
SPICY FETA BRULÉE (amigo classic) 

SARDINHAS PORTUGUESAS - ESCABECHE 120 gr

SARDINHAS DE GALICIA - NATUUR 150 gr

7,5
8,5

16

bar bites

We focus on a colorful, seasonal and no-nonsense kitchen.
Our orientation is Mexican / Middle-Eastern, made for sharing.

We recommend to choose two dishes per person.

Food leaves the kitchen on the rhythm of the heat,
so it will arrive at your table in different stages.

An ideal way of exploring new flavors!

Our young & vibrant crew is always running that extra mile
(& smile!), so please don’t hold back if you have any questions.

Please keep in mind that from six people onwards
we serve a Chef’s Table, lovingly composed

by our fabulous kitchen team.

Love and hugs,
Team Amigo

amigo
MENU

Buen provecho!

OLIJVEN (amigo blend) 7,5

PICKLED SEASONAL VEGGIES  5



sharing plates
MENU

9

14CHICHARRONES Y SALSA VERDE  shellfish / gluten 
pork belly, oyster sauce, mix herb salsa

DAILY SUGGESTION
ask our staff!

PIMIENTOS DE PADRÒN veggie / 
lactose sour cream, za’atar, spring onion oil

daily price

SWEET POTATO veggie / lactose 9
sour cream, sumak, sage

PULLED OYSTER MUSHROOM gluten / soy
spitskool, crispy wonton

4,5 / pc

PATATAS BRAVAS egg / pork
crispy potatoes, aioli, chorizo mayo

9

KNOLSELDER vegan

mojo verde, pickled cucumber, chili oil
     11

RIB EYE soy
pico de gallo

19

OCTOPUS TACO mollusc (weekdieren)
daikon, gochujang butter

4,5 / pc

13CEVICHE DE CAMARON lacto / shellfish
leche de tigre, sweet potato cream, marinated prawns

CRISPY SPICY FRIED CHICKEN gluten / lacto 

chicken thigh, sour yoghurt, mango salsa
 14

CHEF’S CHOICE         45 PP

OYSTERS NATUUR 3,5 / pc
OYSTERS AMIGO 4 / pc

minimaal 2 stuks
minimaal 2 stuks

    6 / pcLOBSTER ARANCINI alcohol / lacto `/ shellfish / gluten 
VEGGIE ARANCINI alcohol / lacto / gluten

BBQ BROCCOLINI vegan / soy / garlic / peanut 
butter bean cream, peanut crumbe 

10

    6 / pc




