
IN AMSTERDAM’S CLASSY ‘OUD ZUID’ AREA YOU WILL FIND CARTER BAR & KITCHEN;  
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 BAR & KITCHEN IS THE PERFECT SPOT TO GET TOGETHER WITH 
FRIENDS AND FAMILY TO SPEND SOME QUALITY TIME!

EST. 2014 RESERVATIONS@BARCARTER.NL 
WWW.BARCARTER.NL VALERIUSSTRAAT 85-HS
1071 MG AMSTERDAM 020-7526855

BAR SNACKS 	 (FROM 4PM UNTIL  11PM)

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

CARTER PLATTER 						      23
Selection of bar snacks
Verschillende barsnacks

CHARCUTERIE							      12
Selection of thinly sliced meat
Verschillende vleeswaren

ATOM								        6
Salted yoghurt, beurre noisette and chili, served with bread
Gezouten hangop, gebrande boter met chili, 
geserveerd met brood

EDAMAME BEANS						      5
Green soybeans
Groene sojabonen

OYSTERS (half dozen or dozen)				    14/26
Served with lemon granita
Geserveerd met granité van citroen

LOBSTER BITTERBALLS (4 pieces)				    9
Tarragon mayonnaise
Kreeften bitterballen, dragon mayonaise 

UNCLE CEES BITTERBALLS (5 pieces)				   7
Beef bitterballs
Rundvlees bitterballen

SPRING ROLLS (5 pieces)					     6
Vegatrian spring rolls, homemade ponzu-chili mayonnaise
Vegetarische mini loempia’s, huisgemaakte ponzu- chilli mayonnaise

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

STARTERS
CARTER SALAD							       11
Radish, shallot, mushroom, egg, croutons and bacon
Radijs, sjalot, champignons, ei, crouton en bacon

PUMPKIN	 12
Slow cooked pumpkin, cheese cream, puffed spelt, black barley,  
chestnut, frisee
Langzaam gegaarde pompoen, kaascreme, gepofte spelt, zwarte gerst, 
kastanje, frisée

STEAK TARTAAR		  11
Quinoa, raw mushrooms, fried shallot
Quinoa, rauwe champignon, gefrituurde sjalot

GRILLED GAMBA	 12
Structures of pumpkin, flat bread, feta cheese, lime dressing
Structuren van Pompoen, pan brood, feta kaas, limoen dressing 

TUNA	 13
Raspberry, cucumber, radish, carrot
Frambozen, komkommer, radijs, wortel

SOUP OF THE WEEK	 8
Soep van de week

MAINS

PEARL BARLEY RISOTTO 		  15
Cream of beetroot, goat cheese
Creme van rode biet, geitenkaas

WAGYU BURGER 	 20
Old Amsterdam cheese, tomatoes, red onions, little gems,  
pickle, crispy bacon served with fries, mixed salad. 
Add on: foie gras:   5,-  
Old Amsterdam kaas, tomaat, rode ui, sla, augurk, 
krokant spek geserveerd met friet, gemengde salade.
 Extra: eendenlever:   5,-  

ENTRECOTE	 21
Pomme dauphine, eggplant, garlic cream, red wine gravy
Pomme dauphine, aubergine, knoflook crème, rodewijn jus

CATCH OF THE WEEK		      	   		  marketprice
Your waiter will inform you
De bediening zal u vertellen wat de vis van de week is

SHARING PLATTERS 
BURRATA							       23
Roasted seasonal vegetables, arugula, balsamic vinegar
Geroosterde seizoensgroenten, rucola, balsamico
  
ROTISSERIE ROASTED CHICKEN 	 38
Grandmother’s gravy, fries and botanical green salad
Grootmoeders jus, friet en groene salade

DRY AGED (21DAYS) CÔTE DE BOEUF 800 GR	 x
Red wine sauce, fries and botanical green salad
Rode wijnsaus, friet en groene salade

KIDS MENU   	 15

TOMATO SOUP
Tomatensoep
*
DIY HOTDOG
Maak je eigen hotdog
*
OREO MILKSHAKE

SIDES

MARKET VEGETABLES							         4
Groenten van de markt

GREEN SALAD						        4
Groene salade 

FRIES from  “Frietboutique”					        4
Friet van “Frietboutique”

