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Sharing |Is Caring

Cheese fondue | 24 )

Enjoy melted cheese, like Gruyere and Emmental, served with fresh
bread and vegetables. Perfect for a cozy evening!

Party mix | 25

Can't choose? Try it all! Bltterballen, Cheese sticks, Hot
wings, Avocado Fries

Antipasti misto | 21.5

A refined selection of Italian delicacies: aged cheese, mozzarella,
bruschetta, salami, parma ham, chicken fillet, olives, dips, and feta
cheese. A perfect mix of flavors to start

Supreme Nachos | 13 b

Starters

Soup of the Day | 9.5 )ﬂ Beef carpaccio | 16

Chef's special. Ask waiter for the special soup of the With parmesan cheese, pine nuts, capers, arugula, olive
day oil and balsamico

Bruschetta | 7.5 )& Salmon carpaccio | 16

Toasted bread topped with juicy tomatoes, fresh basil, a Toasted bread topped with juicy tomatoes, fresh basil, a
drizzle of extra vierge olive oil, and a hint of balsamic drizzle of extra vierge olive oil, and a hint of balsamic
vinegar. vinegar.

Bread with Dips | 8.5 &

Focacca, served with two delicious dips: Herb Butter,
Aioli and some olives on the side

KIDS MENU

Pasta with tomato sauce

12 W

Mini burger with fries

12
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“Served on a hot lava stone, you cook your meat just the way you like it.

From rare to well done. A unique, interactive experience full of flavor.”

Meat

The Marble Cut | 27

Rib eye steak 250gr
Wine: Chardonnay | Beer: Lagunitas

Tender Kiss | 26.5

Tenderloin 200gr
Wine: Sauvignon Blanc | Beer: Moretti

Iron Flame Steak | 26.5

Flat iron steak 200gr
Wine: Melbec | Beer: Affligem

Little Lamb Legends | 27

Lamb chops 300gr
Wine: Merlot | Beer: La Chouffe

Gourmet Meat Duo | 75

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

Sides

Fries

Sweet Potato Fries

Grilled Vegetables

Garlic Mushrooms
Jacket potatoes

Avocado salad

Catch of the Day

Ocean Flame Tuna | 23.5

Tuna steak
Wine: Pinot Grigio | Beer: La Chouffe

Golden River Salmon | 23.5

Salmone
Wine: Pinot Grigio | Beer: La Chouffe




Main Dishes

More Food Pasta Fantastica

Fish & Chips | 18.5 Pasta salmone | 22.5

Classic fish and chips dish. Served with garlic sauce.

A delicious pasta with a creamy salmon sauce, pieces of fresh
Chicken sate’ | 20 5 salmon, and a hint of lemon for added freshness. Combined with

Classic dutch chicken satayand sesame, served with fries. al dente pasta.

Ribs | 26 Pasta carbonara | 22.5
Made with homemade marinade served with fries. 650 gr.
Pasta with guanciale, pecorino, and black pepper. A flavorful
Boeuf du Morlang | 28 ltalian classic.
Juicy beef steak topped with savory mushroom , served with
three slices of bread Pasta peStO chicken | 23.5

Tender chicken breast tossed with al dente pasta in a rich basil

B U rg e rS pesto sauce, finished with Parmesan cheese and a touch of olive
oil. Served with optional cherry tomatoes.

Morlang burger | 23.5
Angus beef burger with old cheese, grilled paprika, caramelized
red onion, lettuce, tomato, pickle and classic burger sauce. G re e n St U ff

Served with fries.

Ceasar salad | 20

Chioken burger | 225 Roman salad, grilled chicken, tomato, parmesan cheese,

croutons, boiled egg and ceasar dressing.
Fried chicken with cheddar cheeseg, lettuce, avocado, tomato,

pickle and home made burger sauce. Served with fries.

Avocado feta salad [ 17 }o
SmOkey vegan burger | 22.5 )ﬂ Crisp mixed greens tossed with juicy tomatoes, cucumbers, red

A Beyond-meat patty on a BLACK bun with lettuce, tomato, onions, and Kalamata olives, topped with creamy feta cheese.
grilled onion, avocado, b*con, h*ney-BBQ sauce and cheese.

Served with fries.

Book/

Your event, our space? /\/

Morlang is not only the place to enjoy delicious food and drinks, but also the
perfect venue for your special moments!

Contacts

@MorlangAmsterdam

Our stylish event space is ideal for receptions, dinners, meetings, or

celebrations. Combine the warm atmosphere of Morlang with a room that

. . Contact@morlang.nl
can be tailored to your occasion. @ 9

morlang.nl
020 625 26 81

From intimate gatherings to larger events.




