
Diner menu17:30 - 21:30 A LA CARTE

WWW.THELOBBY.NL
FIZEAUSTRAAT 2

1097 SC AMSTERDAM

SNACKS Om te delen

ZUURDESEM	 6 
Bakkerij Mama, Kesbeke zuur, boter

HUMMUS	 7 
Pitabrood, sesamzaad, olijfolie

OLIJVEN 	 5 
Kalamata

NOTEN 	 5 
Gerookte amandelen	

INKTVIS	 9  
Gefrituurd, jalapeñomayonaise	

CHARCUTERIE	 9 
Wisselende selectie, cornichons

ZEEUWSE OESTERS (3 STUKS)	 14	
Rode wijnazijn, sjalot, citroen 	
Zwarte bonen, soja, bosui 	
Bloody Mary, komkommer 

VOORGERECHTEN
RODE BIET 	 13 
Dry-aged, frambozen, vegan feta

COQUILLE	 14 
Beurre noisette, knolselderij, venkel	

ZALM	 17 
Gravlax, dilleyoghurt, zoetzure rode ui, avocado	

RIBEYE	 16 
Carpaccio, truffel, gekaramelliseerde ui,  
zoetzure beukenzwam	

SAMEN DELEN Dagspecialiteit

 
ELKE DAG ANDERS	 SQ

Beperkt beschikbaar 
Vraag naar onze shared dining special 

Flammkuchen
FLAMMKUCHEN SPEK	 15 
Spek, ui, peterselie, gruyère

FLAMMKUCHEN MORTADELLA	 15 
Mortadella, mozzarella, rode ui, groene paprika

FLAMMKUCHEN GORGONZOLA	 15 
Gorgonzola dolce, walnoot, peer

HOOFDGERECHTEN
BLOEMKOOL	 18 
Tempura, tandoori, chiliolie

FLEUR DE COURGETTE 	 19 
Tempura, ricotta, munt, risotto	

CORVINA	 25 
Courgette, limoen-beurre blanc	

BOERDERIJHOEN	 21 
’Nduja, romesco

PROCUREUR	 19 
Miso, zoetzure rode kool, bosui, sesam	

SHORTRIB	 23 
Gerookt, gremolata, American whiskey 
(aan het bot)

BIJGERECHTEN
PREI	 6 
Geroosterd, citroenaioli, mosterd

BIMI 	 7 
Salsa verde, krokante knoflook

LITTLE GEM 	 5 
Balsamico, Parmezaan

PADRÓN PEPERS  	 7 
Fleur de sel

PATATAS BRAVAS 	 7 
Aioli, bosui

FRIET	 6 
Frites uit Zuyd, mayonaise

Dieetwensen? Allergieën? 
Laat het ons team weten, dan regelen wij de rest.



Wines17:30 - 21:30 PER GLAS OF FLES

WWW.THELOBBY.NL
FIZEAUSTRAAT 2

1097 SC AMSTERDAM

MOUSSEREND
CAVA	 9/42 
Lacrima Baccus ‘Guarda’ Brut, Spain, 2023 

CHAMPAGNE                                                    16/80 
Joseph Perrier, France, NV 

WIT
VERMENTINO                                                     7.5/35 
Donna Marzia, Italy, 2024 

XAREL·LO BLEND 	 35  
Celler Credo ‘And the Winner Is…’, Spain, 2023

BERGERAC SEC 	 35 
Château Payral, Blanc / Sémillon / Muscadelle, France, 2024 

RIESLING	 8/34 
Raddeck ‘Orbel’, Germany, 2023 

SAUVIGNON BLANC 	 8/39  
F. Chidaine, France, 2024 

ALIGOTÉ	 45  
David Moret, Burgundy, France, 2021

VERDICCHIO	 49  
Andrea Felici, Castelli di Jesi Classico Superiore, Italy, 2024 

ALBARIÑO	 11/53  
Attis ‘Lías Finas’, Spain, 2024 

CHABLIS                                                               12/59 
Jean Durup ‘Valéry’, France, 2024 

RIESLING	 69  
Knoll, Loibner Federspiel, Austria, 2023 

SOAVE CLASSICO 	 65  
Pieropan ‘Calvarino’, Garganega, Italy, 2018 

SANCERRE	 89  
F. Cotat ‘Les Caillottes’, Sauvignon Blanc, France, 2022 

OLD VINES WHITE                                                14/67 
Mullineux, Chenin Blanc blend, Swartland, South Africa, 2023 

