
OPENING HOURS:
MONDAY TILL THURSDAY: 11AM-1AM
FRIDAY AND SATURDAY: 11AM-3AM
SUNDAY: 11AM-1AM

SOCIALMEDIA:
FACEBOOK.COM/CARTERBARANDKITCHEN
INSTAGRAM: BAR_CARTER

IN AMSTERDAM’S CLASSY ‘OUD ZUID’ AREA YOU WILL FIND CARTER; 
A VIBRANT RESTAURANT WITH A LOVELY TERRACE, SERVING UP CLASSICS WITH A 
CREATIVE TWIST THROUGHOUT THE MENU. FROM THE MOMENT YOU WALK IN, YOU’LL 
EXPERIENCE THE VIBE OF THE COZY DINING ROOMS IN NEW YORK AND LONDON. 

WHETHER YOU’RE IN FOR SOME GOOD CONVERSATIONS, A GLASS OF WINE OR MOUTHWATER-
ING COCKTAILS; CARTER IS THE PERFECT SPOT TO GET TOGETHER WITH FRIENDS AND 
FAMILY TO SPEND SOME QUALITY TIME!

BAR SNACKS  (FROM 4PM UNTIL  11PM)

BAR BASICS      6
Roasted nuts, mixed olives
Geroosterde noten, gemengde olijven

CARTER PLATTER     24
Selection of bar snacks
Verschillende bar snacks

PATÉ PLATTER     12
‘Leverworst & ossenworst’
Geserveerd met Amsterdams zuur, brood
Served with pickles, bread

ATOM      7
Salted yoghurt, beurre noisette and chili, served with bread
Gezouten hangop, gebrande boter met chili, 
geserveerd met brood

EDAMAME       6
Green soybeans, sesame dressing
Groene sojabonen, sesam dressing

STEAMED BAO BUN 12
Braised beef, hoisin mayonnaise
Zacht gegaarde sukade, hoisin mayonaise

CARTER’S DIP    9
Three kinds of dip, served with bread
Drie soorten dip, geserveerd met brood

VEGGIE ROLL   7
Roll of cucumber, carrot, asparagus, avocado, served with sesamdressing
Rol van komkommer, wortel, asperge, avocado, geserveerd met sesam-
dressing

UNCLE CEES BITTERBALLS (7 pieces)   8
Beef bitterballs
Rundvlees bitterballen

SPRING ROLLS (7 pieces)    8
Vegetarian spring rolls, homemade ponzu-chili mayonnaise
Vegetarische mini loempia’s, huisgemaakte ponzu- chilli mayonnaise

CHEESE STICKS (7 pieces)     8
Served with sweet chilisauce,
Kaasstengels,  zoete chilisaus 

CLASSIC HOT DOG     7
Mayonnaise, musterd, ketchup, pickles and crispy onions
Mayonaise, mosterd, ketchup, augurk en krokante uitjes

BEER

GROLSCH              2.8
GROLSCH WEIZEN      4.5
PILSNER URQUELL             4
FUNKY FALCON           4.5
Two Chefs Brewing
GREEN BULLET IPA            4.5
Two Chefs Brewing 
TWO CHEFS BOTTLE OF THE MONTH     4.5
Two Chefs Brewing
PERONI              4.5
GROLSCH RADLER 3.5
GROLSCH 0,0%           3

GIN & TONIC  (SERVED WITH FEVER TREE)

GIN OF THE WEEK       ...
BOMBAY SAPPHIRE - lemon      8
TANQUERAY - lime       8 
HENDRICKS - cucumber and black pepper    11 
TANQUERAY NO. TEN - grapefruit      11 
STAR OF BOMBAY SAPPHIRE - ginger and lemongrass  12
BOBBY’S - orange and cloves     12
GIN MARE - rosemary     12
MOMBASA CLUB - coff ee & lemon peel    12
THE BOTANIST - orange zest and basil     12
CAORUNN - granny smith and juniper berries   13
NAPUE - cranberry and rosemary     14
MONKEY 47 - blackberries and lemongrass   14
COPPERHEAD - cardamom and orange peel   14

COCKTAILS
NEW YORK SOUR   10 
Bulleit Boubon, lemon juice, sugar syrup, red port, eggwhite 

