
CHECK IT OUT!

SALES
BROCHURE



“Discover a culinary oasis at Restaurant Black and 
Blue on Leliegracht. Indulge in exquisite flavors 
amidst the historic charm of Amsterdam. Join us 
for an unforgettable dining experience where every 
dish tells a story.”

Max. capacity: 100-120 persons
Ambiance: informal, energetic

Type cuisines: steak, grill, international

OPENING HOURS
11am - 11pm

Leliegracht 46, 1015DH 
Amsterdam

020 625 0807

LELIEGRACHT

“Discover culinary excellence at Restaurant Black and 
Blue in Reguliersdwarsstraat. Indulge in a vibrant dining 
experience amidst the heart of Amsterdam’s bustling 
streets. Join us for unforgettable moments.”

Max. capacity: 100-180 persons
Ambiance: informal, energetic

Type cuisines: steak, grill, international

OPENING HOURS
Mon-Thu: 4pm - 11:00Pm
Fri-Sun: 12pm - 11:00pm

Reguliersdwarsstraat 32 
1017BM Amsterdam

020 218 4554

REGULIERSDWARSSTRAAT



MENU

GROUP MENU ENGLISH MENU
GROUP MENU ENGLISH

BLACK AND BLUE MENU - 1
STARTERS
Gamba’s from the Josper |Beef Carpaccio | Smoked eggplant & goat cheese

€ 53,95 p.p.

MAINS
Chef’s steak 200 grams | Fish of the day | Vegan Curry

DESSERTS
Chocolate dream | Pineapple from the Josper | Sgroppino

BLACK AND BLUE MENU - 2
STARTERS
Gamba’s from the Josper | Beef Tartare | Smoked eggplant & goat cheese

€ 59,95 p.p.

MAINS
Black Angus Tournedos 250 grams | Fish of the day | Vegan steak

DESSERTS
Tarte Tatin | Cheese platter | Sgroppino

BLACK AND BLUE MENU - 3
STARTERS
Scallops | Beef Tartare | Burrata

€ 72,95 p.p.

MAINS
Surf & Turf (tournedos & half lobster) | Whole Lobster | Tournedos 250 grams | Vega chef’s special

DESSERTS
Chocolate Dream | Cheese platter | Sgroppino

BLACK AND BLUE MENU - 4

STARTER
Soup of the day | Bruschetta tomato | Bruschetta ham

€ 39,50 p.p.

MAINS
100% Black Angus Burger | Vegetarian Burger | Vegan Curry

DESSERTS
Chocolate dream | Pineapple from the Josper | Scroppino

Only at our location in Reguliersdwarsstraat

BLACK AND BLUE - MENU 5 € 115 p.p.

APETIZER
Oyster & Champagne - Fine de Claire oyster with classical vinaigrette

INTERMEDIATE COURSE
Beef tartare - 100% Black Angus & mustard mayonnaise | Grilled scallops - chorizo   oil & ordered vegetables

MAIN DISH choice of:
The Surf & Turf - Tournedos from Black Angus 160 grams & half Lobster & béarnaise sauce

DESSERT
Chocolate dream - chocolate fondant & vanilla ice cream | Cheese platter

COFFEE OR TEA
Macaron

BLACK AND BLUE LUNCH MENU - 1
STARTER
Soup of the day | Bruschetta tomato

MAIN
Foccacia grilled chicken - arugula & tzatziki | Foccacia Steak Tartare - steak tartare & gribiche 

DESSERTS
Pineapple from the Josper

BLACK AND BLUE LUNCH MENU - 2
STARTERS
Soup of the day | Bruschetta tomato

MAINS
Egg Benedict – English muffin, ham, poached egg & hollandaise sauce |
Egg Norwegian – English muffin, smoked salmon, poached egg & Hollandaise sauce

DESSERTS
Chocolate dream | Pineapple from the Josper | Sgroppino

1-COURSE MENU € 14,95 p.p.
2-COURSE MENU € 23,50 p.p.
3-COURSE MENU € 35,00 p.p.

