


COCKTAILS

EARLY  YEARS  16
Tecán Tequila Reposado, St Germain, vanilla,
Fever-Tree Pink Grapefruit 

F IRST  SUPPER  14
Campari, Aperol, clementine & bell pepper,
Weiss beer

LAST ING MEMORIES   15
Cherry Heering, Sandeman Port, pandan,
Pampero Aniversario, tonka

SHARE YOUR ARCA EXPERIENCE @ARCAAMSTERDAM @HENRIQUESAPESSOA |  ARCAAMSTERDAM.COM |  Don ’ t  fancy  ca l l ing  i t  a  n igh t?  Head  to  the  bar  fo r  a  cockta i l  o r  two!

ENJOY  A  CUL INARY JOURNEY 
THROUGH ARCA IN  THE  FORM  
OF  OUR TAST ING MENU
(Tast ing  menu  must  be  en joyed  by  the  whole  tab le )

MENU CLASSICO  80  P.P.
Wine pairing available 50 p.p.

BREAD SELECT ION
Homemade butter selection, extra virgin olive oil
chicken liver parfait

CARPACCIO  DE  L IR IO
Yellowtail carpaccio, Portuguese ‘caponata’, pickled 
pearl onion

GAMBAS,  CÔCO &  GENGIBRE
Garlic prawns, ginger & coconut sauce, coriander, 
chilli

ROBALO 
Seabass, cauliflower, asparagus, fricassé sauce

ARROZ  DE  BORREGO 
Oven baked rice, stewed lamb shank, aioli, orange & 
parsley glaze

CAFÉ  COM CHEIR INHO
Barley parfait, whisky caramel sauce, chocolate air 
bubbles, coffee foam

PET IT  FOURS

ARCA BY  HENRIQUE SÁ  PESSOA
ARCA MEANS ‘CHEST ’  IN  PORTUGUESE.  
A  CHEST CELEBRATING MODERN PORTUGUESE 
PLATES WITH AS IAN INFLUENCES. 

THE  RESTAURANT IS  BROUGHT TO  L IFE 
WITH STRIK ING ARTWORKS UNDER THE 
THEME OF  “THE  COURSE OF  L IFE” ,  BY  
OUR S IGNATURE ART IST ,  RENOWNED 
DUTCH SCULPTOR JOEP VAN L IESHOUT.All prices include VAT and are quoted in Euros. If you have 

any allergies or intolerances please inform your server.★ Made to share. 

MAINS

ORZO &  COGUMELOS  26
Orzo pasta, wild mushroom ragout, matured  
Dutch cheese

POLVO À  LAGAREIRO  34
Roasted octopus, mashed sweet potato, piquillo
peppers

ROBALO  31
Seabass, cauliflower, asparagus, fricassé sauce

ARROZ  DE  BORREGO  35
Oven baked rice, stewed lamb shank, aioli, orange & 
parsley glaze

PRESA IBÉRICA   35
Iberian pork presa, “Bolhão Pato” purée,  
seasonal clams

“POSTA MIRANDESA“   ★ 68
Roasted grass-fed Dutch beef fillet, seasonal
vegetables, potatoes with garlic & caramelised
onions, black pepper jus

F ILTERED WATER SERVICE
4.5 euros per person

S IDES

BATATA ASSADA  9
Roasted potatoes, caramelised onion, parsley

BROCOLO ROMESCO  12
Broccolini, almond & garlic sofritto, roasted tomato 
sauce, grated cheese

LEGUMES DE  ÉPOCA  11
Seasonal vegetables, Kalamata olives

GREEN SALAD  8

SWEETS

LEITE  DE  CREME &  C ITRONELA  14
Lemongrass-infused crème brûlée, raspberry sorbet

CAFÉ  COM CHEIR INHO  14
Barley parfait, whisky caramel sauce, chocolate air 
bubbles, coffee foam

MOUSSE DE  CHOCOLATE  QUENTE   13
Warm chocolate mousse, crème fraîche, lemon zest, 
extra virgin olive oil, sea salt

ARROZ  CREMOSO,  MANGA &  CÔCO  15
Sticky coconut rice & foam, mango & chilli sorbet

SELECT ION OF  CHEESES  17
Homemade jam

S IGNATURE D ISHES

ATUM TATAKI   22
Tuna tataki, vegetable escabeche, chilli, basil

P ICA-PAU  22
Dry aged sirloin, pickled vegetables, Portuguese 
sauce

BACALHAU À  BRÁS  28
Salted cod, fried string potatoes, parsley, egg, 
black olives

ARROZ  DE  MARISCO  ★ 60
Rice, shellfish, tomato, coriander

PET ISCOS

BREAD SERVICE   8
Homemade butter selection, extra virgin olive oil
add chicken liver parfait +2 euro

SALADA DE  QUEIJO  DE  CABRA  19
Smoked aubergine, goat cheese foam, caramelised 
walnuts, balsamic pickled figs

COUVE-FLOR,  GRÃO,  TAHINI   18
Brown butter roasted cauliflower, chickpea hummus, 
preserved lemon, harissa

GAMBAS,  CÔCO,  GENGIBRE  22
Garlic prawns, ginger & coconut sauce, coriander, 
chilli

CARPACCIO  DE  L ÍR IO   20
Yellowtail carpaccio, Portuguese ‘caponata’, pickled 
pearl onion


