
PASTORIE BAR IS LOCATED IN THE ATRIUM LOBBY AND WAS ONCE CONNECTED TO 
A CLANDESTINE CHURCH. MANY OF ITS ORIGINAL FEATURES ARE INCORPORATED 

INTO THE UNIQUE PATINA. SIP ON CREATIVE COCKTAILS AND FROTHY CRAK BEERS IN 
THE ATMOSPHERIC SETTING, WITH CHANDELIERS, DARK PANELING AND A CRACKLING 
FIREPLACE. ENJOY YOUR LUNCH WITH COLLEAGUES OR A LOCAL-FOOD DINNER WITH 

YOUR FRIENDS AND FAMILY.
OPENING HOURS:

12:00 - 00:00

ALL PRICES ARE IN EURO AND INCLUDING APPLICABLE VAT AND TAXES.
THE HOTEL IS CASHLESS AND ONLY ACCEPTS CARD AND CONTACTLESS PAYMENTS. 

ALL BAR BILLS NEED TO BE SETTLED DIRECTLY AT THE BAR.

IN CASE YOU HAVE ANY FOOD INTOLERANCE, WE ARE HAPPY TO OFFER YOU 
AN ALTERNATIVE.





PA S TO R I E
R a d i s s o n  B l u  H o t e l , A m s t e rd a m  C i t y  C e n t e r

S p i r i t s     

W h i s k ey   

J O H N N I E  WA L K E R  R E D  L A B E L    9

J A M E S O N    9.50

C H I VA S  R E G A L  1 2  Y R S    9.50

J AC K  DA N I E L’ S    10.50

J O H N N I E  WA L K E R  B L AC K  L A B E L    11

B U L L E I T  F RO N T I E R  B O U R B O N    12.50

B U L L E I T  F RO N T I E R  RY E    13.50
G L E N F I D D I C H  1 2  Y R S    14

O B A N  1 4    17.50

M AC A L L A N  D O U B L E  C A S K    25

Te q u i l a   

J O S E  C U E RVO  G O L D    9.50

T I S C A Z  W H I T E    9.50

PAT RO N  A N E J O    12.50

     

V  Vegetarian    PB  Plant Based    NA  Non-alcoholic 
Additives    1  Colorant    2  Preservative    3  Antioxidants    4  Flavor enhancer    5  Sulphurized    6  Blackened    7  Waxed    8  Phosphate    9  Sweeteners & sugar substitutes    10  Quinine    11  Caffeine

Allergens    A  Gluten    B  Eggs    C  Crustaceans    D  Fish    E  Peanuts    F  Soya    G  Dairy    H  Nuts    I  Celery    J  Mustard    K  Sesame    L  Sulfites    M  Molluscs    N  Lupin
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Snacks

FRENCH FR IES    6
tomato  ke t chup  and  mayonna i se  VAC

MOZZARELLA ST ICKS   11
tomato  s a l s a  VBI

BITTERB ALLEN   11
bee f  r agou t , g r a i ny  loca l  mus t a rdBIC

CRISPY C ALAMARI    12
l emon  a i i o l iBP

VEGETABLE  GYOZA   14
ch i l i  c r unch  vegan , mayo, wasab i  c i t r u s  ponzu  V PBB

BUTTER CHICKEN WINGS   15
cor a i nde r, l ime , m i soB

Bowls

SOUP OF THE WEEK   10
p lea se  a s k  the  wa i t e r  fo r  ou r  soup  o f  t he  weekBG

PAPRIKA SOUP   10
roa s ted  swee t  papr i k a  soup  se r ved  w i th  focacc i a  VBG

SHANGHAI  BOILED NOODLE   17 .50
ch i c ken  b ro th , s c a l l i on  o i l , sp r i ng  on ionB
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Salads

CEASAR SALAD   11
baby  gem , red  end i ve , poached  egg , c rou ton , pa r mesan , anchov ie sBO

ADD CHICKEN TO YOUR SALAD   5

HUMMUS   12
ch im i chu r r i , z a t a r, o l i ve  o i l , p i c k l ed  on ion  V

 BURRATA   16
he i r loom tomatoes , o l i ve  t apenadeBI

Pizza & Burger

P IZZA MARGHERITA   18
tomato , mozza re l l a  F io r  d i  La t te , ba s i l , o l i ve  o i l  VIB

P IZZA SALAMI    20
s a l am i , mozza re l l a  F io r  d i  La t te , ba s i l , o l i ve  o i lIB

P IZZA PROSCIUTTO CRUDO   24
prosc i u t to , mozza re l l a  F io r  d i  La t te , ba s i l , o l i ve  o i lIB

