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DINNER
STAR TERS

Sourdough baguette v  6,50
herb butter and aïoli

Burrata v  11,95
tomato salad, puffed quinoa and herb oil 

Salmon tataki 10,95
oxheart cabbage, wakame, ponzu and wasabi

Vitello tonnato 10,95
thinly sliced veal fricandeau, tuna mayonnaise and fried capers 

Steak tartare 11,95
sourdough toast

MAINS 

Caesar salad 18,95
little gem, crispy chicken, egg, croutons, parmesan and cherry tomatoes

Melanzane alla Parmigiana v  17,95
eggplant, tomato, basil, mozzarella and sourdough bread 

Sole f ish 2pc. 24,95
butter sauce, fresh salad and ‘Frites uit Zuyd’ 

Steak tartare 21,95
fresh salad and ‘Frites uit Zuyd’

SIDES
Green salad  5,50 

‘Frites uit Zuyd’ v  5,50
with mayonnaise 

Parmesan truffle fries v  7,95
‘Frites uit Zuyd’ with parmesan and 

truffle mayonnaise

DESSER T
New York cheesecake 5,95

with strawberry coulis

Chocolate mousse 6,50
with white chocolate crumb

Crème brûlée 6,95

Kef cheese platter 11,95

Pornstar Martini 12,95

Espresso Martini 12,95

SMASH BUR GERS
Bonnie’s double cheeseburger 18,95

double beef patty, fresh salad and ‘Frites uit Zuyd’

Bonnie’s Beyond double cheeseburger v  18,95
double Beyond Meat patty, fresh salad and ‘Frites uit Zuyd’

 Vegan v  Vegetarian

info@barbonnie.nl | bonnie.goudvisch.nl | FB/IG bonnie.amsterdam

FAM. GOUDVISCH CLASSICS
according to traditional family recipe 

Half farmhouse chicken 22,95
fresh salad and ‘Frites uit Zuyd’

Steak Bonnie 27,95
tournedos with gravy, fresh salad and ‘Frites uit Zuyd’

Steak au poivre 28,95
tournedos with pepper sauce, fresh salad and ‘Frites uit Zuyd’

Allergies? Let us know!
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