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BILTONG - S| M| L 7,501 10,75 | 13,50

Biltong is a dried meat originated in Southern African countries

CHILLI BILTONG -S| M| L 8,50] 121 15

Chilli biltong is a spicy variant on the classic, dangerously nice

CHEESY CORNBREAD 7,50
With Cheddar

NACHO’'S BRAAI STYLE 15,00
With cheddar, tomato chutney, sour creme and pulled chicken
BITTERBALLEN (6) 8,50
Typical Dutch fried meatballs with mustard-mayo

OLIVES & NUTS 7,50
A duo snack of olives and salted nuts

BOEREWORS 9,00
Classic spiced South African beef sausage with tomato chutney
PORK BELLY BURNT ENDS 9,50

Soft and delicious Pork Belly cubes in BBQ sauce and sea salt

CARPACCIO 14,50
Thin sliced beef, truffle mayo, rucola, parmezan and biltong herbs
BBQ CHICKEN WINGS 10,50
Our delicious chicken wings from the Braai with Piri Piri sauce
CAPRESE SALAD (V) 12,50
Burrata, tomato, basil, balsamic glaze, olive oil and biltong herbs
SAUSAGE DUO 12,50
Boerewors and Jalapeno & Cheddar sausage

CHIPIRONES 13,50

Calamaris bites served with chorizo spiced mayo

CURRY CAULIFLOWER (V) 9,50

Cauliflower rosettes marinated in curry with a yogurt dip

CAESER SALAD 15,50

Salad with crispy chicken, Parmesan, Caesar dressing and croutons

CRISPY CHICKEN

FRIED FISH

Served with fries, apple sauce
and an ice cream for dessert

ALLERGENE?
CHECK OUR ALLERGENENLIST




SLOW COOKED RIBS 23,95

Our famous BBQ ribs from the braai

HALF CHICKEN 17,95
Tender and juicy from the braai

CHICKEN SOSATIE 21,50
Grilled chicken skewer served pita bread and coleslaw

BEEF STEW AND CORNBREAD 23,50
BBQ beef stew with cornbread

PORK BELLY 18,00

With homemade glaze and coleslaw

Served with Chakalaka and pepper sauce

ENTRECOTE - 250 GR 30,50
FLAT IRON - 250 GR 28,50
RUMP STEAK - 300 GR 26,50
RUMP STEAK - 400 GR 32,50

We proudly source our beef from Prime Cuts Direct. Raised in
Namibia, Beefcor’'s grass-fed Black Angus cattle roam vast,
untouched plains, producing exceptionally tender beef with pure,
natural flavour. Sustainably farmed and full of character a true taste
of Southern Africa.

GRILLED SALMON 25,00
With Korean BBQ glaze, grilled vegetables and lemon

FISH & CHIPS 21,50
Crispy fried fish served with fries and herbal mayo

GRILLED HALLOUMI & VEGGIE STACK 19,50

Grilled Haloumi, veggies, tomato chutney and balsamic glaze
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CHECK OUR MENU SIGN
FOR THE DIFFERENT
OPTIONS
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LOADED FRIES

GARLIC PARMESAN 9,50
PULLED CHICKEN 9,50
PULLED BRISKET 9,50



Add to your burger: bacon | cheddar | jalapefio +€ 1,00

FULL MONTHY

18,25

Brioche bun, Angus beef, pork belly, cheddar cheese, lettuce,

tomato, pickles, jalapeno, onion chutney, coleslaw, burger
sauce

BACON & CHEESE
Brioche bun, Angus beef, cheddar cheese, bacon,
lettuce, tomato, pickles, onion chutney, burger sauce

PULLED BRISKET BURGER
Brioche bun, pulled brisket, lettuce, tomato, pickles, onion
chutney, coleslaw, burger sauce

CRISPY CHICKEN BURGER
Brioche bun, fried chicken, lettuce, tomato,
pickles, coleslaw, spicy mayo

GRILLED CHICKEN BURGER
Brioche bun, grilled chicken, lettuce, tomato, pickles,
onion chutney, burger sauce

BEYOND MEAT BURGER (V)
Brioche bun, Beyond Meat burger, lettuce, tomato, pickles,
onion chutney, grilled vegetables, burger sauce