DESSERTS
CARTER’S SUNDAE 	 8
Vanilla cream, whipped cream, Oreo, vanilla icecream
Vanillecreme, slagroom, Oreo, vanille ijs

CARTER ECLAIR  	 8
Banana, pear, caramel, lemon sorbet
Banaan, peer, karamel, citroen sorbet

CHOCO TOFU		  8
Red fruit, strawberry sorbet
Roodfruit, aardbei sorbet

CHEESE	 11
Membrillo, fig bread
Membrillo, vijgenbrood



EST. 2014 RESERVATIONS@BARCARTER.NL 
WWW.BARCARTER.NL VALERIUSSTRAAT 85-HS
1071 MG AMSTERDAM 020-7526855

LONGDRINKS
MOSCOW MULE							       9
Ketelone vodka, lime juice, angostura, ginger beer

DARK ‘N STORMY						                 9
Bacardi Carta Negra, lime juice, angostura, ginger beer

PALOMA							                  9
Blanco tequila, lime juice, grapefruit soda

CUBA LIBRE							          8
Bacardi Carta Oro, lime juice, cola

WHITE WINE

LE DROPT, Sauvignon Blanc, Atlantique, FR 		  4/22
DOMAINE QUARTAUT, Chardonnay, Languedoc, FR	  	 5/26
GREGORIS, Pinot Grigio, Veneto, IT				    6/30
VINCENTE GANDIA NEBLA, Verdejo, Rueda, ES, 2015 		  30
DURNBERG, Grüner Veltliner, Weinviertel, AT, 2014 		  32
SOAVE FATTORI, Garganega, Veneto, IT, 2014			   32
LIMOUX RIVES-BLANQUES, Chardonnay/				    36
Chenin Blanc/Mauzac, Languedoc, FR, 2014			 
DOMAINE DE RIAUX, Sauvignon Blanc, Pouilly-Fumé, FR 2014	 39
LOUIS CHÈZE, Viognier, Rhône, FR, 2015				    40
BERNARDUS, Chardonnay, Californië, US, 2014			  48
THOMAS MOREY, Chardonnay, Chassagne-Montrachet, FR, 2013	 65

ROSE WINE

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

						    
RED WINE

CARMINUCCI VIABORE ROSSO, Sangiovese/ 			   4/22 
Montepulciano, Marche, IT					   
DOMAINE MURET, Syrah, Languedoc, FR			   5/26
BODEGAS PIQUERAS, Tempranillo, Almansa, ES 		  6/30

CASA SILVA, Reserva, Carmenère, Colchagua, CL 2014 		 32
WEINGUT MANZ, Spätburgunder, Rheinhessen, DE, 2013		  34
BODEGAS RAMON BILBAO, Tempranillo, Rioja, ES, 2013		  36
ALTA VISTA, Malbec, Mendoza, AR, 2014				    36
MUGA, Reserva, Tempranillo, Rioja, ES, 2012	  		  42 
DOMAINE DU GROS NORÉ, Cinsault/Grenache/ 			   49
Mourvèdre, Bandol, FR, 2011 					   
BERNARDUS, Pinot Noir, Californië, US, 2012				    55
LA DAME DE MONTROSE, Cabernet Sauvignon/ 			   65
Merlot, Saint Estephe, FR, 2012					  

SPARKLING

CAVA D’ARCIAC brut						        6/30
CHAMPAGNE BARONS DE ROTHSCHILD brut 				    68
CHAMPAGNE BARON DE ROTHSCHILD blanc de blancs	  110
CHAMPAGNE BARON DE ROTHSCHILD rose 	 110

BEER

GROLSCH	  						            2.75
GROLSCH HERFSTBOK 					     3.5
PILSNER URQUELL 						            3.75
TEXELS SKUUMKOPPE						           4 
PERONI 							             4.5
APA AMSTERDAM PALE ALE 					           4.5
Amsterdam Brewboys					           
HOPHEAD HEAVEN 						            4.5
Amsterdam Brewboys			 
GROLSCH RADLER	 3.5
STENDER							             3.5
0.5% ALC

