
MENU
 

f r i k a n d e l
Shallot, mayonnaise, ketchup

b e e t r o o t  c r o q u e t t e s
Four pieces, beetroot mayonnaise

c e v i c h e
Raw marinated sea bass, tomato, red pepper, avocado, 

bell pepper, red onion, lime, coriander

c a e s a r
The classic with crispy chicken

s l i d e r  W a g y u  b e e f
Black sesame bun, cucumber atjar, winter radish, 

wasabi mayonnaise

r o t i
Lentil pancake, chicken, snake bean, potato, madame 

jeanette pepper, cucumber atjar

i n d o n e s i a n  r i c e  t a b l e
Rice, sayur lodeh, rendang, sambal beans, shrimp 

cracker, chicken skewer, seroendeng, daging smoor

f i s h  &  c h i p s
Deep-fried cod, fries, coleslaw, green pea, 

lemon, remoulade

p i z z a  t o n n o
Tuna, tomato sauce, mozzarella,red onion, capers

p i z z a  b i a n c a
Fresh truffle, mozzarella

t h e  a M e r i c a n  t h r e e s o M e
Donut, homemade Magnum Champagne, candyfloss

h o t  c h o c o l a t e  p i e
Pipette Mort Subite Kriek

c r e M e  c a t a l a n a
Yellow pudding, cinnamon, orange

FOR GROUPS
“My name is Jackson Dubois and I’d like to welcome you to 
my bar, where I serve you the best memories of my journey. 
My belief is that you can only understand a culture by tasting 
it and that’s exactly what I have done since I was eighteen. 

I’ve seen everything, tasted the most and remembered the 
best. In my bar, you will enjoy 20 champagnes, 50 craft 
beers and street food from all around the globe.

For groups, I have a special menu which you can find on the 
right. It is based on shared dining, which means you get a 
table full of bites to share. You and your guests will take a trip 
around the world, tasting the best memories of my journey 
so far.  Everything is served street style, because that’s how I 
discovered it.

The menu can be ordered by groups with a minimum of eight 
people and costs 25 euros per person. I strongly advise you 
to book your table in advance, they are available at 6:30PM 
or 8:30PM.

Peace and love,

Jackson Dubois
Spui 10, Amsterdam
T: +316 463 600 44
E: info@jacksondubois.com
W: www.jacksondubois.com