OPTIONAL
Breadboard + € 5,50
Prosecco & Oyster + € 12,50
Optional 4th course - Grilled Scallops + € 17,95
LET’S SURF IT - Combine your dish with half a lobster + € 23,95

DINNER MENU FROM 11:00 - 23:00 | LUNCH MENU FROM 11:00 - 16:30
Do you have other wishes than our standard menu? We are happy to help you with

a suitable proposal based on your own wishes. You can send an email
to sales@restaurantblackandblue.nl

Leliegracht 46, 

1015 DH Amsterdam

020 625 0807

info@restaurantblackandblue.nl

@restaurantblackandblue

@restaurantblackandblue

Restaurant Black and Blue

Reguliersdwarsstraat  32, 
1017 BM Amsterdam

020 218 4554
info@restaurantblackandblue.nl

@blackandblue_reguliers

@restaurantblackandblue

Restaurant Black and Blue -
Reguliersdwarsstraat

REGULIERSDWARSSTRAAT

LELIEGRACHT

PRICES LUNCH MENU’S



“Indulge in the epitome of culinary delight 

at Restaurant Black. Located in the heart of 

Amsterdam, our charming establishment 

offers more than just food; it’s an experience. 

Step into an ambiance where warmth and 

elegance intertwine, setting the stage for 

unforgettable moments.  Join us and discover 

the art of fine dining at Restaurant Black.”

Max. capacity: 60-70 persons
Ambiance: informal, energetic

Type cuisines: steak, grill, 
international

OPEN FROM 
09:30am - 11pm



MENU MENU
MENU 1

STARTERS

Bruschetta mushrooms I Beef carpaccio

MAINS

Cornish hen            I Vegetarian Burger      I 100% Black Angus burger300 GRAM

DESSERTS

Banana cake I Sgroppino

MENU 2
STARTERS

Beef carpaccio I Soup of the day      I Gamba’s from the Josper

MAINS

Butcher Steak I Cornish hen           I Catch of the day I
Vegetarian curry 

300 GRAM

DESSERTS

Baklava cigars I Banana cake I Sgroppino

€ 46,95

€ 51,50

MENU 3
STARTERS

Tuna Tartare I Beef Carpaccio I Burrata

MAINS

Catch of the day I Surf & Turf - Tournedos                 & half a lobster

DESSERTS

Chocolate crumble I Cheese platter I Sgroppino

€ 72,95

160 GRAM

OPTIONAL

Bread + € 5,50

Prosecco & Oyster + € 12,50

Optional 4th course: grilled scallops + € 17,95

Let’s surf it - Combine your dish with half a lobster + € 23,95

VEGETARIAN 

SURF & TURF MENU

APETIZER

Oysters & Champagne - Fine de Claire oester

STARTER

Beef Tartare - 100% Black Angus & mosterd mayonnaise

INTERMEDIATE COURSE

Gegrilde scallops - chorizo oil & gegrilde groene asperges

We can also offer this menu vegetarian

€ 115,00

MAIN DISH

Surf & Turf - Tournedos Black Angus
& half a lobster with bearnaise saus

160 GRAM

DESSERT

Chocolate dream - chocolate fondant & vanilla ice cream

COFFEE OF TEA

Macaron

LUNCH MENU 1
STARTERS

Soup of the day      I Bruschetta tomato

MAINS

Grilled chicken foccacia: arugula & tzatziki | Foccacia Steak Tartare: 
steak tartare & gribiche sauce | Burrata sandwich

DESSERTS

Chocolate crumble

LUNCH MENU 2
STARTERS

Soup of the day      I Bruschetta tomato

MAINS

Egg Benedict: English muffin, ham, poached egg & Hollandaise sauce
| Egg Norwegian: English muffin, smoked salmon, poached egg &
Hollandaise sauce | Burrata sandwich 

DESSERTS

Baklava cigars

1 COURSE LUNCH MENU € 14,95 p.p.
2 COURSE LUNCH MENU € 23,50 p.p.
3 COUESE LUNCH MENU € 35,00 p.p.

Prinsengracht 703, 

1017 JV Amsterdam

020 787 0398

info@restaurantblack.nl

@restaurantblackams

@restaurantblack

Restaurant Black

Do you have an allergy? Let us know.
All main courses include unlimited fries and sauce.

