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 Vegan v  Vegetarian Allergies? Let us know!

SWEETS
Banana bread with pecan nuts	  5

Carrot cake with walnuts	  5

Baileys cheesecake from Patisserie Holtkamp	  9

COLD PRESSED JUICES
Carrot and ginger	  5,95 

orange, carrot, ginger and mango	  
Spinach and apple	  5,95

apple, cucumber, banana and spinach	

FRESH JUICES
small / large

Fresh orange juice	  3,95 | 5,50 
Fresh grapefruit juice 	  3,95 | 5,50

Mix of both	  3,95 | 5,50 

BREAKFAST
un til 12:00

Granola bowl v  	  10

yogurt, granola, chia seeds and apple	
Avocado toast v  	  13

two poached eggs, sumac and daikon cress	  
smoked salmon +5	

Eggs Florentine v  	  14

on brioche, two poached eggs with spinach and hollandaise	
Eggs Atlantic 	  17

on brioche, two poached eggs with smoked salmon and hollandaise	
Eggs Benedict 	  15

on brioche, two poached eggs with ham and hollandaise	

Bonnie’s breakfast v  	  19

small avocado toast with one poached egg, 
granola bowl and fresh orange juice



2 POACHED EGGS
served on brioch e

Eggs Florentine v  	  14

spinach and hollandaise	
Eggs Atlantic 	  17

smoked salmon and hollandaise	
Eggs Benedict 	  15

ham and hollandaise

SANDWICHES
on sourdoug h  

g luten-free bread +2,50

Avocado toast v  	  13 

two poached eggs, sumac and daikon cress	
smoked salmon +5	  
Melanzane v  	  15

eggplant, tomato sauce, burrata cream and pesto	  
Crispy chicken	  16

avocado, homemade kimchi and hot honey	
Steak sandwich 	  16

bavette, salsa verde, aioli and Parmesan	
Sautéed mushroom sandwich 	  14

rocket, truff le mayonnaise & Parmesan (fresh truffle +5)	
Two beef croquettes 	  13

on brioche with Amsterdam pickles and mustard	
Two vegetarian croquettes v  	  14

on brioche with Amsterdam pickles and mustard	
Club sandwich 	  20

roasted chicken, bacon, egg, tomato, lettuce and fries			 
	 							     
	

LUNCH
Bonnie’s smashburger 	  20
served with fries and mayonnaise ( v  optional +1) 
Parmesan truffle fries +2

Caesar salade 	  20
little gem lettuce, chicken, egg and croutons
Steak tartare small | large 	  15 / 24

crispy potato and parsley
Steak Bonnie	  28

tenderloin with jus de veau (fresh truffle +5)	
Steak au poivre 	  28

tenderloin with pepper sauce (fresh truffle +5)	

SIDES
Baby Caesar 	  7
Fries v  with mayonnaise	  6
Parmesan truffle fries v  	  8 
	

LUNCH
11:00-15:30

CROQUES
served on brioch e

Croque monsieur 	  13

smoked ham, Gruyère and béchamel	
Croque madame 	  14

smoked ham, Gruyère, béchame and a sunny side up	
Kimchi croque v  	  14

kimchi, Gruyère and béchamel 	
fried egg +1	



HOT DRINKS

KOFFIE BAR
All our coffees are also available 

decaf (Swiss Water Decaf) 

Black coffee	  3,30

Ristretto 	  3,30

Espresso 	  3,30

Macchiato 	  4,25

Cortado 	  3,30

Cappuccino 	  4,00

Café au lait 	  4,25

Latte macchiato 	  4,25

Flat white 	  4,75

Chai latte 	  4,75 

Matcha latte 	  5,75

Hot chocolate 	  3,75

Whipped cream 	  +0,50

Extra shot 	  +1,20

Oat milk 	  +0,50

Coconut milk 	  +1,00
 

ICED COFFEE
Double s hot, sw eetened 

or unsweetened

Black coffee 	  4,00

Iced cappuccino 	  4,50

Iced latte 	  4,75

Iced chai latte 	  5,50

Iced matcha latte 	  6,00 

Oat milk 	  +0,50 

Coconut milk 	  +1,00

FRESH TEA

Fresh mint tea 	  3,95

Fresh ginger tea	  3,95

Fresh mint and ginger tea 	  3,95

MR. JONES THEE

Sensei Sencha, Chai, Verveine,
Green Jasmine, Earl Grey,
Rooibos, Chamomile	 3,95

COLD DRINKS

COCKTAILS AND BUBBELS

Glass of Crémant 	  8,50

Mimosa 	  9,95

Fresh orange juice and crémant	
Bloody Mary 	  9,95

Ketel One Vodka, Big Tom tomato juice,	
cucumber and lemon	
Virgin Bloody Mary 	  5,95

Big Tom tomato juice, cucumber and lemon  	

HOME MADE LEMONADES

Green tea and mint iced tea	  4,50

Hibiscus and ginger iced tea 	  4,50

Oolong and strawberry iced tea 	  4,50

Passion fruit lemonade 	  4,50 

SOFT DRINKS

Assorted sodas	  3,75

Fever-Tree Bitter lemon | ginger ale | tonic | ginger beer 	  4,50

Big Tom 	  4,50

Kraanvogel Kombucha Ginger–passion fruit 	  5,75

San Pellegrino 0,7L 	  6,50

@bonnie.amsterdam