GIN & TONIC 	 (SERVED WITH FEVER TREE) 

GIN OF THE WEEK							       ...
BOMBAY SAPPHIRE - lemon						      8
TANQUERAY - lime							       8 
HENDRICKS - cucumber						      11 
TANQUERAY NO. TEN - grapefruit 					     11 
STAR OF BOMBAY SAPPHIRE - ginger and lemongrass		 12
GIN MARE - rosemary					     12
MOMBASA - kumquat					     12
CAORUNN - granny smith and juniper berries			   13
MONKEY 47 - blackberries and lemongrass			   13

COCKTAILS

AMERICANO						      8 
Campari, soda, Martini Rosso

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

SPRITZ				    8 
Aperol, soda, prosecco

MARKET MOJITO						      10 
Bacardi Carta Blanco, lime juice, sugar syrup, mint leaves

PORNSTAR			    11 
Vanilla vodka, passionfruit puree, vanilla sugar syrup

OLD FASHIONED						      12 
Bulleit Bourbon, sugar syrup, pechauds bitters

ESPRESSO MARTINI						              11
Ketelone vodka, espresso doppio, Kahlua, sugar syrup

HUGO 					       9 
St. Germain, soda, prosecco

PINK CONFESSION 					      10 
Bombay Gin, lime, raspberries, a dash of cranberry bitter

THE STINSON 					      9
Bulleit Bourbon, apple juice, lime juice, honey, ginger, mint

BON LEON 					      9
Mozart black, Chambord, lime, strawberries, prosecco

IN AMSTERDAM’S CLASSY ‘OUD ZUID’ AREA YOU WILL FIND CARTER BAR & KITCHEN;  
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 BAR & KITCHEN IS THE PERFECT SPOT TO GET TOGETHER WITH 
FRIENDS AND FAMILY TO SPEND SOME QUALITY TIME!





EST. 2014 RESERVATIONS@BARCARTER.NL 
WWW.BARCARTER.NL VALERIUSSTRAAT 85-HS
1071 MG AMSTERDAM 020-7526855

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

SOCIALMEDIA:
FACEBOOK.COM/CARTERBARANDKITCHEN
INSTAGRAM: BAR_CARTER

LONGDRINKS
MOSCOW MULE							       9
OUR vodka, lime juice, angostura, ginger beer

DARK ‘N STORMY						                 9
Rum, lime juice, angostura, ginger beer

PALOMA							                  9
Blanco tequila, lime juice, grapefruit soda

CUBA LIBRE							          8
Rum, lime juice, cola

BEER

GROLSCH	  						            2.75
GROLSCH HERFSTBOK 					     3.5
PILSNER URQUELL 						            3.75
TEXELS SKUUMKOPPE						           4 
PERONI 							             4.5
APA AMSTERDAM PALE ALE 					           4.5
Amsterdam Brewboys					           
HOPHEAD HEAVEN 						            4.5
Amsterdam Brewboys			 
GROLSCH RADLER	 3.5
STENDER							             3.5
0.5% ALC

GIN & TONIC 	 (SERVED WITH FEVER TREE) 

GIN OF THE WEEK							       ...
BOMBAY SAPPHIRE - lemon						      8
TANQUERAY - lime							       8 
HENDRICKS - cucumber						      11 
TANQUERAY NO. TEN - grapefruit 					     11 
STAR OF BOMBAY SAPPHIRE - ginger and lemongrass		 12
GIN MARE - rosemary					     12
MOMBASA - kumquat	 12
THE BOTANIST - orange zest and basil				   12
NAPUE - cranberry and rosemary	 13
CAORUNN - granny smith and juniper berries			   13
MONKEY 47 - blackberries and lemongrass			   13

Ask our bartenders for the complete assortment of gins.