BEEF  BURGER   24
l e t t uce , tomato , chedda r, on ion , s auce , f r i e sIB

VEGETABLE  BURGER   24
l e t t uce , tomato , chedda r, on ion , s r i r a cha  mayo, f r i e s  VIB
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Mains
 

L INGUINE   18
San  Marzano  tomato  &  auber g i ne  s auce , bu r r a t a , ba s i l  VBA

FR IED LASAGNE   18
roa s ted  tomatoes , a r ugu l a , pa r mesan  shav i ng sBAIG

MIXED F ISH AND CHIPS    21
cod  pa i r i n g s , c a l amar i  and  bu t te r f l y  sh r imps , t a r t a r  s auceOPF

SHANGHAI  STYLE  FR IED NOODLES    24
ch i c ken  b rea s t , sp r i ng  on ion , bokchoy, bean  sp rou t s , r amenB

YAN ZHOU STYLE  FR IED R ICE   24
ch i c ken , c a r ro t s , g reen  pea sANGM

SUC ADE   30
br a i sed  bee f , c a r ro t s  and  on ion  mash , g r avyI

GRILLED SEAB ASS    32
tomato , o l i ve s , on ion , con f i t  g a r l i c , s ea sona l  vege tab le sO

DRY AGED CLUB STEAK   38
wate rc re s s , ch ip s , vege tab le s

add  s auce ; ch im i chu r r i  o r  red  w ine  s auce
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Sides
 

BREAD B ASKET   4
wi th  he rb  bu t te r  VB

BITTER LEAVES  SALAD   6
mixed  s a l ad , topp ing s , l emon  d re s s i ng  V

SWEET POTATO FR IES    6
s r i r a cha  mayonna i se  VBA

Desserts
 

BEN & JERRY ICE  CREAM   8
p ick  a  f l avour : cook ie  dough , s t r awberr y  cheesecake  or  choco l a te  f udge  VI

APPLE  P IE    9 .50
van i l l a  i ce  c ream VBAD

CHOCOLATE DEL ICE   10 .50
grano l a  c runch , coconut  sorbet  VBAD

LOC AL CHEESE  BOARD   16
assor ted  Dutch  cheese , k l e t zenbrot , app le  chutney  VB



PA S TO R I E
R a d i s s o n  B l u  H o t e l , A m s t e rd a m  C i t y  C e n t e r

All prices are in EUR and inclusive of VAT.
Please inform your server if you have any allergies or require information on ingredients used in our dishes.

                    

          

Untitled-136   2Untitled-136   2 18/04/2025   11.53.1918/04/2025   11.53.19

Soft Drinks
   

COLA /  COLA ZERO /  SPR ITE  /  FANTA   4
 

FUZE TEA GREEN   4

FUZE TEA SPARKLING   4

B ITTER LEMON   4

TONIC WATER   6

INDIAN TONIC WATER   6

RED BULL    6

GINGER BEER   6

ST ILL  WATER 0 .25L  /  0 .75L    3 .80  /  7
 

SPARKLING WATER 0 .25L  /  0 .75L    3 .80  /  7

Juice
APPLE    5

   
ORANGE   5

TOMATO   5
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Tea
RONNEFELDT TEA SELECTION   4 .50

 
FRESH MINT TEA   5 .50

FRESH GINGER AND LEMON TEA   5 .50

IRON BUDHA OOLONG LOOSE TEA   5 .50

Coffee
ESPRESSO   4

DOUBLE ESPRESSO   5 .50

COFFEE    4 .50

FLAT WHITE   5

C APPUCCINO   5

LATTE MACCHIATO   5 .50

HOT CHOCOLATE   5

IR ISH COFFEE    13

ITAL IAN COFFEE    13

SPANISH COFFEE    13
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Beer
 

Draft
   

HEINEKEN 0 .25L  /  0 .5L    5 .50  /  8
 

TEXEL  SKUUMKOPPE 0 .3L  /  0 .5L    7  /  13
 

OEDIPUS GAIA IPA 0 .3L  /  0 .5L    7  /  13
 

BRAND WEIZEN 0 .3L  /  0 .5L    7  /  13

Bottled
   

AFFL IGEM BLOND   6

CORONA   6 .50

BROUWERI J  ‘T  I J  ZATTE TRIPLE    7 .50
 

GUINESS    7 .50

TS INGTAO   7 .50

APPLE  B ANDIT   6

HE INEKEN 0 .0    5 .50

RADLER 0 .0    6
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Wine
Wine served by the glass in

