
L  U  N  C  H



“LET ’S MEAT 

AT T HE BUT CHERS CORNER”

W ELCOME T O 1NUL8 LET ’S MEAT!  NICE2MEAT YOU!

W E ARE DELIGHT ED T O INT RODUCE YOU T O OUR 
SELECT ION OF T HE FINEST MEAT S.  OUR MENU 
FEAT URES A CAREFULLY CURAT ED SELECT ION 
OF PREMIUM MEAT S,  EACH CHOSEN FOR IT ’S 
EXCEPT IONAL QUALIT Y AND FLAVOR. FROM T ENDER, 
MARBLED CUT S T O RICHLY AGED SELECT IONS,  EV ERY 
PIECE PROMISES A UNIQUE AND UNFORGET TABLE 

CULINARY EXPERIENCE

ENJOY !



LET’S EAT

D U T C H  P E P P E R  S T E A K
200 grams | dutch steak | black pepper | brandy | brioche

C A R PA C C I O  C L A S S I C

basil | maldon salt | basil | pine nuts | parmesan cheese

F L AT  I R O N
250 grams | chimichurri

1 N U L 8  S T E A K  &  E G G S 
ribeye | 2 fried egg | patatas bravas

G A M B A S  P I L  P I L
roasted garlic | chili | grilled flatbread

C L A M S  &  M U S S E L S
baked in the josper | garlic | olive oil | citrus | thyme butter

PATA  N E G R A
melon | citrus | basil | maldon salt | cress

M O Z Z A R E L L A  5 +
5 different kinds of marinated tomatoes | sliced ​​tomato 
basil | olive oil

SIDE DISHES

F R I E S
mayonnaise

1 N U L 8  L O A D E D  F R I E S
truffle mayonnaise | parmesan cheese | chives | cheddar
crispy onion

PATATA S  B R AVA S
roseval potatoes | tomato | garlic | chili pepper

C O R N  R I B S
kimchi | crispy onion | coriander

DESSERT S

C H O C O L AT E  B B Q
honey comb | oreo | chocolate ganache | pistachio ice cream

TA R T E  TA R T I N
crispy honey bacon | apple | caramel | vanilla ice cream

C H E E S E  P L AT T E R
S E L E C T E D  &  D E L I V E R E D  BY  F R O M A G E R I E  G U I L L A U M E

France: chevre mothais
Netherlands: witte de koning  
Italy: quadrello di bufala 
Italy: bufala ubriacato
Germany: friesisch blue

  “ASK ABOUT OUR SPECIALS IN T HE MEAT CASE”

	
			 
                        	

			 
			    

LUNCH

F L AT B R E A D  1 N U L 8
olive oil | olives | parmesan cheese | balsamic
sun-dried tomato | garlic | spices

C R O Q U E T T E
sandwich | veal croquette | mustard

AV O C A D O  T O A S T
sourdough | avocado | fried egg | crispy leek

C A R PA C C I O
flatbread | truffle mayonnaise | red onion | parmesan cheese

T U N A  S A L A D
sourdough | pickle | apple | capers

L E T ’ S  M E AT  S H O A R M A
pork | pita | garlic | lettuce | onion | tomato

P H I L LY  C H E E S E  S T E A K
sourdough | steak | bell pepper | onion | cheddar

G R I L L  S A U S A G E
sourdough | grill sausage | cheddar | jalapeño

L E T ’ S  M E AT  B U R G E R 
homemade burger ( 200 grams ) | maple bacon | cheddar | coleslaw

V E G G I E  B U R G E R 
avocado | beyond meat burger | cheddar | sauce 
pickled cucumber

SALADS

S P I N A C H
truffle | parmesan cheese | crispy leek

L E T ’ S  M E AT  C A E S A R
grilled little gem | chicken thigh | toasted sourdough
parmesan cheese | anchovies

S U R F  &  T U R F
little gem | prawns | steak | sesame

MEAT PLAT T ER

WA GY U 
stone axe carpaccio | chuck eye roll | wagyu salami | toast 
tomato dip

L E T ’ S  M E AT
mortadella | chorizo | pata negra | toast | tomato dip

LET’S MEAT ON T HE BONE

“DRY AGED IN LET ’S MEAT,  SELECT ED BY NICE T O MEAT 

AND PORT IONED BY OUR CHEF” .

