
chilled

squid 
slow cooked, chicken broth, 

zolderspek, nutmeg

14

purple artichoke
custard, salad, jus, Oscietra caviar 

20

nettle soba 
parmesan velouté, kumquat, morels

18

‘tomate farcie’
lamb sweetbread, umeboshi, lamb jus

16

by

- late summer -

heated

monkfish 
barbecued, zucchini,

grapes, hemp seed praline

31

côte de veau (400gr)
eggplant, yoghurt, chimichurri

85

chicken pithivier
beetroot tartare, vin jaune jus

35

Dutch ‘paëlla’
9 grains, carrot, pepper, Mirabelle plum

25

and finally

Nana’s chocolate mousse 
vanilla salt

10
 

cheese, cheese & cheese
wild honeyberries marmalade

15

cherry hojicha
almond

12

Champagne sorbet
Oscietra caviar

12

Rooted in Paris, enriched by encounters around 
the world and brought to Amsterdam. 

Vermeer offers a collection of plates created for sharing, 
discovery, and the pleasure of tasting together. 

carte blanche

5 dishes
selected by the chef

95
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