open daily from 8 a.m. @oxxbuxks.amsterdam 020 238 6083

O0x & Bucks Grand Café

info@horeca-zuidplein.nl

facebook.com/oxxbucks

Saturday - Sunday closed

1077 XW Amsterdam

Strawinskylaan 11,

MENU
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~ 0X & BUCKS

GRAND CAFE
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DRINKS

and orange juice

Smoothie forest fruits with vanilla yogurt
Orange juice

Homemade Ice-Tea Green/Lemon

Big Tom spicy organic tomato juice
Agroposta organic Lemonade
Fentiman’s Rose Lemonade

Fever-Tree Indian Tonic

Fever-Tree Ginger Ale/Beer

Orange Booster: ginger, mint, lime 4.
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PAIN DE CAMPAGNE (from baker Menno)

« Dutch cheese with Waldorf salad. 10.50
cress and mustard mayonnaise

+ Tuna Salad with lime, red onion, 12.50
capers, tomato and tarragon mayonnaise

» Carpaccio with old Remeker, arugula, 13.00
dill pickle, and truffle mayonnaise

+ Ox sausage with Amsterdam pickles, 12.75
tomato, and basil mayonnaise

« Pumpkin Salad with feta, lime, hazel-  10.50

nut, pickled shallots and curry mayonnaise(vegan)

’ « Lunch menu: 13.50
'___-_____ — — e -bread with Dutch cheese
-bread with veal- or a
SWEET spinach-goat cheese croquette l
- Apple pie (with whipped cream) 5.50/6.35 I__‘_t%ato sowp 0 _____i
+ Cheesecake with salted caramel 6.00
» Chocolate Chip Cookie from Dynamite 3.50 WARM
— — ——————————— ——— « Veal-or spinach-goat cheese 12.50
croquette (2 pcs) with bread |
BREAKFAST (from 8:00 till 11:00) « Shrimp croquettes (2 pcs) 13.00 0
- Croissant with butter and 4.75 with bread and tartar sauce |
blackberry-cinnamon jam « Pain de campagne with roasted ham 12.00 i
* Yoghurt with granola and seasonal fruit 9.00 honey mustard sauce, and dill
. 0x & Bucks breakfast: 13.50 + Grilled cheese sandwich 7.85
- croissant met blackberry-cinnamon jam with Dutch cheese and/or ham
- poached egg with ham and hollandaise * Ox & Bucks burger 13.00
- yoghurt with granola and seasonal fruit with cheddar and piccalilli mayonnaise
- coffee of your choice * Celeriac-fennel burger with lettuce, 13.00 :
X ! tomato, gherkin, horseradish remoulade, capers i
— - - T and dill, green salad and fresh fries (vegan)
* Portion of fries with mayonnaise 5.25
EGGS (served on pain de campagne from baker Menno) S ~ e o
= * Fried eggs sunny side up 9.50 MAIN
Toppings of your choice (2x) + 4.50
- cheese « Grilled entrecdte with Café de Paris  26.00
- ham butter, seasonal vegetables and fries
| - crispy bacon + Tenderloin satay marinated with 25.50
- tomato Jlemongrass, served with peanut sauce,
Vo Oeuf Benedict poached egg with 13.50 b salad and fries
I toasted brioche, ham and hollandaise « Pan fried whole turbot with 35.00
Iemonbutter, green salad and fries
== ) T * Eggplant and mushrooms stew 22.00
SOUP !— with red cabbage and baby potatoes (vegan)
+ Tomato soup with basil (vegan) 7.75 —— T
* Mustard Savoy Cabbage soup 8.75 SNACKS (crom 12:00)
with crispy bacon ’ i
e e — . — e | - Ox platter with cheese, nuts, ham, 18.50
chorizo, truffle-celery croquettes,
SAI.ADS (main meal size + 4.50) Amsterdéim pickles and baguette :
. . . . . » Vega platter with quiche, nuts, cheese, 15.50
gi:fhsejjeg;ezi;og;:’ Ccrrljfij;;ld{en’ 14.50 cauliflower bites, truffle-celery croquettes,
and parmesan tapenade, Amsterdam pickles and baguette
. Eoopl . . « Celeriac-truffle croquettes (vegan) 8.75
ggplant caviar with roasted red 13.00 . Shrimp croquettes 13.25 )
pepper, pine nuts, arugula, vegan feta, . Crispy cauliflower bites 3.75
and basil (vegan) ‘ + Meatballs in gravy 9.50
Y i T - ’ « Bitterballen with mustard 7.75
{ + Cheese sticks with chilli sauce 8.75
- Mixed snacks (12 pe/24 pe) 14.75/26.75
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