
APERITIF
 
PROSECCO

GIN MARE & FEVERTREE TONIC
basil & black pepper

SCROPPINO 
wodka, prosecco & lemon sorbet

APEROL SPRITZ
prosecco, bruisend water, Aperol &    orange

DARK & STORMY
dark rum, ginger beer, lime & ginger syrup

KIEV MULE
wodka, ginger beer, lime & mint

BREAD & NIBBLES

BAGUETTE
homemade herb butter & Beurre de Paris

HALF A DOZEN “OOSTERSCHELDE” OYSTERS
Classic vinaigrette

TOAST SMOKED SALMON

TOAST MUSHROOMS

STARTERS

STEAK TARTARE 80 GRAM
classic garnish

HOMEMADE FRENCH ONION SOUP
bread & gruyère

SOUP OF THE DAY
bread

PATÉ EN CROÛTE
shallot compote

ESCARGOTS
herb butter, garlic, potato & bread

TARTE TATIN
foie de canard & apple & calvados gravy

GOAT CHEESE FROM THE OVEN
fresh figs, beetroot, beetroot syrup & onion compote

GAMBA’S FROM THE JOSPER
orange & pepper

GRILLED SCALLOPS
lentils & mustard dressing

MAINS
All main courses are served with fresh fries

TENDERLOIN OF BLACK ANGUS
160 grams | 250 grams

CHEF’S STEAK
200 gram – duxelles of mushrooms, breadcrumbs & herbs

STEAK TARTARE
160 gram – classic

RIB EYE
600 gram - for two

CHICKEN BONNE FEMME 
300 gram – stewed from the Josper

100% BLACK ANGUS BURGER - ROQUEFORT
brioche, roquefort, arugula, BBQ salsa, tomato & onion

100% BLACK ANGUS BURGER - CHEDDAR
brioche, cheddar, arugula, BBQ salsa, tomato, onion & pickle relish

ZEALANDISH MUSSELS
white wine, leek, onion, celery, fennel with garlic & whiskey sauce

FRENCH FISH STEW
seafood from the Josper

CATCH OF THE DAY

VEGA(N) BURGER
brioche, BBQ salsa & grilled vegetables

SPÄTZLE
roasted mushrooms & truffle cream

BLEU GRANDE SALAD
mixed salad with boiled egg, tomato, beetroot, cucumber, 
red onion, parmesan & croutons 
+ a topping of your choice:
FRENCH CHEESE | GRILLED CHICKEN | TENDERLOIN
GAMBA’S | GRILLED VEGETABLES

SUPPLÉMENTS

GRILLED VEGETABLES FROM THE JOSPER
seasonal vegetables

SALAD
vinaigrette

TARTIFLETTE
potato, brie & bacon

BONNE FEMME 
bacon, carrot, patato & green peas

PEPPER SAUCE | BEARNAISE SAUCE | BEURE DE PARIS | RED WINE SAUCE

DESSERTS

CRÈME BRÛLÉE

CHEESE
selection of 3 cheeses, fig bread & apple pear syrup

CHOCOLATE CRUMBLE
caramel-sea salt ice cream

TARTE TATIN
karamel roomijs

COUPE BLEU
Champagne cream, fruit compote, merengue & vanilla ice cream

SCROPPINO
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WHAT IS A JOSPER CHARCOAL OVEN?

Most of our main courses are being prepared in the 

“Josper”, a robust charcoal grill and closed barbecue. 

When closed, the oven reaches temperatures up to 

400 degrees Celsius! 

The charcoal and perfect circulation of hot air creates 

the unique taste, aroma and texture. Every dish 

containing meat, fish, poultry but also vegetables 

and pasta are being cauterized and roasted and will 

get a characteristic smokey flavor. This ensures an 

authentic texture and juicyness in your dish. 

Enjoy!

Prinsenstraat 10HS, 1015 DC Amsterdam

www.restaurantbleu.amsterdam

Phone: 020 362 1340 

Open from 12.00 - 22.30

Wifi: Bistrobleu

Do you have an allergy? Please tell us!
E N G L I S H

MENU
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