
Desem meergranenbrood, 
salsa van cherry tomaat, rode ui en olijven, aioli.....................7    
 
VOORGERECHT 

Burrata, balsamico honing, crispy filo sesam, 
dadels en vijgen, ingelegde uien, walnoten..............................16
Gepofte gemarineerde gele biet, geitenkaas, 
croutons, biologische olijfolie, zonnebloempitten......................14
Frisse salade met avocado, tomaat, 
komkommer, Parmezaan, Italiaanse dressing............................12
Zalm tartaar, uit onze smoker, limoen gel, 
puntpaprika, mango, komkommer, dille ...................................16
Steak tartare van Wijderund, classic garnituur, 
olijfolie, ei, Jean Bâton truffel mayonaise..................................14
Coppa di Parma, pergamena, bieslook roomkaas, 
dadels, cresses..................................................................................14
Gerookte ribeye, dun gesneden, pico di callo, 
biologische olijfolie, crispy Roseval................................................16
Gegrilde-courgettesoep met munt en yoghurt, 
crispy mais tortilla......................................................................9

HOOFDGERECHTEN

Knolselderij gratin, Parmezaan, eidooier, 
peterselie crème, macadamia noten........................................ 22
Ravioli zwarte zomertruffel, puntpaprika, 
tomaat, olijven, Pecorino, peterselie olie.................................. 24
Rigatoni, ricotta, groene asperges, cherry tomaat, 
bosui, pijnboompitten, salamino.............................................. 22
Pizza ‘Artemis’, runder rookvlees, olijven, 
cherry tomaat, rucola, knoflook olie, Parmezaan..................... 22
‘Dubbeldoel’ runderburger, piccalilly, brioche bun, 
cheddar, tomaat, texturen rode ui, friet.................................... 23
Dutch Weedburger, tomaten salsa, kropsla, 
augurken, rodekool, mierikswortel mayo, friet.......................... 23
Vis of vlees special geserveerd met groenten of 
side salade en friet..................................................................dagprijs

BIJGERECHTEN

Side salad, frisse salade van het seizoen....................................5
Ambachtelijke verse friet van Friethoes 
en Zaanse mayonaise................................................................6
Ambachtelijke verse friet van Friethoes 
Parmezaan, Jean Bâton truffel mayonaise...................................7,5

NAGERECHTEN

‘Thomas’ onze kaasmeester met Hollands kazen, 
notenbrood, confituren, noten........................................​.......16
Ben & Jerry’s smaken:
chocolate fudge brownie, cookie dough 
of caramel chew chew .......................​.................................6 
Ambachtelijke huisgemaakte appeltaart 
warm geserveerd, met vanille-ijs & slagroom.............................9
Romanoff, verse aardbeien, wodka, carrot cake, 
ijs en luchtige room.............................................................10
Tonkaboon & vanille crème brûlée, maple-walnoot........10
lJs smaken:...............................................(prijs per bol) 3,5 
vanille, chocolate chip, bloedsinaasappelsorbet, citroensorbet   

 

DINER

Allergenenlijst op aanvraag beschikbaar

Onze gerechten zijn heel fotogeniek! 
#dutchdesign #artemisamsterdam #ARTplatform #dnaconnected 
#restaurantdestijl

EET 
SMAKELIJK

veganistisch vegetarisch



Multigrain bread, 
salsa of cherry tomato, red onion, olive, aioli................................7    
 
STARTER 

Burrata, balsamic honey, crispy filo sesame, 
dates and figs, pickled onions, walnuts.....................................16
Roast marinated yellow beet, goat cheese, 
organic olive oil, sunflower seeds, croutons..............................14
Summer fresh salad with avocado, tomato, 
cucumber, Parmesan, Italian dressing.......................................12
Smoked salmon tartare, from our own smoker, 
lemon gel, sweet pepper, mango, cucumber, dill......................16
Steak tartare Wijderund (raw beef), classic 
garnish, olive oil, egg, Jean Bâton truffle mayonnaise...............14
Coppa di Parma, pergamena, chives cream cheese, 
dates..................................................................................................14
Smoked ribeye, thin sliced, pico di callo, 
organic olive oil, crispy Roseval................................................16
Grilled zucchini soup with mint and yogurt, 
crispy mais tortilla .............................................................................. 9

MAIN

Cellery gratin,Parmesan, egg yolk, parsley crème, 
macadamia nuts ..................................................................... 22
Ravioli black summer truffle,sweet pepper, 
tomato, olives, Pecorino, parsley oil........................................ 24
Rigatoni, ricotta, green asparagus, cherry tomato, 
spring onion, pine nuts, salamino................................................. 22
Pizza Artemis, roasted beef, olives, 
cherry tomato, rocket, garlic oil, Parmesan.............................. 22
‘Dubbeldoel’ beef burger, piccalilly, brioche bun, 
cheddar, tomato, lettuce, red onion, fries................................. 23
Dutch weed burger, tomato salsa, lettuce, pickles, 
red cabbage, horseradish mayo, fries...................................... 23
Fish or meat special, served with vegetables or 
side salad and fries.............................................................daily price 

SIDE DISHES

Side salad, fresh seasonal salad...............................................5
Fries from ‘Friethoes’ with Dutch mayonnaise..........................6
Fries from ‘Friethoes’ 
with Parmesan, Jean Bâton truffle mayonnaise.............................7,5

DESSERT

Cheese platter from Thomas, Dutch cheeses, 
nut bread, confiture, mélange of nuts.....................................16
Ben & Jerry’s flavors:
chocolate fudge brownie, coockie dough 
or caramel chew chew.......................................................6
Homemade warm apple pie 
with vanilla ice cream and whipped cream..............................9
Romanoff, fresh strawberries, wodka, 
carrot cake, ice, cream.......................................................................10
Tonka beans & vanilla crème brûlée, 
maple-walnut.......................................................................................10
Ice cream flavors:...............................(price per scoop) 3,5
vanilla, chocolate chip, blood orange sorbet, lemon sorbet

Our dishes are selfieproof!  
#dutchdesign #artemisamsterdam #ARTplatform #dnaconnected 
#restaurantdestijl

Allergen information available upon request

DINNER

BON 
APPETIT

vegan vegetarian


