COLLINS

Lunch - thurs/fri/sat/sun/mon
Dinner - wed/thurs/fri/sat

DINNER

Snacks

Olives 5

Almonds 5

Sourdough & cultured butter (v) 5

Coppa di Parma, almonds, honey (n,gf) 10

Chickpea farinata, rosemary, chili (v+,gf) 8

Smaller

Burrata, roasted & pickled fennel, roasted quince, pine nuts (n,v,gf) 11
Beef tartare, wild garlic foam, comte, slow cooked egg yolk (gf) 14
Braised artichoke, panisse, zhoug, smoked labneh (v) 14

Roasted celeriac cappelletti, gorgonzola cream, cedro lemon, candied walnut (v,n) 14

Larger
Gnocchi alla vodka, taleggio bechamel, roasted chilli (v) 19
Brassicas, mushroom duxelle, sourdough crépe, sunchoke puree, pecan (v,n) 21

North Sea gurnard, flageolet bean, saffron & agretti braise, parsley root puree,
black garlic mayonnaise (gf) 24

Confit duck leg, morcilla sausage, braised cabbage & lentils, jus, pear 25

Sides
Shaved fennel, cedro lemon, rucola, pecorino, raisins (v,gf) 8,5

Potato rosti, creme crue (v,gf) 8

After

Comté 36 month, quince (v) 10

Lemon tart, créme cru (v) 8,5

Chocolate ganache, sea buckthorn, kumquat, oat mousse (v) 9

Affogato - zabaglione icecreme, espresso (gf,v) 7
add frangelico liquer 5



Aperitivo

Pescaro, Peach Aperitif 8
Pineau & Tonic 9
Americano 11

Spritz 10

Mixed

Two-sip Dirty Martini 8
Tommy’s Margarita 14
Espresso Martini 14
Negroni 14

Spiced Whiskey Lowball 13

Charlie Chaplin 13

Beer

Lowlander, 0.0% Wit, Netherlands 4,5

Brand, pilsner, Netherlands 3,5

De Eeuwige Jeugd, Lellebel, blond, Amsterdam 5,5
Brouwerij ‘t Ij, Zatte, triple, Amsterdam 5,5

Two Chefs Brewing, Funky Falcon, pale ale, Amsterdam 5,5

Oedipus, Strip, wit bier, Amsterdam 5,5

Non-alcoholic

Housemade

Quince & Rosemary Soda 6

Smoked Tea & Apple Cider Vinegar 6

Hibiscus Iced Tea 6

Sodas
Sparkling Water 4/6,5

Tonic Water. Ginger Beer. Chinotto 4

Tea - English breakfast. Earl grey. Chamomile. Japan bancha 3,5
Fresh mint. Fresh ginger 3,5

Fresh mint, ginger, chilli & lemon 4

Coffee - Uncommon - 3,4-3,9