COCKTAILS

PORNSTAR MARTINI			    11 
OUR vodka, passionfruit puree, vanilla sugar syrup 

ESPRESSO MARTINI						              11
OUR vodka, espresso doppio, Kahlua, sugar syrup

AMERICANO						      8 
Campari, soda, vermouth

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

SPRITZ				    8 
Aperol, soda, prosecco

MARKET MOJITO						      10 
Rum, lime juice, sugar syrup, mint leaves

OLD FASHIONED						      12 
Bourbon, sugar syrup, pechauds bitters

HUGO’S 					       9 
St. Germain, soda, prosecco

PINK CONFESSION 					      10 
Gin, lime, raspberries, a dash of cranberry bitter

THE STINSON 					      9
Bourbon, apple juice, lime juice, honey, ginger, mint

BON LEON 					      9
Mozart black, Chambord, lime, strawberries, prosecco

IN AMSTERDAM’S CLASSY ‘OUD ZUID’ AREA YOU WILL FIND CARTER BAR & KITCHEN;  
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 BAR & KITCHEN 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 barsnacks

CHARCUTERIE							      12
Selection of thinly sliced meat
Verschillende dungesneden vleeswaren

ATOM								        6
Salted yoghurt, beurre noisette and chili, served with bread
Gezouten hangop, gebrande boter met chili, 
geserveerd met brood

EDAMAME BEANS						      5
Green soybeans, sesame dressing
Groene sojabonen, sesam dressing

OYSTERS (half dozen or dozen)				    14/26
Served with lemon granita
Geserveerd met granité van citroen

LOBSTER BITTERBALLS (4 pieces)				    9
Tarragon mayonnaise
Kreeften bitterballen, dragon mayonaise 

UNCLE CEES BITTERBALLS (5 pieces)				   7
Beef bitterballs
Rundvlees bitterballen

SPRING ROLLS (5 pieces)					     6
Vegetarian spring rolls, homemade ponzu-chili mayonnaise
Vegetarische mini loempia’s, huisgemaakte ponzu- chilli mayonnaise

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



IN AMSTERDAM’S CLASSY ‘OUD ZUID’ AREA YOU WILL FIND CARTER BAR & KITCHEN;  
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 BAR & KITCHEN IS THE PERFECT SPOT TO GET TOGETHER WITH 
FRIENDS AND FAMILY TO SPEND SOME QUALITY TIME!

STARTERS	 (FROM 5.30PM UNTIL  10.30PM)

CARTER SALAD							       12
Radish, shallot, mushroom, egg, croutons and bacon
Radijs, sjalot, champignons, ei, crouton en bacon

SLOW COOKED PUMPKIN	 10
Cheese cream, puffed spelt, chestnut, frisee
Kaascreme, gepofte spelt, kastanje, frisée

STEAK TARTARE		  11
Puffed grains, chilli, egg yolk
Gepofte granen, chilli, eigeel

GRILLED GAMBA	 12
Structures of pumpkin, flat bread, feta cheese, lemon dressing
Structuren van Pompoen, pan brood, feta kaas, citroen dressing 

TUNA	 12
Raspberry, cucumber, carrot
Frambozen, komkommer, wortel

SOUP OF THE WEEK	 8
Soep van de week

MAINS

PEARL BARLEY RISOTTO 		  16
Cream of beetroot, goat cheese
Creme van rode biet, geitenkaas

WAGYU BURGER 	 20
Old Amsterdam cheese, tomatoes, red onions, little gems,  
pickle, crispy bacon served with fries, mixed salad. 
 Add on: foie gras:   5,-  
Old Amsterdam kaas, tomaat, rode ui, sla, augurk, 
krokant spek geserveerd met friet, gemengde salade.
 Extra: eendenlever:   5,-  

BLACK ANGUS ENTRECOTE	 21
Pomme dauphine, eggplant, garlic cream, roasted butter gravy
Pomme dauphine, aubergine, knoflook crème, gebrande boterjus

WHITEFISH OF THE WEEK 	 marketprice
Weekly changing whitefish, couscous, leek, celery creme, 
lemon Hollandaise
Wekelijks wisselende witvis, couscous, prei, bleekselderijcreme, 
citroen Hollandaise

CATCH OF THE WEEK		      	   		  marketprice
Your waiter will inform you
De bediening zal u vertellen wat de catch van de week is

