
 

 

TO SHARE
Bread 6
Rustic bread, garlic butter  

Amsterdamsch platter 19.5
Smoked sausage, liverwurst, old Amsterdam cheese, local pickles

Traditional bitterballen 10
Zaanse mustard, Amsterdams pickles

Tartare 15.5
Local ox sausage, local pickles, picalilly mayo, lettuce, toasr

Beef meatballs 13.5
Peanut sauce, crispy onion, spring onion, rustic bread 

Goat cheese 14.5
From the oven, beetroot, wallnuts, lettuce, honey mustard vinaigrette

SOUP
French onionsoup  9.5
Gratinated Gruyere cheese

Snert 9.5
Split pea soup, pork neck, smoked sausage

SIDES
Mixed salad  5.5

Fries  5.5
Mayonnaise

Fries 8,5
Parmesan cheese, truffle mayonnaise

Homemade apple compote   4.5
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Welcome to Restaurant Heemelrijck. The family recipes you find here have been developed since 1949 by Grandpa Nars.
That year, in honor of his deported best friend Cor, Nars opened a sandwich shop on Damrak: 

Narco’s Sandwich Shop.  Before the war, these two friends were an acrobatic duo and owned a taxi company, 
both without a driver's license. Over the years, the sandwich shop evolved into a restaurant and later into a 

French-Dutch bistro. This has led to the third generation continuing the traditions and recipes in the heart of 
Amsterdam's Pijp district, the Amsterdam city centre and Leidseplein area. 

STAMPPOTTEN & 
SPECIALITEITEN

Stamppot is a traditional dish based on mashed potatoes. The mash is 
seasoned and mixed with any kind of vegetable and served with gravy, 

bacon and your choice between a beef meatball or a smoked pork sausage. 
Stamppot is real Dutch comfort food.

Sauerkraut stamppot 19.5
Gravy, bacon & meatball or smoked sausage

Carrots & onions stamppot   19.5
Gravy, bacon & meatball or smoked sausage

Stamppot of the day 19.5
Gravy, bacon & meatball or smoked sausage

Grandpa Narco’s beef stew 25.5
Beefstew, mashed potatoes, local vegetables 

Narco’s loaded fries 25.5
Fries, beef stew, piccalilly mayo, local pickles 

VEGETARIAN
All our stamppots could be served vegetarian +€2

MEAT
Slow cooked short rib   34.5
Beef, local vegetables, mashed potatoes, bay leave gravy

Gildehoen chicken leg 24.5
Local vegetables, mashed potatoes, gravy

FISH

Dutch fish & chips 24.5
Fries, tartar sauce, coleslaw

PRIZE WINNING 
FLIPPING BITCHES WITH

Cinnamon ice cream & cinnamon sugar      10,5
Stroopwafel crumble & syrup    11
Vanilla ice cream & eggnog  14% 12,5

Do you have any allergies? Please ask one of our colleagues for 
advice.
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At the age of 18, Grandpa started his first job 

abroad,  where he took care of the kitchen and gave
sports lessons to passengers in his spare time. 

Later, he joined the Jewish sports club Maccabi, 
where he began wrestling and boxing 

under the guidance of “Ome Nelis” at gym Bisschop. 

Nars and his friend Cor formed a
street acrobat duo and performed

impressive acts that attracted
many visitors around town.

After opening his very first sandwich shop,
Grandpa Nars was asked by an American

journalist why the eggs tasted so delectable.
“Come back tomorrow morning at 8 a.m.

with your camera and you can capture the
morning ritual of our chickens,” he replied.
A month later, this remarkable scene was

published in the New York Times.

Since 1976, Narco’s Sandwich Shop has been run by its second
generation owners, who have transformed it into Amsterdam’s
first French-Dutch bistro. Traditional family recipes have been

passed down from generation to generation, and at Heemelrijck
we continue to uphold this culinary legacy to this day.