16,50

17,50

16,50

16,00

15,75

— Extra

RUSTIC FRIES

SWEET POTATO FRIES
DEEP FRIED MAC N CHEESE
COLESLAW

BBQ CORN

GREEN SALAD

Extra sauce: BBQ or Truffle + €1,25
\ Extra sauce: Garlic, Ketchup, Mayo or Spicy Mayo + €0,75

MALVA PUDDING*

South African cake dessert with vanilla ice cream

CRISPY MINT TART*

Bisquits, crispy peppermint and chocolate

DOM PEDRO Extra shot of Amarula + 3,00
Vanilla ice cream with amarula and chocolate

LAMINGTON*

Chocolate and coconut sponge cake with vanilla ice

CHOCOLATE BROWNIE

With vanilla ice cream

AFFOGATO

Vanilla ice cream dripped with espresso

KOEKSISTERS (PER PIECE)*

Twisted dough that is deep-fried until golden and crunchy

FRIED APPLE PIE
Deep fried crunchy apple pie

APPLE PIE*

Warm, spiced apples wrapped in a golden crust

CARROT CAKE*

Moist, spiced, topped with creamy frosting.

*SPECIALLY HOMEMADE FOR US BY JULES FROM SAFFA SENSATIONS



Host Your Event at BRAAI

Looking for a unique spot to celebrate a birthday,
team outing, business dinner or just an epic night out
with friends?

BRAAI is your place.

Our restaurant is built for good times, smoky flavours
and shared moments, the perfect setting for groups
who want more than just a meal. From private dining
to semi-exclusive group tables, we offer flexible
setups to match your vibe.

Choose from our group menus, enjoy South African
beers and cocktails, and let the fire do the rest.

Want custom touches like decorations, speeches, or a
special drinks package? Let’s talk.

Whether you're with 10 or 100 guests, we make it
personal, easy and unforgettable.
Just show up hungry, we’ll handle the rest.

Ready to Braai?
Ask our team about the possibilities or email to
infoldbraaiamsterdam.nl

Looking to host a party, company event, wedding, or
just an unforgettable get-together?

Braai offers full-service catering, straight from our
fire to your location at home, at the office, or
anywhere in between.

We roll up with our signature mobile BBQs, grill
masters, and everything needed to turn your space
into a true South African Braai. From long-table feasts
to finger-licking bites, we tailor the experience to fit
your group, vibe, and setting.

Expect authentic South African flavours, paired with
local beers, wines, and homemade drinks.

Want décor, music, or themed styling? We have that

too, our team brings the full Braai experience to life.

There are multiple options available and everything is
customisable in consultation.

Just tell us the when and where and we’ll take care of
the rest.

Let's Braai, your way.
Get in touch with our team to plan your event or send
an email to infoldbraaiamsterdam.nl
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@ DRINKS @

PEPSI | PEPSI MAX | SISI | 7 UP 3,50
BITTER LEMON | TONIC 3,50
ROYAL CLUB GINGER BEER 3,95
LIPTON ICE TEA | ICE TEA GREEN 3,75
FRESH ORANGE JUICE 5,50
APPLE JUICE 3,75
HOMEMADE LEMONADE 4,50
HOMEMADE ICE TEA 4,50
STILL WATER (S) - SOURCY 3,25
SPARKLING WATER (S) - SOURCY 3,25
STILL WATER (L) - SOURCY 7,50
SPARKLING WATER (L) - SOURCY 7,50
COFFEE 3,25
< ESPRESSO 3,25
L DOPPIO 3,75
=~ CAPPUCCINO 3,50
o3 LATTE 4,00
1]
L
TH FRESH MINT TEA 4,25
LL FRESH GINGER TEA 4,25
8 HERBAL TEA - 3,00
DIFFERENT FLAVORS

CODEX GRIS GRENACHE 5,50/ 25,50
South of France | Grenache | Dry | Citrus | White blossom

SERITI - CHENIN BLANC 5,50/ 25,50
Perdeberg, SA | Chenin Blanc | Soft Refined | Apple | Citrus
SERITI - SAUVIGNON BLANC 25,50
Perdeberg, SA | Sauvignon Blanc | Tropical fruit | Herbal

