
Organic wines

Sparkling wine

Veuve Clicquot Réserve Cuvée  25 / 140
Brut, Reims, France
Apple & gooseberry

Simonsig Kaapse Vonkel  12 / 60 
Rose, Stellenbosch, South-Africa
Peach, strawberry & juicy 

Simonsig Kaapse Vonkel  11 / 55
Brut, Stellenbosch, South-Africa
Fresh & citrus

White wine

Sauvignon Blanc, Cloudy bay,  22 / 110 
Marlborough, New Zealand
Stonefruit, lemongrass & minerals

Chardonnay, Domaine  18 / 90
Chavy-Chouet, ‘Les Femelottes’, 
Burgundy, France
Minerals, apple & peach

Pinot Grigio, Elena  14 / 70
Walch, Alto Adige, Italy
Ripe pear & minerals 

Grillo della Timpa,  13 / 65
Fuedo Montoni, Sicily, Italy
Peach, apricot & almond blossom

Muscadet, Les Quinez  10 / 55
Hommées, Jérémie Huchet, 
Loire, France
Lemon & tropical fruit

Vermentino, Domaine 8 / 40 
de Grangeneuve L’Instant 
Égoiste, Rhône, France
Grapefruit, pomelo & ripe yellow fruit

Rosé

Cinsault, Syrah, Grenache,  11 / 55
MIP, Provence, France
Light pink & red fruit

Grenache, Cinsault, Château  85
D’Esclans, Whispering Angel, 
Provence, France
Apricot, strawberry & fresh

Red wine

Pinot Noir, Louis Jadot  18 / 90
Couvent des Jacobins, 
Burgundy, France
Cherry, blackberry & spicy 

Merlot, Cabernet Sauvignon, 16 / 80
Château Tour de Mirambeau, 
Bordeaux, France
Ripe red fruit, soft tannins & herbs

Barbera, Luigi Einaudi,  15 / 75
Piemonte, Italy
Full red and dark fruit & earthy tones

Tempranillo, Barón de Ley, 13 / 65
Reserva, Rioja, Spain  
Ripe red fruit, spices & toast

Malbec, Bodegas Bianchi,  11 / 55
Mendoza, Argentina
Cherry, blackberry & round tannins

Gamay, Thierry Delauney,  8 / 40
Le Grand Ballon, Loire, France
Gentle, red fruit & hint of spice



In case of any dietary requirements or allergies, we kindly ask you to inform us when placing your order

Share your #okuramoments @Serre.Amsterdam Vegetarian dishes             Vegan dishes

Organic*               MSC certified*               Sustainable paper*

To start
Irish Oysri oyster 
Classic 6 / 12 pieces 35 / 69
Rockefeller  6 / 12 pieces 38 / 72

Cecina de Wagyu 80 grams 35

Iberico ribs from the Big Green Egg   17
Barbecue & corn

Karaage  17
Crispy chicken & kimchi mayonnaise

Gamba tempura 5 pieces  20
Okonomiyaki flavoured

Dutch bitterbal 6 pieces 11

Pakistani curry bitterbal 6 pieces 14

King crab croquette 2 pieces 9 
Horseradish

Cheese*  20
Selection of 5 cheeses from Fromagerie Kef in Amsterdam

Caviar lovers
The caviar is served in portions of 10 grams with classical garnish & blinis

Blck Pearl  80
Nutty & full, deep dark brown to dark olive green

Oscietra  100
Nutty, coloured from dark brown to olive green

Imperial  120
Nutty & salty, coloured from light brown to gold

Side dishes
Rustic fries 8
with terragon salt & mayonnaise

Sweet potato fries 9
with pimentón mayonnaise

Fresh little gem salad* 12

Roasted bimi 9
with daslook & almonds

Black Angus & lobster
Steak tartar  26
Oysters / Lobster / Caviar suppl. 6 / 32 / 80

Lobster* half / whole 50 / 90
Cold or BBQ, served with small Caesar salad & fries

Flank steak*
200 grams / 500 grams  36 / 86
Served with chimichurri & béarnaise

Creekstone ribeye*
250 grams  54
Served with chimichurri & béarnaise

Combine your flank steak of ribeye with: Half lobster suppl.  32

Classics
Caesar salad** 20
Turkey / Prawn / Lobster suppl. 7 / 9 / 32

Best club in town** served with fries
Turkey / Salmon / Lobster  20 / 22 / 46

Serre burger, M.R.IJ.* 26
Brioche bun, BLT & piccalilli, served with fries / vegan possible

Serre Sundae* 11
Chocolate, caramel & vanilla