DINNER 11:00 - 23:00 UUR | LUNCH 11:00 - 16:30 UUR

Do you have other wishes than our standard menu? We are happy to 

help you with a suitable proposal based on your own wishes.

You can send an email to sales@restaurantblackandblue.nl



Welcome to Restaurant RED, where culinary innovation meets 

warm ambiance. Our menu features a blend of classic favorites 

and daring creations, all crafted with the freshest ingredients. 

Join us for a memorable dining experience in our sleek and 

inviting setting, where every dish is a creation of passion and 

creativity.

Opening hours 
09:30am - 11pm

Max. capacity: 60-70 persons

Ambiance: informal, energetic

Type cuisines: Tenderloin, Lobster, International



RED MENU 1 € 59,95 p.p.

STARTERS
Gamba’s from the josper | Carpaccio | Burrata

MAINS
Tournedos Black Angus 160 grams | 
Catch of the day | Spatzle

DESSERTS
Crème brûlée | Cheese platter | Sgroppino

RED MENU 2 € 72,50 p.p.

STARTERS
Steak tartare | Tuna tartare | Burrata

MAINS
Tournedos Black Angus 250 grams | Whole Lobster | 
Surf & Turf: tournedos 160 gram & half a lobster  | Vegan chef special

DESSERTS
Crème brûlée | Cheese platter | Sgroppino

RED XL MENU 3 € 115,00 p.p.

APETIZER
Oster & Champagne: Fine de Claire oyster

INTERMEDIATE DISH
Beef tartare: 100% Black Angus & mosterd mayonnaise

STARTERS
Grilled scallops, green beans, bacon & beurre blanc

 MAINS
Surf & Turf: tournedos Black Angus 160 grams, 
half a lobster & bearnaise sauce

DESSERT
Chocolate fondant

COFFEE / TEA
Macaron

All main courses are served with fries & sauce

LUNCH MENU’S 
1 COURSE € 14,95 p.p. | 2 COURSES € 23,50 p.p. | 3 COURSES € 35,00 p.p.

RED LUNCH MENU 1

STARTERS
Soup of the day | Bruschetta tomato

MAINS
Croque Monsieur: sandwich, béchamel, ham, gruyere & mustard 
| Foccacia Steak Tartare: steak tartare & gribiche sauce

DESSERTS
Crème brûlée

RED LUNCH MENU 2

STARTERS
Soup of the day | Bruschetta Tomato

MAINS
Egg Benedict: English muffin, ham, poached egg & Hollandaise sauce | 
Egg Norwegian: English muffin, smoked salmon, poached egg
& Hollandaise sauce 

DESSERTS
Chocolate fondant

OPTIONALS
Breadboard + € 5,50

Prosecco & Oyster + € 12,50

Possible 4th course - Grilled scallops + € 17,95

LET’S SURF IT - Combine your dish with half a lobster + € 23,95

DINNER 11.00 – 23.00 UUR | LUNCH 11.00 – 16.30 UUR
Do you have other wishes than our standard menu? We are happy 

to help you with a suitable proposal based on your own wishes.

You can send an email to sales@restaurantblackandblue.nl

Keizersgracht 594, 
1017 EN Amsterdam

020 320 1814
info@restaurantred.nl

Restaurant Red Amsterdam

@restaurantred_amsterdam

@restaurantred

All our main courses are prepared in a robust charcoal grill “DE JOSPER”: A closed barbecue, fired on 
charcoal. When fully closed, the oven reaches temperatures of up to 400°C! The noble wood and the 
perfectly adjustable flow of hot air provide a unique taste, smell and texture. Every piece of meat, fish, 
poultry & vegetables is seared, roasted and provided with a characteristic smoky flavor at the same time. 
This provides the authentic texture and juiciness to your dish. And you can taste it!

WHAT IS A JOSPER GRILL OVEN?



