
DINNERMenu

E X P E R I E N C E  M O R L A N G



Soup of the Day  |  9.5
Chef 's  specia l .  Ask wai ter  for  the specia l  soup of  the
day

Bruschetta |  7.5
Toasted bread topped wi th  ju icy  tomatoes ,  f resh bas i l ,  a
dr izz le  of  extra  v ierge o l ive  o i l ,  and a  h int  of  ba lsamic
v inegar .

Bread with Dips |  9.5
Focacca,  served wi th  two de l ic ious d ips :  Herb Butter ,
A io l i  and some o l ives on the s ide

Cheese fondue |  29

P a s t a  w i t h  t o m a t o  s a u c e  

1 2

C h i c k e n  n u g g e t s  w i t h  f r i e s

 1 2

Supreme Nachos |  14

Star ters

Shar ing  Is  Car ing
Enjoy mel ted cheese ,  l ike  Gruyère and Emmenta l ,  served wi th  f resh
bread and vegetables .  Perfect  for  a  cozy evening!

Party mix  'Borrel plank’ |  27
Can' t  choose? Try  i t  a l l !  B I t terba l len ,  Cheese st icks ,  Hot
wings ,  Avocado Fr ies

Antipasti misto |  26
A ref ined se lect ion of  I ta l ian  de l icac ies :  aged cheese ,  mozzare l la ,
bruschetta ,  sa lami ,  parma ham,  ch icken f i l le t ,  o l ives ,  d ips ,  and feta
cheese.  A perfect  mix  of  f lavors  to  star t  

K I D S  M E N U

Beef carpaccio | 17
With parmesan cheese ,  p ine nuts ,  capers ,  arugula ,  o l ive
oi l  and ba lsamico

Salmon carpaccio  |  17
Toasted bread topped wi th  ju icy  tomatoes ,  f resh bas i l ,  a
dr izz le  of  extra  v ierge o l ive  o i l ,  and a  h int  of  ba lsamic
v inegar .

= Vegetarian

= Vegan



Meat

The Marble Cut |  30
Rib eye steak 250gr
Wine: Chardonnay | Beer: Lagunitas

Tender Kiss | 29
Tenderloin 200gr
Wine: Sauvignon Blanc | Beer: Moretti

Iron Flame Steak | 28
Flat iron steak 200gr
Wine: Melbec | Beer: Affligem

Little Lamb Legends  | 31
Lamb chops 300gr
Wine: Merlot | Beer: La Chouffe

Gourmet Meat Duo  | 79.5
A delicious mix of Rib Eye, Tenderloin, Flat Iron Steak
& Lamb Chops, perfectly grilled and ready to share.
Served with 2 side dishes.

Catch of the Day

Ocean Flame Tuna | 25.5
Tuna steak
Wine: Pinot Grigio | Beer: La Chouffe

Golden River Salmon | 25.5
Salmone
Wine: Pinot Grigio | Beer: La Chouffe

Sides
Fries

Sweet Potato Fries

Grilled Vegetables 

Garlic Mushrooms

Cheesy Baked Potatoes

Avocado salad

5.5
6.5
9.5
6.5
8.5
8.5

STONE GRILL
G r i l l  i t  y o u r  w a y

Gri l l  your selected meat or  f ish on a s izz l ing hot lava stone (400°C)
 Complete control ,  pure f lavors ,  and an unforgettable table-side exper ience.



Homestyle Meat Dishes
Chicken saté | 22.5
Classic dutch chicken satayand sesame, served with fries.

Ribs | 29
Made with homemade marinade served with fries. 650 gr.

Boeuf du Morlang | 28
Juicy beef steak topped with savory mushroom , served with

three slices of bread

Burgers
Morlang burger | 24.5
Angus beef burger with old cheese, grilled paprika, caramelized

red onion, lettuce, tomato, pickle and classic burger sauce.

Served with fries.

Chicken burger | 23.5
Fried chicken with cheddar cheese, lettuce, avocado, tomato,

pickle and home made burger sauce. Served with fries.

Smokey vegan burger  | 23.5
A Beyond-meat patty on a BLACK bun with lettuce, tomato,

grilled onion, avocado, b*con, h*ney-BBQ sauce and cheese.

Served with fries.

Pasta Fantastica
Pasta salmone |  22.5
A delicious pasta with a creamy salmon sauce, pieces of fresh

salmon, and a hint of lemon for added freshness. Combined with

al dente pasta.

Pasta carbonara | 22.5
Pasta with guanciale, pecorino, and black pepper. A flavorful

Italian classic.

Pasta pesto chicken  | 23.5
Tender chicken breast tossed with al dente pasta in a rich basil

pesto sauce, finished with Parmesan cheese and a touch of olive

oil. Served with optional cherry tomatoes.

Green Stuff
Ceasar salad  | 20
Roman salad, grilled chicken, tomato, parmesan cheese,

croutons, boiled egg and ceasar dressing.

Avocado feta salad | 17
Crisp mixed greens tossed with juicy tomatoes, cucumbers, red

onions, and Kalamata olives, topped with creamy feta cheese.

 Ma in  D ishesCh e f ' s

Y o u r  e v e n t ,  o u r  s p a c e ?
Mor lang is  not  on ly  the p lace to  en joy de l ic ious food and dr inks ,  but  a lso the
perfect  v e n u e  f o r  y o u r  s p e c i a l  m o m e n t s !

Our sty l ish  e v e n t  s p a c e  i s  idea l  for  r e c e p t i o n s ,  d i n n e r s ,  m e e t i n g s ,  o r
c e l e b r a t i o n s .  Combine the warm atmosphere of  Mor lang wi th  a  room that
can be ta i lored to  your  occas ion .
From int imate gather ings to  larger  events .

C o n t a c t s
@MorlangAmsterdam
Contact@mor lang.n l

mor lang.n l
020 625 26 81