CAPRESE LIQUIDA      12
Gin, lemon juice, thyme & rosemary syrup, fresh basil, black pepper

MAI TAI              11
Goslings Black Seal Rum, Bacardi, Cointreau, almond syrup, lime juice, 
pineapple juice

PORNSTAR MARTINI       12
OUR Vodka, passionfruit, vanilla syrup, lemon juice, pineapple juice

PINCHE CHIVO       12
Fresh cucumber, Bombay Sapphire, lime juice, honey, eggwhite

ANTIBIOTIC       13
Tequila, mezcal, lime juice, ginger liqueur, eggqhite

PINK CONFESSION      11 
Gin, lemon juice, raspberry liqueur, vanilla syrup, eggwhite

BLACK SAILS      13
Fresh ginger, passionfruit, Goslings Black Seal Rum, lime juice, ginger 
liqueur, cane sugar syrup

ENTREPENEUR      13
Cognac, St Germain, lemon juice, ginger honey syrup

HEMMINGWAY COLLINS      12
Gin, lemon juice, grapefruit juice, vanilla syrup

WHITE LADY       11
OUR Vodka, Licor 43, crème de peche, vanilla syrup, lemon juice, char-
treuse, eggwhite

HAIR OF THE DOG      12
Bourbon, iced tea, lime juice, ginger honey syrup, fresh mint leaves, cran-
berry

MOJITO       11
Bacardi, lime juice, cane sugar syrup, fresh mint leaves

LONGDRINKS
WILLEM’S & SODA       9
Willem’s Wermoed, sodawater, orange peel & thyme 

SKINNY BITCH                 8
OUR Vodka, sodawater, lime 

L’APERITIVO TONIC                 9
Galliano l’Aperitivo, Fever-Tree Indian Tonic, orange 

MOSCOW MULE         9
Our Vodka, Ginger Beer, lime, Angostura bitters

DARK ’N STORMY          9
Goslings Black Seal Rum, Ginger Beer, lime, Angostura bitters 
 
PALOMA          9
White Tequila, lime, grapefruit soda

SPRITZ          8
Aperol, Prosecco, sodawater

HUGO’S          9
St. Germain, soda, prosecco
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IN CASE OF ANY ALLERGIES, PLEASE LET US KNOW!

STARTERS
CARTER SALAD (V)       12
Mixed salad, structures of beet, grapefruit, hazelnuts, feta cheese
Gemengde salade, structuren van bieten, grapefruit, hazelnoten, feta

CRISPY TACO (V) 12
Humus, lentils, avocado, pomegranate, yoghurt, chipotle mayonnaise
Humus, linzen, avocado, granaatappel, hangop, chipotle mayonaise

CEVICHE OF COD  14
Passionfruit dressing, sweet potato cream, red paprika, basil, avocado, 
croutons
Passievruchten dressing, zoete aardappel creme, rode paprika, basilicum, 
avocado, croutons

TARTAR OF MRIJ BEEF  12
Gel of citrus, jelly of soy saus, shimeji mushroom, bimi, puff ed quinoa
Citrusgel, sojagelei, bundelzwammen, bimi, venkel, gepofte quinoa 

SOUP OF THE WEEK 8
Soep van de week

MAINS

BLACK ANGUS BURGER    20
Red onion compot, Old Amsterdam cheese, bacon, little gem, piccalilly mayonnaise
Rode uien compot, Old Amstedam, bacon, little gem, piccalilly mayonaise 

RISOTTO OF FORGOTTEN VEGETABLES (V)  16
Poached duck egg, Parmesan cheese, truff el
Gepocheerde eendenei, Parmezaan, truff el

LASAGNA OF PORTOBELLO (V) 16
Portobello, roasted carrot creme, Parmesan cheese
Portobello, geroosterde wortel crème, Parmezaan

DUCK BREAST 21
Quinoa, Roseval potatoes, roasted carrot cream, port gravy
Quinoa, Roseval aardappels, geroosterde wortel creme, portjus 

RIBEYE          21
Polenta fries, Bearnaise
Polenta friet, Bearnaisesaus 

SEABASS     20
Pommes duchesse, romanesco, chantarelles, radish, lemon beurre blanc 
Pommes duchesse, romanesco, cantherellen, radijs, citroen beurre blanc 

