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KoFFIE single | double  

ESPRESSO  3.2 | 4.4 

AMERICANO  3.2 | 4.4 

RISTRETTO macchiato | cortado  3.2 | 4.4 

CAPPUCCINO 3.75 | 4.75 

LATTE MACCHIATO 3.95 | 5.2 

FLAT WHITE  4.5 

CAFÉ AU LAIT  3.95

 3.95

+ soy | oat 0.5 

iced also possible 

 
Specials  
CHAI LATTE   4.7 

DIRTY CHAI LATTE 5.2 

MATCHA LATTE 5.2

STRAWBERRY MATCHA LATTE 5.5 

KURKUMA LATTE 5.2 

ESPRESSO TONIC 4.5

HOT CHOCOLATE 3.9 

+ whipped cream 0.5 

+ espresso shot  1.5 

+ rum  5.5

HOT TODDY 8.5 
honey tea • whiskey • lemon • cinnamon 

 

THEE 

MINT TEA 3.95

GINGER TEA 3.95

ORANGE-GINGER TEA  3.95

VARIOUS FLAVORS 3.95 
Palais des Thés 

 

ZOET 
PECAN BANANA BREAD v. 4.95 
lactose-free 

HOMEMADE APPLE PIE 5.5 
+ whipped cream 0.5

CINNAMON BUN v. 6.95 
organic 

WALNUT CARROT CAKE vgn. 5.95

VARYING CHEESECAKE v. 6.95



homemade lemonades still | sparkling  4.95 
lime & lavender | passion fruit & lemongrass | hibiscus & ginger  
green tea & mint | raspberry & mint | black tea & peach 

 

fresh juices 

ORANGE JUICE 3.95 

GRAPEFRUIT JUICE 3.95 

L'ORANGE 5.75  

carrot • orange • mango • ginger 

LE VERT 5.75 

cucumber • spinach • banana • apple 

LE ROUGE 5.75  

red berries • beetroot • apple • mint 

WIFI • Bar Botanique Guest / tropique 



breakfast  
from 09:00 

  

CROISSANT v.  5 

butter • jam • Nutella 

GRANOLA v. 9 
yogurt • fresh fruit • coconut  
+ soy  1 

from 11:00   

BRIOCHE TOAST v. 6 
homemade berry jam • whipped ricotta 

FRENCH TOAST v.  6 

crème brûlee    

 

SANDWICHES 

SMASHED AVOCADO vgn.  14  

sourdough • spicy pumpkin • dukkah 

STEAK TARTARE   14 
sourdough • tarragon mayonnaise • fried shallot • 7-minute egg 

CROQUETTE v. possbile 8 
veal or aged cheese • pickles • brioche • mustard mayonnaise • mustard greens 

CROQUE MADAME 13 

ham • aged farmhouse cheese • fried egg  

UITSMIJTER MISO v.  12 

brioche • crispy chili oil • feta • sesame • spring onion • baby spinach 

UITSMIJTER HAM & KAAS 12 

brioche  

 

NEAPOLITAN SANDWICHES 

VERDURE v.  13  

tomato • bell pepper • roasted onion • scamorza • garlic oil • Parmesan 

SALSICCE 14 

tomato • fennel • peperoncino • mozzarella • Parmesan 

PASTRAMI  14 
provolone • sauerkraut • Madame Jeanette pepper 



LUNCH DISHES

PUMPKIN SOUP vgn. 7 

curry • caramelized onion • pumpkin seeds 

CAESAR SALAD small 14 | large 19 

chicken thigh • soft-boiled egg • bacon • croutons • Parmesan 

CHEESEBURGER v. possible 16 

bacon • caramelized onion • smoked cheese  

 

SIDES 

FRITES v. 5.5 
mayonnaise 

GREEN SALAD vgn. 5.5 

homemade vinaigrette • seed mix 

SEASONAL VEGETABLES  vgn. 6.5 
roasted  

Allergies? Please let us know! Scan the QR-code for the allergen card



BARBOTANIQUE.NL    @BARBOTANIQUEAMSTERDAM