PALACIO VERDEJO ' 6,00/28,00

Rueda, Spain | Verdejo | Fresh | Fruity | Stonefruit | Citrus

BLACK LABEL PINOT GRIGIO 6,50/31,50
Verona, Italy | Pinot Grigio | Aged | Vanilla | Pear | Peach

NAVARRO CHARDONNAY 6,50/31,50
Andes, Argentina | Chardonnay | Round | Citrus | Abricot
MICHEL TORINO SWEET 5,50/25,50
Aregntina | Sweet | Juicy | Fruity

s— {2

SERITI MERLOT 5,50/25,50
Perdeberg, SA | Merlot | Chocolate | Spices | Elegant
SERITI SHIRAZ 25,50
Perdeberg, SA | Shiraz | Fresh | Berries | red fruit | Herbal
KLEINE ZALZE PINOTAGE 6,00/28,00
Stellenbosch, South Africa | Pinotage | Ripe fruit | Floral
MUCCHIETTO PRIMITIVO 6,50/31,50
Puglia, Italy | Primitivo | Fruity | Plums | Peach | Rasberries
CEDERBERG SHIRAZ 38,50

Cederberg, SA | Shiraz | Merlot | Black cherries | Vanilla

— SPARKLING

MASIA CAVA 20 CL / 75 CL 9,50/33,50
Catalanya, Spain | Lively | Fresh | Green Apple

NO 18? NO ALCOHOL ?
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Draught

GLASS / PITCHER

Brouwerij 't 1J | 6,5%

AFFLIGEMS BELGISCH wiT 5,50

Affligem | 4,8%

BRAAI BLOND - 30 CL 6,25 / 29,50
Our own beer!
BRAAI SPECIAL - 30 CL 6,45 [/ 30,50
Our own beer, but then special!
HEINEKEN 25 CL 3,75/ 21,50
HEINEKEN 50 CL 7,25 / 21,50
TEXELS SKUUMKOPPE 33 CL 6,25 / 29,50
LAGUNITAS IPA 30 CL 6,00 / 28,50
BLANCHE DE NAMUR 25 CL 5,50 / 32,00
— White & Weizen -
WITTE AAP 6,50
Guilty Monkey Brewing | 5 %
1JWIT 6,00

WHEN THE SUN SHINES

‘T 1J BLONDIE
Brouwerij ‘t 1J | 4,8%

LA CHOUFFE

Brouwerij van Achouffe | 8%

ZEEBRIES BLOND
Texels | 5%

CHOUFFE LITE

Brouwerij van Achouffe | 4%

BLONDE AAP
Guilty Monkey Brewing | 5,5%

MORE BEERS?

PORK BELLY
FAVORITE

ASK FOR THE BEERS WE
HAVE OF THE MENU

»
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- Classics

TRIPEL KARMELIET 6,50
Brouwerij Bosteels | 8,4%
WESTMALLE DUBBEL 6,50

Brouwerij Westmalle | 7%

AFFLIGEM TRIPEL 4'\ 6,50

Affligem brouwerij | 9%

WANT TO COME HOME LATE?

BRAND NEIPA
Brand | 6,5% 6'50

AAP IPA
Guilty Monkey Brewing | 6% 6,50

7 Alcohol free / low =

PAULANER 0.0

Paulaner Brauerei | 0,0% 4,50
VRIJWIT

Brouwerij ‘'t 1J | 0,5% 6 ] 00
FREE IPA

Brouwerij ‘'t 1J | 0,5% 6 ] 50

HEINEKEN 0.0
Heineken | 0,0% 3,50

AFFLIGEM BLOND 0.0
Affligem | 0.0% 5,50

NUCHTERE AAP 0,3
Guilty Monkey Brewing 10.3% 6,00

N\ I'g
Cider & Fruity —

RADLER 3,75
Amstel | 2% :
AMSTEL ROSE 4,25
Amstel | 4%
APPLE BANDIT 5,00

\® Apple Bandit | 4,5%

® DESPERADO 6,00

Desperadol 5,9%

- Mocktails —

GIN & TONIC 9,50

Limoen | Jeneverbessen

GINGER MULE 9,50

Limoen | Munt —
MOJITO 9,50 B
Limoen | Munt \
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