
S A N D W I C H E S

B R U N C H  E N T R E E S

A P P E T I Z E R S

Fried Brussels  15
honey-whipped ricotta, lardons,

balsamic reduction, EVOO 

Amsterdam Turkey Wrap  14
turkey breast, Swiss, cream cheese, lettuce,

softened lavosh cracker, honey mustard and/or
tzatziki sauce on the side

Brisket Breakfast Bowl  18
brunch potatoes, grits, 

scrambled eggs, chipotle queso, scallions

Pimento Cheese  13
Wickle's pickles, Conecuh,

Alabama fire crackers

Amsterdam Burger* 17

cheddar, applewood bacon,
caramelized onions, Ralf’s bibb
lettuce, tomato, spicy pickles,

signature burger sauce, 
traditional bun 

Steak & Eggs* 26 
12 oz ribeye, brunch potatoes, 

two sunny side up eggs, chimichurri 

Sausage Biscuit 12
split link Conecuh, cheddar, 
scrambled eggs, hot honey, 

brunch potatoes

Shrimp & Grits  20 
Gulf shrimp, Hickory Grove Farms

yellow grits, tasso cream sauce 

Lobster Egg Rolls  18
lobster chunks, smoked gouda,

zucchini, carrot, sriracha, 
orange-horseradish marmalade

Crab Cake & Avocado  16
jumbo lump crab cake, avocado, creole

remoulade, mango pico de gallo, 
toasted croissant

Fried Chicken Biscuits & Gravy 16
buttermilk biscuit, Conecuh gravy,

applewood bacon, hot honey

Wild Berry Pancakes 14
seasonal berries, powdered sugar,

bacon, maple syrup, whipped butter  

Hummus 13
black-eyed pea hummus, za'atar spice,
tri-colored carrots, EVOO, warm pita

S O U P S  &  S A L A D S

Baja Chicken Enchilada 
7 cup • 10 bowl

Tomato Bisque
7 cup • 10 bowl

add grilled cheese  $5

Berry Goat Cheese  13 lG • 10 sm
Ralf's artisan greens, bramble jam candied pecans,
blueberries, house bacon lardons, blackberry goat

cheese, mint-honey vinaigrette

Caesar 11 lG • 8 sm
Ralf’s romaine lettuce,
parmesan, croutons, 

Caesar dressing

Amsterdam 11 lG• 8 sm
Ralf's artisan lettuce, heirloom cherry

tomatoes, carrot, cucumber, 
lavosh cracker crumbles

Cobb  17 lG • 12 sm
roasted chicken, applewood bacon, heirloom

cherry tomatoes, roasted corn, avocado,
cucumber, carrot, hard boiled egg, 

romaine lettuce

Rum Salmon  19
grilled, blackened or pan seared,

organic mix of baby lettuces, diced
mango, spiced pecans, 
sweet rum vinaigrette 

• VINAIGRETTES •

honey mustard, gorgonzola, buttermilk ranch, 
caesar, 1000 Island

sweet rum, balsamic, Italian, mint-honey

add to any salad: chicken 6 • shrimp 8 • salmon 8 • steak 8 

• DRESSINGS •

substitute $2: grits, brunch potatoes, French fries, house salad, caesar salad or cup of soup
served with a pickle & choice of house-made sweet potato chips or kettle chips 

*Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of food borne illness.

D R I N K  S P E C I A L S

house Bloody Mary  6

Mama Mocha's brass knuckle coffee,
Jameson, brown sugar, whipped cream

amsterdam bloody mary  8
bottle of champagne with 
carafe of oj  18

Brunch Punch 8 

Irish Coffee 10 

Old Forester, Cointreau, 
tropical punch, pineapple, lemon, orange

Ratatouille Frittata  17 
squash, zucchini, bell peppers, red onion,

parmesan, basil pesto, served with bacon &
brunch potatoes

Omelet 17
three fresh farms eggs, Conecuh
sausage, bacon, onions, peppers,

cheddar, brunch potatoes, 
sourdough toast

$5 Split Plate Charge • $2 Substitution Fee • GF = Gluten Free option available. Ask your server for details.

GF 

GF GF 

GF 

Mimosa  4

available vegetarian with Impossible burger
add fried egg $1.50

B R U N C H

Biscuits & Jam  6

2 fresh baked biscuits, 
Hornsby Farms jam

ADD CONECUH GRAVY $4

Burrata 17
peach, corn, heirloom cherry tomato,

arugula, basil pesto, focaccia




