
S A N D W I C H E S

A P P E T I Z E R S

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

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

Grilled Salmon  31 
organic brown & forbidden rice, 
sweet potato puree, asparagus, 

orange-teriyaki glaze

Pan Seared Sea Bass  41         
curry-apple risotto, heirloom carrots, 
spinach & fennel salad, toasted pecans 

Shrimp & Grits  32 
Gulf shrimp, Hickory Grove Farms

yellow grits, tasso cream sauce 

GF 

GF 

Amsterdam Burger* 17

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

signature burger sauce, 
traditional bun 

Pepper Jack Chicken 14
seasoned chicken, applewood bacon,
pepper jack, roasted red pepper aioli,

Gambino's French bread

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

remoulade, mango pico de gallo, 
toasted croissant

14oz Tuscan Ribeye*  56 
gouda mashed potatoes, fried brussels,

shaved parmesan, basil pesto

Steak Sandwich 16 
shaved ribeye, dijonaise, provolone,

caramelized shallots, arugula, 
Gambino's French bread

Chicken Marsala 28
trottole pasta, asparagus, 

wild mushrooms, pearl onion, baby
kale, shaved parmesan, fresh herbs

D I N N E R  E N T R É E S

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: french fries, asparagus, house or caesar salad﻿ or cup of soup  
served with a pickle & choice of house-made sweet potato chips or kettle chips 

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

8oz Filet*  59 
gouda mashed potatoes, asparagus,

rosemary demi-glace
fried chicken Mac & cheese  28

Southern fried chicken breasts, 
white cheddar mac & cheese, 

collard greens

Sesame Seared Tuna*  32
fried rice, apple-yuzu slaw, 

yum yum sauce
12oz Duroc Pork Chop* 33 

Conecuh sausage & fresh pea succotash,
collard greens, peach-mango habanero BBQ,

mini cornbread

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

GF 

GF GF 

GF 

D I N N E R

available vegetarian with Impossible burger
add fried egg $1.50

Pimento Cheese  13
Wickle's pickles, Conecuh,

Alabama fire crackers

Fried Green Tomatoes 18
West Indies crab salad, 

Crystal remoulade, scallions

Lobster Egg Rolls  18
lobster chunks, smoked gouda,

zucchini, carrot, sriracha, 
orange-horseradish marmalade

Spinach & Artichoke Dip 13

baby spinach, roasted artichokes,
Monterey jack and parmesan cheese, 

corn tortilla chips

Calamari 16
lightly breaded, flash fried, 

red pepper coulis

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

add 4 oz housemade salsa for $2

Fried Brussels 15
honey-whipped ricotta, 

bacon lardons, balsamic reduction, 
EVOO 

Baked Feta 14
sun-dried tomato, garlic confit, 

crispy prosciutto, pistachio, 
hot honey, focaccia

Fried Pork Belly  15
sweet potato puree, goat cheese,
toasted pecans, rosemary honey

Braised Short Rib 42
pappardelle, heirloom carrot,

 pearl onion, spinach, rosemary demi-
glace, preserved lemon gremolata

GF 


