
C R E A T I V I T Y  

A R O M A S  

A C I D S  

N A T U R E  

 

Mother nature reigns, we try to follow her. 

She dictates the quality, the chef determines the combinations and the flavour. 

Chef de cuisine Tristan de Boer is inspired by the city of Amsterdam. 

The cultures herein, containing all the characteristic spices and herbs from the  

city's rich past. 

 
 
 
Team The White Room 

 



 

GOLD  149,- 
 

MACARON | Tuna | Shiso | Blueberry  

PUMPKIN | Black Olives | Sesame | Black truffle 

WHITE ASPARAGUS | Salted Macadamia ice cream | 

Anna Dutch caviar | Tarragon 

HOMEMADE SOURDOUGH BREAD of spelt and wheat |  

Brown butter | Itrana olive oil 

 
 

KINGFISH 'KONBUJIME' | Gochujang tiradito | Green Strawberry |  

Mango | Bergamot 

NORTH SEA CRAB | Red curry | Granny Smith | Goose liver | 

Buttermilk 

LANGOUSTINE | Lovage | Massala | Macadamia | Pumpkin 

SEABASS 'IKAN BALI' | Dutch milkcow | Pickled ginger | Jasmine rice 

DUTCH LAMB | Morel | Magnolia | Cordyceps | Anchovy 

 

CHAMPAGNE | Kaffir | Almond | Yuzu Kosho 

JASMIN | Pandan | Bergamot | Rice | Coconut 

TARRAGON | Smoked mascarpone | Cajeta | Buttermilk | Marshmallow 



 

GREEN      145,- 
 

MACARON | Tomato | Dille | Citrus 
 

PUMPKIN | Black Olives | Sesame | Black truffle 

WHITE ASPARAGUS | Salted Macadamia ice cream | Tonburi | Tarragon 

HOMEMADE SOURDOUGH BREAD of spelt and wheat |  

Beurre Noisette | Itrana olive oil 
 

 

WATERMELON | Soya | Blackberry | Bergamot | Wasabi 
 

BEETROOT | Verbena | Olde Remeker cheese | Tulipbulb 
 

SWEET CORN | Shiitakes | Green herbs | Chinese Artichoke | Dutch Pickle 
 

CHAWANMUSHI |XO | Tosazu | Ginger | BBQ Fenugreek 
 

BBQ CELARIAC | Kabocha Pumpkin | Hazelnut | Goat butter |  

Sprouts | Black Truffle 
 

 

CHAMPAGNE | Kaffir | Almond | Yuzu Kosho 
 

JASMINE | Pandan | Coconut | Bergamot 
 

PINK LADY | Blueberry | Geranium | Citrus 



 

 

A LA CARTE 
 

WATERMELON 35 

Soya | Blackberry | Bergamot | Wasabi 

 

BEETROOT     35 

Verbena | Olde Remeker cheese | Tulipbulb 

 

NORTH SEA CRAB     40 

Red curry | Granny smith | Gooseliver | Buttermilk 

 

 

 

COD 55    

Artischoke ‘Barigoule’ | Jalapeño | Beurre Blanc     

 

BBQ CELARIAC  55 

Kabocha Pumpkin | Hazelnut | Goat butter |  

Sprouts | Black Truffle 

 

DUTCH LAMB    68 

Morel | Magnolia | Cordyceps | Anchovy 

 
Prices in Euro’s and including VAT and service 



 

 

 

 

JASMINE  26 

Pandan | Coconut | Bergamot 

  

TARRAGON     29 

Smoked mascarpone | Cajeta | Buttermilk |  

Marshmallow 

 

 

CHEESE  28 

Selection of cheeses  

 

 
 
 
 
 
 
 
 
Prices in Euro’s and including VAT and servic  



 

 

 

 

 

 
 
LUNCH | 4 Courses   69 

Winepairing    49 

 

LUNCH | 5 Courses   79 

Winepairing    65 

        
 
 
 
 
 
 
 
 
 
 
 
 
Prices in Euro’s and including VAT and service 


