


Our all-day dining concept creates a versatile space to meet friends or colleagues 
before or after work, and serves as the perfect pit stop before enjoying the sights 

Amsterdam has to offer. Our menu is well-suited for various traditional 
breakfasts, indulgent dishes, and snacks. We take pride in using the most 

sustainable Dutch ingredients from our own soils, waters, and meadows, sourced 
from local suppliers.

Carstens Café also offers a drinks menu blending renowned international 
beverages with a Dutch touch. Partnering with local suppliers like Wynand 

Fockink (WF), a Master distiller since 1679 located in the heart of  Amsterdam, we 
create uniquely delicious drinks with vibrant colours. Our local gem, Brouwerij ‘t 

IJ, has been crafting specialty beers since 1985. Founded by musician Kasper 
Peterson, the brewery continues to uphold its tradition of  introducing innovative 

beer styles, such as the I.P.A. and pale ales.

Carstens Café welcomes you! 

Share your Carstens Café experience with us!
carstenscafe.com 



ALCOHOLIC DRINKS

COCKTAILS 
APEROL SPRITZ  12 

Aperol, sparkling wine, soda water

LEMON SPRITZ 12 
WF citrus liquor, sparkling wine 

PURE HAPPINESS 13 
WF rose & violet liquor, Damrak gin, sparkling wine

AMSTERDAM MULE 13 
Kever genever, ginger beer, lime, Angostura bitters

BLOODY MARY 10 
Ketel 1 vodka, tomato juice, lime juice, tabasco

MOJITO 9.5 
Spirited union rum, soda, lime juice, mint

MIMOSA 10 
WF orange liquor, sparkling wine, orange juice

GIN & TONIC 
ZUIDAM DUTCH COURAGE 10 

Finley tonic

BOBBY’S GIN 11 
Finley tonic

V2C GIN 12 
Finley tonic

DRAUGHT BEER 
GROLSCH SMALL  2.8

GROLSCH MEDIUM  3.4

GROLSCH LARGE  6.2

GROLSCH WEIZEN  6

BROUWERIJ ‘T IJ SESSION  6

ALTERNATING TAP -
Ask your server

BOTTLED BEERS
BROUWERIJ ‘T IJ

IJWIT/ IPA/ NATTE  6

GROLSCH 0.0%/ RADLER 0.0% 4

WHITE WINES 
CHARDONNAY

MANCURA ETNIA CHARDONNAY (CL)

GLASS  6 / BOTTLE 25

SAUVIGNON BLANC

NIUS SAN ANTONIO VALLEY (SP)

GLASS 7 / BOTTLE 34

If you have any allergies or intolerences please kindly inform your server.



ROSÉ WINES 
GRENACHE, CINSAULT

HERMITAGE DE SAINT-PONS (FR) 

GLASS 7 / BOTTLE 34

RED WINES
CABERNET SAUVIGNON J&G ROBERTSON (SA)

GLASS 5 / BOTTLE 24

DE NADA PETIT VERDOT NIUS JUMILLA (SP)

GLASS 7 / BOTTLE 34

BUBBLES 
PROSECCO, BOSCO DEL MERLO (IT)

GLASS 7 / BOTTLE 39

CHAMPAGNE GRAND CRU GIMMONET-GONET 

(FR)

GLASS 16 / BOTTLE 82

GENEVER 
WF 5

BOLS 4

DUTCH SPIRITS 
WF BOTERBABBELAAR 4

WF HEERENBURGER 4

WF VOLMAAKT GELUK 4

WF KAFFA COFFEE 4

VODKA 
KETEL ONE 5

KETEL ONE PEACH 6

KETEL ONE GRAPEFRUIT & ROSE 6

WHISKY
MILLSTONE RYE 8

JACK DANIELS 5

GIN 
DAMRAK 5

BOBBY’S 6

RUTTE CELERY/ SLOE GIN 7

HANAMI 7

GASTRO GIN & JOHNIE 7

BRANDY & BITTERS 
ROOSTER & WOLF 7

APPLE BRANDY 4

HEREBURGER 4

DUTCH SPIRITS 
ZUIDAM COFFEE 9 

Millstone whisky, coffee, cream, sugar

BUTTERSCOTCH COFFEE 7 
WF boterbabbelar, coffee, cream

KAFFA COFFEE 7 
WF Kaffa liquor, coffee, cream

If you have any allergies or intolerences please kindly inform your server.



NON-ALCOHOLIC DRINKS

COFFEE 
ESPRESSO 2.8

ESPRESSO MACCHIATO 3

DOUBLE ESPRESSO 4.2

COFFEE 3.5

CAPPUCCINO 3.5

CAFFÈ LATTE 3.8

LATTE MACCHIATO 3.8

TEA 
DAMMANN TEA  3.2

FRESH MINT TEA  4

FRESH GINGER TEA 4

SMOOTHIES
STRAWBERRY 5 

Strawberry, banana, apple

FOREST FRUITS 5 
Blackberry, raspberry, apple

MANGO 5 
Mango, passion fruit, orange

ENERGIZERS 
DRAGONFRUIT 4.5 

Dragon fruit, yuzu, ceylon tea

GREEN FRUITS 
Apple, elderflower, maté 

BERRY 4.5
Rooibos tea, ginseng

SOFT DRINKS 
COCA COLA/ZERO 3.5

FANTA/SPRITE/CASSIS 3.5

ROYAL BLISS GINGER BEER 4

FINLEY GINGER/TONIC 3

FUZE TEA GREEN/BLACK TEA 3

SNACKS 
FRIED MUSSELS 7 

Ravigotte sauce

BEEF CROQUETTES 9.5 
Mustard 

SPRING ROLLS 9.5
Sweet chilli sauce

CHEESE STICKS (V) 9.5 
Sweet chilli sauce

If you have any allergies or intolerences please kindly inform your server.



FOOD MENU
ENGLISH BREAKFAST 17.5 

Fried eggs, bacon, veal sausage, white beans, tomato 
sauce, grilled tomato, mushrooms, black pudding, toast

AMERICAN BREAKFAST 17.5 
Scrambled eggs, bacon, toast, potato rösti, bagel, 

cream cheese 

FRENCH BREAKFAST 17.5 
Croissant, baguette, oeuf  bouillie, marmalade, fromage, 

jambon, fraise

DUTCH BREAKFAST 14.5 
Yoghurt, biscuit, ginger bread, cheese, hagelslag, peanut 

butter, boiled egg, bread

DUTCH ‘UITSMIJTER’ 12 
Dutch style fried egg sandwich with choice of: 

roast beef, ham, or cheese

PANCAKES (V) 15 
With choice of: maple syrup and blueberries 

or fried egg and bacon

SLOPPY JOE 15 
Hamburger, fried egg, bacon, pickles, tomato, cheese

GRILLED CHEESE 12 
Sourdough bread, aged Gouda cheese, 

ham from ‘De Herkomst’, egg 

12 O’CLOCK 19.5 
Tomato soup, Dutch croquettes sandwich, 

healthy sandwich

TOMATO SOUP (V) 7.5 

GRANOLA & YOGHURT 9 
Potverdorie! jam

If you have any allergies or intolerences please kindly inform your server.