Welcome to Bistro Brasserie 

Bleu, where French culinary 

tradition meets contemporary 

flair! Tucked away in the 

heart of the city, our bistro 

offers a charming ambiance and a menu filled 

with delectable French-inspired dishes. From 

classic favorites like the escargots to innovative 

creations using locally-sourced ingredients, each 

dish at Bistro Brasserie Bleu is crafted with care 

and precision. Join us for an unforgettable dining 

experience where you can savor the flavors of 

France in a welcoming and relaxed atmosphere.

Opening hours 
11:30am - 11pm

Max. capacity: 70-80 persons
Private room capacity: 28 persons

Ambiance: informal, energetic
Type cuisine: International, french 



BLEU MENU 1

STARTERS
Soup of the day      | Salmon toast | Pate en croûte

MAINS
Black Angus Burger | Spätzle      | Catch of the day

DESSERTS
Crème brûlée | Sgroppino

€46,95 p.p.

BLEU MENU 2

STARTERS
Gamba’s from the Josper | Steak Tartare | Goat cheese from the oven

MAINS
Chef’s steak | Chicken Bonne femme| Catch of the day | Spätzle

DESSERTS
Chocolate crumble | Coupe Bleu

€53,75 p.p.

BLEU XL MENU

STARTERS
Gamba’s van de Josper | Steak Tartare | Geitenkaas uit de oven

INTERMEDIATE COURSE
Scallop | Foie gras tarte tatin | Toast mushrooms

MAINS
Tournedos Black Angus 160 gram | Catch of the day | Spätzle

€74,50 p.p.

DESSERTS
Chocolate dream | Cheese platter | Coupe Bleu

LUNCH MENU’S
1 Course € 14,95 p.p. | 2  Courses € 23,50 p.p. | 3  Courses € 35,00 p.p

LUNCH MENU 1

STARTERS
Soup of the day      | Bruschetta mushrooms

MAINS
Baguette brie from the oven | Baguette Steak Tartare | Baguette grilled vegetables

DESSERTS
Crème brûlée

LUNCH MENU 2

STARTERS
Soup of the day      | Franse uiensoep

MAINS
Egg Benedict – brioche, poached egg, ham, béarnaise sauce

Egg Norwegian – brioche, poached egg, salmon, béarnaise sauce

Eggs Florentine – brioche, poached egg, spinach, béarnaise sauce

DESSERTS
Coupe Bleu

OPTIONAL
Bread + €5,50

Prosecco & Oyster + € 12,50

Optional 4th course: Grilled scallops + € 17,95

LET’S SURF IT - Combine your dish with half a lobster + € 23,95

DINNER 12:00 - 23:00 | LUNCH 12:00 - 16:30

Do you have other wishes than our standard menus? We like to help you

with a suitable proposal based on your own wishes. You can have one

send an email to sales@restaurantblackandblue.nl

Prinsenstraat 10HS, 
1015 DC Amsterdam

020 362 1340
info@restaurantbleu.amsterdam

Bleu

@bistrobrasseriebleu

@bistrobleu

All main courses are served with fresh fries

Do you have an allergy? Let us know!



All our main courses are prepared in a robust charcoal grill “DE JOSPER”: A closed 
barbecue, fired on charcoal. When fully closed, the oven reaches temperatures of 
up to 400°C! The noble wood and the perfectly adjustable flow of hot air provide a 
unique taste, smell and texture. Every piece of meat, fish, poultry & vegetables is 
seared, roasted and provided with a characteristic smoky flavor at the same time. 
This provides the authentic.

THE JOSPER 



MORE INFORMATION?
CHECK THE INFO BELOW 

& SCAN THE QR CODE

Keizersgracht 594, 
1017EN Amsterdam

020 320 18 40

Prinsenstraat 10HS, 
1015DC Amsterdam

020 362 13 40

Prinsengracht 703, 
1017JV Amsterdam

020 787 03 98

Reguliersdwarsstraat 32, 
1017BM Amsterdam

020 218 45 54

Leliegracht 46, 
1015DH Amsterdam

020 625 08 07



SEE YOU SOON... !


