
J A N U A R Y  C H E F ’ S  M E N U S

ENTRÉE
Green Apple and Sauerkraut Salad with Veal Cheek

IN BETWEEN
Mackerel Dashi 

MAIN
Grilled Pheasant with Morel Risotto and Potato Chips

DESSERT
Lemon Yogurt Panna Cotta

Share your Carstens experience
@carstensbrasserie #CarstensAmsterdam

 F R O M  1 S T  –  1 6 T H  O F  J A N U A R Y

€45 per person



J A N U A R Y  C H E F ’ S  M E N U S

VOORGERECHT
Groene Appel en Zuurkoolsalade met Kalfswang

TUSSENGERECHT
Makreel Dashi

HOOFDGERECHT
Gegrilde Fazant met morel Risotto en Aardappelchips

DESSERT
Limoen Yoghurt Panna Cotta

F R O M  1 S T  –  1 6 T H  O F  J A N U A R Y

€45 per persoon

Deel jouw Carstens ervaring 
@carstensbrasserie #CarstensAmsterdam