WEISSBURGUNDER / CHARDONNAY 	 75 
Keller ‘Nr. 10’, Germany, 2023 

BOURGOGNE TONNERRE 	 14/72 
Jérémy Arnaud, Chardonnay, France, 2023 

CHABLIS 1ER CRU 	 82 
Jean Durup ‘Les Valéry’, Fourchaume, France, 2022 

CHARDONNAY	 115  
Tyrrell’s HVD, Hunter Valley, Australia, 2019 

ROSÉ
GRENACHE ROSÉ                                            7.5/35 
La Colombette, France, 2024 

ROOD
DÔLE	 115 
M. Chappaz ‘La Liaudisaz’, P Noir/Gamay, Switzerland, 2022 

PINOT NOIR                                                         10/52 
Copper Pot, South Africa, 2024 

BOURGOGNE CÔTE-D'OR 	 69 
Pierre Bourée, Pinot Noir, France, 2023 

CINSAULT	 115 
Sadie Family Wines ‘Pofadder’, Swartland, South Africa, 2021 

GARNACHA	 42 
Frontonio ‘Botijo Rojo’, Spain, 2022 

TOSCANA ROSSO 	 46 
Le Ragnaie ‘Troncone’, Sangiovese, Tuscany, Italy, 2021 

SANGIOVESE	 11/52 
Rosso di Toscana, Italy, 2021

GRANGIOVESE	 53 
Sesti, Sangiovese, Tuscany, Italy, 2023 

CHIANTI CLASSICO 	 69 
Isole e Olena, Sangiovese, Tuscany, Italy, 2023 

RIOJA	 11/57 
Olivier Rivière ‘Uvas’, Spain, 2024 

MERLOT	 51 
Olivier Rivière ‘Les Jardins d’Edina’, France, 2022 

LOMBA DOS ARES 	 55 
Fedellos, field blend, Galicia, Spain, 2021 

RED BLEND 	 8/35 
Les Quatre Fils du Sud, J-B Boudouresques, France, NV 

FAMILY BLEND	 36 
Joostenberg, Syrah/Mourvèdre/Touriga, South Africa, 2022 

CROZES-HERMITAGE 	 62 
Matthieu Barret ‘Et La Bannière’, Syrah, France, 2024 

CORBIÈRES                                                           14/79 
Château Tréviac, Grenache/Syrah/Mourvèdre, France, 2022 

SYRAH	 85 
Blank Canvas ‘Element’, New Zealand, 2019 

CABERNET SAUVIGNON 	 11/52 
Grangehurst, Stellenbosch, South Africa, 2008 



Dinner menu17:30 - 21:30 A LA CARTE

WWW.THELOBBY.NL
FIZEAUSTRAAT 2

1097 SC AMSTERDAM

SNACKS For the table

SOURDOUGH	 6 
Bakery Mama, Kesbeke pickles, butter

HUMMUS	 7 
Pita bread, sesame seeds, olive oil

OLIVES	 5 
Kalamata

NUTS	 5 
Smoked almonds	

SQUID	 9  
Fried, jalapeño mayonnaise	

CHARCUTERIE	 9 
Cured meat of the day, cornichons

ZEELAND OYSTERS (3 PCS)	 14	
Red wine vinegar, shallot, lemon 	 •	
Black beans, soy, spring onion 	 •	
Bloody Mary, cucumber 

Starters
BEETROOT	 13 
Dry-aged, raspberries, vegan feta

SCALLOP	 14 
Beurre noisette, celeriac, fennel

SALMON	 17 
Gravlax, dill yoghurt, sweet & sour red onion, avocado

RIBEYE	 16 
Carpaccio, truffle, caramelised onion, sweet &  
sour beech mushrooms

To Share Daily Special

 
DIFFERENT EVERY DAY 	 SQ 

Limited availability 
Ask about today’s sharing option

Flammkuchen
FLAMMKUCHEN BACON	 15 
Bacon, onion, parsley, gruyère

FLAMMKUCHEN MORTADELLA	 15 
Mortadella, mozzarella, red onion, green bell pepper

FLAMMKUCHEN GORGONZOLA	 15 
Gorgonzola dolce, walnut, pear (v)

Mains
CAULIFLOWER	 18 
Tempura, tandoori, chilli oil

COURGETTE FLOWER 	 19 
Tempura, ricotta, mint, risotto

CORVINA	 25 
Courgette, lime beurre blanc

FARM-RAISED CHICKEN 	 21 
’Nduja, romesco

PORK COLLAR 	 19 
Miso, sweet & sour red cabbage, spring onion, sesame

SHORT RIB 	 23 
Smoked, gremolata, American whiskey 
(served on the bone)

