
WELCOME AT

THE PLACE TO MEET & EAT. ALL DAY.

BITESBITES TO SHARE TO SHARE
 

SOURDOUGH BREAD FROM MENNO SOURDOUGH BREAD FROM MENNO herb butter 6.00

FLATBREAD FLATBREAD     14.00
melted cheese · artichoke · curry mayonnaise 
· pulled paddo · jalapeño

RIBS ’N CHICKEN RIBS ’N CHICKEN 
porter ribs · BBQ chicken wings · ranch dip 12.50

HAPPY NACHO’S HAPPY NACHO’S   9.50
melted cheese · salsa · guacamole 
· smoky hemp saus

STARTERSSTARTERS
JERUSALEM ARTICHOKE & CELERIAC SOUP JERUSALEM ARTICHOKE & CELERIAC SOUP 8.00
walnut · crostini

GOATCHEESE BRUSCHETTA GOATCHEESE BRUSCHETTA   9.50
apple & pear compote · smoked beet 
· balsamic · walnut

STEAK TARTAARSTEAK TARTAAR 10.00
shallot · pickle · mustardseed · capers 
· worcestershire · piccalilly mayo · crazy pea

GRAVAD LAX GRAVAD LAX 10.00
marinated salmon · mustard · dill
· puffed buckwheat

CEVICHE VERDECEVICHE VERDE 13.00
yellowtail kingfish · leche de tigre 
· cucumber · coriander · jalapeño · lime

THE BURGERSTHE BURGERS
PORTER BURGER PORTER BURGER  22.00
dual purpose beef · tomato · bacon · pickle
· little gem · red onion · bourbon glaze
>>ADD PEPPER CHEESE  + 2.00

CHICKEN BURGERCHICKEN BURGER 17.00    
cajun chicken thigh · guacamole · red root relish 
· onion rings · little gem · smoky hemp sauce 

SHRIMP BURGERSHRIMP BURGER 20.00    
tomato · cucumber · little gem · ranch dressing 
· Carolina BBQ-sauce

CELERIAC BURGER CELERIAC BURGER  19.00  
red beet · mushroom · fennel · coriander mint mayo

>>BURGERS WILL BE SERVED WITH FRITES UIT ZUYD<<

MEAT T0 PLEASE YOUMEAT T0 PLEASE YOU
PLAIN STEAKS  PLAIN STEAKS  
TENDERLOIN STEAKTENDERLOIN STEAK 160 gram  22.00    

HOUSE STEAKHOUSE STEAK 180 gram  22.00    

BAVETTE BAVETTE 200 gram  24.00    

RIBEYERIBEYE 300 gram  39.00

CÔTE DE BOEUF CÔTE DE BOEUF 850 gram    2 pers. 75.00    

SECRETO IBÉRICOSECRETO IBÉRICO    DE BELLOTA
IBÉRICOIBÉRICO PORK STEAKPORK STEAK 200 gram  22.00

THE ROAST WITH THE MOSTTHE ROAST WITH THE MOST
BUTCHER BLOCK     BUTCHER BLOCK     2 pers. 60.00
house steak · beef tenderloin skewer · bavette 
· porter ribs · garlic gravy · chimmichurri

>>ADD YOUR FAVORITE SAUCE AND SIDE DISHES

SAUCESSAUCES    

PEPPER SAUCE  PEPPER SAUCE  3.00 

CHIMICHURRICHIMICHURRI  3.00

GARLIC GRAVYGARLIC GRAVY  3.00 

ROTISSERIEROTISSERIE
FARMHOUSEFARMHOUSE CHICKEN CHICKEN
GARLIC & HERB RUB GARLIC & HERB RUB 
half / whole rotisserie chicken 19.00 / 38.00

& MORE& MORE
SWORDFISH STEAK SWORDFISH STEAK     26.00
rainbow carrots · potato gratin 
· lemon vinaigrette 

STUFFED AUBERGINE STUFFED AUBERGINE 20.00
mediterranean vegetables · pomegranate seed 
· basil · pecorino · tajín spice · labneh

JAPANESE SALAD JAPANESE SALAD     19.50
marinated salmon · spinach · sugar snaps · sesame 
soya sauce · springonions · radish · ginger · wakame

SIDE DISHESSIDE DISHES
FRITES UIT ZUYDFRITES UIT ZUYD 5.50

SWEET POTATO FRIESSWEET POTATO FRIES 5.50

RAINBOW CARROTS RAINBOW CARROTS honey · thyme 5.00

MEXICAN STREET CORNMEXICAN STREET CORN 6.50
crème fraîche · pecorino · tajín spice

SOM TAMSOM TAM  THAI PAPAYA SALAD  THAI PAPAYA SALAD 6.50
green papaya · chili pepper · lime 
· sugar snaps · peanuts

DIETARY REQUIREMENTS OR ALLERGIES? LET US KNOW!

PRICES IN EUROS

WWW.PORTERHOUSE.NL & FOLLOW US ON SOCIAL MEDIA

POWERED BY  JASPERS >> CLASSIC RECIPES OF MASTER CHEF JULIUS JASPERS WITH THE EVERGREENS OF PORTERHOUSE   |   SCAN QR-CODE FOR ALLERGENS, ENGLISH & DEUTSCH MENU >> 