SHARING PLATTERS 
BURRATA       22 
Grilled zucchini, peach, tomato, baby spinach, garlicoil
Gegrilde courgette, perzik, tomaat, baby spinazie, knofl ookolie
  
ROTISSERIE ROASTED CHICKEN  38 
fries, green salad, grandmothers gravy
friet, groene salade, grootmoeders jus

DRY AGED (21DAYS) CÔTE DE BOEUF 800 GR 65
Polenta fries, green salad, Bearnaise sauce
Polenta friet, groene salade, Bearnaisesaus 

SIDES

MARKET VEGETABLES          4
Groenten van de markt

GREEN SALAD         4
Groene salade 

FRIES from  “Frietboutique”        4
Friet van “Frietboutique”

DESSERTS
CHOCOLATE 9
Structures of chocolate, dulce de leche, popcorn, salted caramel ice cream
Structuren van chocolade, dulce de leche, popcorn, gezouten karamel ijs

CHEESECAKE OF WHITE CHOCOLATE 8
Mango gel, mango sorbet
Mango gel, mango sorbet

GRILLED PINEAPPLE 8
Prosecco jelly, coconut ice cream
Prosecco gelei, kokos ijs

CHEESE 12
Three kinds of cheese, membrillo, fi g bread
Drie soorten kaas, membrillo, vijgenbrood

WHITE WINE

LE DROPT, Sauvignon Blanc, Atlantique, FR   4/22
PIERRE HENRI, Chardonnay, Languedoc, FR     5/26
GREGORIS, Pinot Grigio, Veneto, IT    6/30
HACIENDA ALCARAZ, Verdejo, Rueda, ES    6/30

WEINGUT PFAFFL, Grüner Veltliner, Niederosterreich, AT, 2016  32
LIMOUX LA GARRIGUE, Chardonnay, Languedoc, FR, 2015   36
DOMAINE DE RIAUX, Sauvignon Blanc, Pouilly-Fumé, FR, 2014  39 
SOAVE, CA RAGUTE ‘MONTE ALTO’ , Garganega, Veneto, IT, 2014 40
LOUIS CHÈZE, Viognier, Rhône, FR, 2015    42
BERNARDUS, Chardonnay, California, US, 2014   55
VIE DI ROMANS, Chardonnay, friuli-Venezia Guilia, IT, 2013 58
BELONDRADE Y LURTON, Verdejo, Rueda, SP, 2015 65
THOMAS MOREY, Chardonnay, Chassagne-Montrachet, FR, 2014 75

ROSE WINE

CINQ, Merlot & Grenache, Languedoc, FR    4/22
FLEUR, DOMAINE DE L’AMAURIGUE, Grenache/Cinsault,  6.5/36
Provence, FR, 2015,       

      
RED WINE

CARMINUCCI VIABORE ROSSO, Sangiovese/    4/22 
Montepulciano, Marche, IT     
DOMAINE QUARTAUT, Merlot, Languedoc, FR   5/26
BODEGAS PIQUERAS, Tempranillo, Almansa, ES   6/30
ALTA VISTA, Malbec, Mendoza, AR     6.5/36

THORNE-CLARKE ‘MILTON PARK’, Shiraz,    30
South Eastern Australia, AUS, 2015
WEINGUT MANZ, Spätburgunder, Rheinhessen, DE, 2014  35
LA REGIA SPECULA, Montepulciano d’Abruzzo, Abrruzo, IT, 2013 35
MEGA ZIN, Zinfandel, California, US, 2014   36
BERNARDUS, Pinot Noir, California, US, 2013    55
DOMAINE DU GROS NORÉ, Cinsault/Grenache/    55
Mourvèdre, Bandol, FR, 2011      
GUIDO PORRO ‘GIANETTO’ , Nebbiolo, Barolo, IT, 2011   65
CHATEAU CANTENAC-BROWN ‘BRIO’ , Margaux, FR, 2014  68
TOMMASI AMARONE DELLA VALPOLICELLA, Veneto, IT, 2012  75

SPARKLING

CAVA D’ARCIAC brut        6/30
VEUVE CLICQUOT brut     75
VEUVE CLICQUOT  rose  110

KIDS MENU    15

TOMATO SOUP  -  DIY HOTDOG  -  OREO MILKSHAKE 