Sides
LEEK	 6 
Roasted, lemon aioli, mustard

BIMI	 7 
Salsa verde, crispy garlic

LITTLE GEM 	 5 
Balsamic, Parmesan

PADRÓN PEPPERS   	 7 
Fleur de sel

PATATAS BRAVAS 	 7 
Aioli, spring onion

FRIES	 6 
Frites uit Zuyd, mayonaise

Dietary requirements? Allergies? 
Let our team know and we’ll take care of the rest..
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OR BOTTLE

WWW.THELOBBY.NL
FIZEAUSTRAAT 2

1097 SC AMSTERDAM

Sparkling
CAVA	 9/42 
Lacrima Baccus ‘Guarda’ Brut, Spain, 2023 

CHAMPAGNE                                                    16/80 
Joseph Perrier, France, NV 

White
VERMENTINO                                                     7.5/35 
Donna Marzia, Italy, 2024 

XAREL·LO BLEND 	 35  
Celler Credo ‘And the Winner Is…’, Spain, 2023

BERGERAC SEC 	 35 
Château Payral, Blanc / Sémillon / Muscadelle, France, 2024 

RIESLING	 8/34 
Raddeck ‘Orbel’, Germany, 2023 

SAUVIGNON BLANC 	 8/39  
F. Chidaine, France, 2024 

ALIGOTÉ	 45  
David Moret, Burgundy, France, 2021

VERDICCHIO	 49  
Andrea Felici, Castelli di Jesi Classico Superiore, Italy, 2024 

ALBARIÑO	 11/53  
Attis ‘Lías Finas’, Spain, 2024 

CHABLIS                                                               12/59 
Jean Durup ‘Valéry’, France, 2024 

RIESLING	 69  
Knoll, Loibner Federspiel, Austria, 2023 

SOAVE CLASSICO 	 65  
Pieropan ‘Calvarino’, Garganega, Italy, 2018 

SANCERRE	 89  
F. Cotat ‘Les Caillottes’, Sauvignon Blanc, France, 2022 

OLD VINES WHITE                                                14/67 
Mullineux, Chenin Blanc blend, Swartland, South Africa, 2023 

WEISSBURGUNDER / CHARDONNAY 	 75 
Keller ‘Nr. 10’, Germany, 2023 

BOURGOGNE TONNERRE 	 14/72 
Jérémy Arnaud, Chardonnay, France, 2023 

CHABLIS 1ER CRU 	 82 
Jean Durup ‘Les Valéry’, Fourchaume, France, 2022 

CHARDONNAY	 115  
Tyrrell’s HVD, Hunter Valley, Australia, 2019 

Rose
GRENACHE ROSÉ                                            7.5/35 
La Colombette, France, 2024 

Red
DÔLE	 115 
M. Chappaz ‘La Liaudisaz’, P Noir/Gamay, Switzerland, 2022 

PINOT NOIR                                                         10/52 
Copper Pot, South Africa, 2024 

BOURGOGNE CÔTE-D'OR 	 69 
Pierre Bourée, Pinot Noir, France, 2023 

CINSAULT	 115 
Sadie Family Wines ‘Pofadder’, Swartland, South Africa, 2021 

GARNACHA	 42 
Frontonio ‘Botijo Rojo’, Spain, 2022 

TOSCANA ROSSO 	 46 
Le Ragnaie ‘Troncone’, Sangiovese, Tuscany, Italy, 2021 

SANGIOVESE	 11/52 
Rosso di Toscana, Italy, 2021

GRANGIOVESE	 53 
Sesti, Sangiovese, Tuscany, Italy, 2023 

CHIANTI CLASSICO 	 69 
Isole e Olena, Sangiovese, Tuscany, Italy, 2023 

RIOJA	 11/57 
Olivier Rivière ‘Uvas’, Spain, 2024 

MERLOT	 51 
Olivier Rivière ‘Les Jardins d’Edina’, France, 2022 

LOMBA DOS ARES 	 55 
Fedellos, field blend, Galicia, Spain, 2021 

RED BLEND 	 8/35 
Les Quatre Fils du Sud, J-B Boudouresques, France, NV 

FAMILY BLEND	 36 
Joostenberg, Syrah/Mourvèdre/Touriga, South Africa, 2022 

CROZES-HERMITAGE 	 62 
Matthieu Barret ‘Et La Bannière’, Syrah, France, 2024 

CORBIÈRES                                                           14/79 
Château Tréviac, Grenache/Syrah/Mourvèdre, France, 2022 

SYRAH	 85 
Blank Canvas ‘Element’, New Zealand, 2019 

CABERNET SAUVIGNON 	 11/52 
Grangehurst, Stellenbosch, South Africa, 2008  