SHARING PLATTERS 
BURRATA							       20
Roasted seasonal vegetables, arugula, balsamic vinegar
Geroosterde seizoensgroenten, rucola, balsamico
  
ROTISSERIE ROASTED CHICKEN 	 38
Grandmother’s gravy, fries and botanical green salad
Grootmoeders jus, friet en groene salade

DRY AGED (21DAYS) CÔTE DE BOEUF 800 GR	 60
Red wine sauce, fries and botanical green salad
Rode wijnsaus, friet en groene salade

KIDS MENU   	 15

TOMATO SOUP
Tomatensoep
*
DIY HOTDOG
Maak je eigen hotdog
*
OREO MILKSHAKE

SIDES

MARKET VEGETABLES							         4
Groenten van de markt

GREEN SALAD						        4
Groene salade 

FRIES from  “Frietboutique”					        4
Friet van “Frietboutique”

DESSERTS
CARTER’S SUNDAE 	 8
Vanilla cream, whipped cream, Bastogne, orange, vanilla icecream
Vanillecreme, slagroom, Bastogne, sinaasappel, vanille ijs

CARTER ECLAIR  	 8
Banana, pear, caramel, lemon sorbet
Banaan, peer, karamel, citroen sorbet

CHOCOLATE		  8
Red fruit, strawberry sorbet
Rood fruit, aardbei sorbet

CHEESE	 11
3 kinds of cheese, membrillo, fig bread
3 soorten kaas, membrillo, vijgenbrood

WHITE WINE

LE DROPT, Sauvignon Blanc, Atlantique, FR 		  4/22
DOMAINE QUARTAUT, Chardonnay, Languedoc, FR	  	 5/26
GREGORIS, Pinot Grigio, Veneto, IT				    6/30
VINCENTE GANDIA NEBLA, Verdejo, Rueda, ES, 2015 		  30
DURNBERG, Grüner Veltliner, Weinviertel, AT, 2014 		  32
SOAVE FATTORI, Garganega, Veneto, IT, 2014			   32
LIMOUX RIVES-BLANQUES, Chardonnay/				    36
Chenin Blanc/Mauzac, Languedoc, FR, 2014			 
DOMAINE DE RIAUX, Sauvignon Blanc, Pouilly-Fumé, FR 2014	 39
LOUIS CHÈZE, Viognier, Rhône, FR, 2015				    40
BERNARDUS, Chardonnay, Californië, US, 2014			  48
THOMAS MOREY, Chardonnay, Chassagne-Montrachet, FR, 2013	 65

ROSE WINE

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

						    
RED WINE

CARMINUCCI VIABORE ROSSO, Sangiovese/ 			   4/22 
Montepulciano, Marche, IT					   
DOMAINE MURET, Syrah, Languedoc, FR			   5/26
BODEGAS PIQUERAS, Tempranillo, Almansa, ES 		  6/30
CASA SILVA, Reserva, Carmenère, Colchagua, CL 2014 		 32
WEINGUT MANZ, Spätburgunder, Rheinhessen, DE, 2013		  34
BODEGAS RAMON BILBAO, Tempranillo, Rioja, ES, 2013		  36
ALTA VISTA, Malbec, Mendoza, AR, 2014				    36
MUGA, Reserva, Tempranillo, Rioja, ES, 2012	  		  42 
DOMAINE DU GROS NORÉ, Cinsault/Grenache/ 			   49
Mourvèdre, Bandol, FR, 2011 					   
BERNARDUS, Pinot Noir, Californië, US, 2012				    55
LA DAME DE MONTROSE, Cabernet Sauvignon/ 			   65
Merlot, Saint Estephe, FR, 2012					  

SPARKLING

CAVA D’ARCIAC brut						        6/30
CHAMPAGNE BARONS DE ROTHSCHILD brut 				    68
CHAMPAGNE BARONS DE ROTHSCHILD blanc de blancs	  110
CHAMPAGNE BARONS DE ROTHSCHILD rose 	 110

IN CASE OF ANY ALLERGIES, PLEASE LET US KNOW!