125ml measures and by the bottle

White wine
   

Kiw i  Cuvee  Sauv i gnon  B l anc    6 .60  /  30
 

Or tonese  Ma l va s i a  Chardonnay    6 .60  /  30

C ie lo  P inot  Gr i g io    9 .50  /  44 .50
 

Montes  Chardonnay    8  /  44
 

He im R ies l i ng  Imper i a l    8  /  42
 

Red wine
   

Vanesa  Tempran i l lo    7  /  29 .50
 

Marce l  Mar t in  Mer lo t    7 .50  /  33 .50
 

K iw i  Cuvee  P inot  No i r    8 .50  /  40 .50
 

Noveau  Monde  Cabernet  Sauv i gnon    8 .50  /  40 .50
 

Pogg io  C ive t te  Ch i an t i    12 .50  /  63

Rosé wine
   

Marce l  Mar t in  Syrah  Rose    7 .50  /  32 .50
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Bubbles
   

Prosecco  0 .20L  /  0 .75L    15  /  50
 

Baron  Fuente  Grande  Reser ve  Bru t 
0 .375L  /  0 .75L    50  /  95

 
Moet  &  Chandon  0 .375L  /  0 .75L    65  /  110

Sweet wine
   

Pacherenc  du  B i c  B ih l  9 .50  /  75

Por t  ruby  6 .50

Whi te  por t  6 .50
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Cocktails

APEROL SPR ITZ   14
prosecco , ape ro l , soda  wa te r, o r ange  s l i ce 

MOJ ITO   16
wh i te  r um , c l ub  soda , m in t  l e ave s , l ime , c ane  suga r

ESPRESSO MARTINI    16
vokda , e sp re s so , k ah lua

GIN TONIC   16
Feve r t ree  ton i c , g i n

MOSCOW MULE   16
vodka , g i nge r  bee r, l ime , angos tu r a  b i t t e r

MARGARITA   16
t equ i l a , l ime , o r ange  l i quor, t r i p l e  seco

COSMOPOLITAN   16
t r i p l e  sec  o r ange  l i quor, c r anber r y  j u i ce , l ime

 C AIP IR INHA   16
cachaca  r um , l ime , c ane  suga r

 WHISKEY SOUR   16
bourbon , l emon j u i ce , suga r  s y r up , angos tu r a  b i t t e r

 BLOODY MARY   16
vodka , tomato  j u i ce , l emon  j u i ce , Worces te r sh i r e  s auce , t aba sco
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Mocktails

VIRGIN MOJ ITO   8 .50
g i nge r  a l e , l ime  j u i ce , c ane  suga r

CUCUMBER COOLER   8 .50
cucumber, m in t , l ime , suga r  wa te r, soda  wa te r

 SHIRLEY TEMPLE    8 .50
sp r i t e , g i nge r  a l e , g renad ine

VIRGIN TROPIC AL SUNRISE    8 .50
or ange , p i neapp le , g renad ine

Aperitif
   

MARTINI  ROSO /  B IANCO   5 .90
 

C AMPARI    9

B AILEYS  IR ISH CREAM   9
 

GRAPPA   9

L ICOR 43    9

L IMONCELLO   9 .50

PATRON XO C AFÉ   13 .50
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Spirits
 

Whiskey
JOHNNIE  WALKER RED LABEL    9

 
JAMESON   9 .50

CHIVAS REGAL 12  YRS    9 .50

JACK DANIEL’S    10 .50

JOHNNIE  WALKER BLACK LABEL    11
 

BULLE IT  FRONTIER BOURBON   12 .50

BULLE IT  FRONTIER RYE   13 .50
 

GLENFIDDICH 12  YRS    14

OB AN 14    17 .50

MAC ALLAN DOUBLE C ASK   25

Tequila
JOSE  CUERVO GOLD   9 .50

T ISC AZ WHITE   9 .50

PATRON ANEJO   12 .50
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Cognac
   

MARTELL  VS    10 .50

COURVOIS IER  VSOP   12 .50

REMY MARTIN VSOP   15

REMY MARTIN XO   37 .50

Gin
   

GORDON’S  DRY   8 .50

P INK GORDON’S    9

DAMRAK   9 .50

BOMB AY SAPPHIRE    10 .50

HENDRICK’S    11 .50

BOBBY’S    11 .50

TANQUERAY 10    13

Rum
   

HAVANA CLUB   8

B AC ARDI  WHITE /  BLACK /  LEMON   9 .20
 

C APTAIN MORGAN’S  SP ICED   10
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Vodka
   

WYBOROWA   8

ABSOLUT   9

KETEL  1  WODKA   10
 

BELVEDERE VODKA   12

GREY GOOSE   13
  

Jenever
   

JONGE JENEVER   7
 

JAGERMEISTER   7 .50

ZUIDAM OUDE JENEVER   8 .50
 

BOLS  CORENWYN   8 .50