N Y  S H E L L  S T E A K  W E I D E R U N D  N L
sirloin steak on the bone

T O M A H AW K  W E I D E R U N D  N L
for the real meat lover

SAUCES:

H O M E M A D E  S T R O G A N O F F
mushrooms | pepper | vodka

P E P P E R  C R E A M  S A U C E
black pepper | green pepper | jus de veau

9.50

7.50

12.50

17.00

14.50

14.50

16.50

13.50

21.50

18.50

14.50

16.50

21.50

29.50  

16.50

DAILY PRICE

DAILY PRICE

3.50

3.50

16.50

16.50

28.50

15.50

24.50

17.50

18.50

22.50

7.50

11.50

6.50

9.00

14.50

12.50

22.50



W HIT E W INE

1 N U L 8  S A U V I G N O N  B L A N C  	
SAUVIGNON BLANC: FRANCE - LANGUEDOC
mineral | dusty | crackling

1 N U L 8  C H A R D O N N AY 
CHARDONNAY: FRANCE - LANGUEDOC
apricot | pear | white flowers

B L U E  N I G H T 	
MUSCAT: GERMANY - RHEINHESSEN			 
exotic fruits | round & soft | light aftertaste

PA R I N I  P I N O T  G R I G I O
PINOT GRIGIO: ITALY - VENETO
lemon | crunchy green apple | fresh

T R E S  P I L A R E S  V E R D E J O
VERDEJO: SPAIN - RUEDA 	  
tropical fruits | balsamic | mineral character

W I L LY  B A U E R  C E L L A R 
9 9  G R Ü N E R 
GRÜNER VELTLINER: AUSTRIA - WEINVIERTEL
lively & fresh | apple | white pepper

M A I S O N  C E N TA U R E E  V I O G N I E R
VIOGNIER: FRANCE - LANGUEDOC
flowering | peach | apricot

C L O U D  B R E A K  C H A R D O N N AY
CHARDONNAY: U.S.A - CALIFORNIA
smooth | tropical fruits | caramel

R A PA U R A  S P R I N G S 
S A U V I G N O N  B L A N C
SAUVIGNON BLANC: NEW ZEALAND - MARLBOROUGH 
PASSION FRUIT | CITRUS | GREEN APPLE

S T.  M I C H E L - E P PA N  P I N O T  G R I G I O
PINOT GRIGIO: ITALY - ALTO ADIGE
soft & refined | apple | ripe pear

B O G L E  P H A N T O M 
C H A R D O N N AY
CHARDONNAY: U.S.A. - CALIFORNIA
vanilla | oak | round

D O M A I N E  V R I G N A U D  C H A B L I S
CHARDONNAY: FRANCE - CHABLIS
round | yellow stone fruit | minerally

F I O U  S A N C E R R E
SAUVIGNON BLANC: FRANCE - LOIRE
delicate | stone fruit | spicy

D O M A I N E  J E A N  M O N N I E R  &  F I L L S  M E R S A U LT
CHARDONNAY: | FRANCE - MEURSAULT
full & soft | buttery | citrus fruits

ROSE W INE

1 N U L 8  R O S É
PINOT GRIGIO: ITALY - SICILY
strawberries | raspberries | flowers

S T U D I O  BY  M I R AVA L
1 , 5 L  |  3 L 
CISNAULT, GRENACHE, ROLLE, TILBOUREN
FRANCE: CÔTES DE PROVENCE
fresh | red fruit | citrus fruits

C H ÂT E A U  M I R AVA L  P R OVA N C E
1 , 5 L  |  3 L  |  6 L 
CINSAULT, GRENACHE, SYRAH, ROLLE 
FRANCE:  CÔTES DE PROVENCE
elegant | red fruit | flowers

6.50   |   35.00

6.50   |   35.00

6.50   |   35.00

8.00   |   42.00

8.50   |   44.00

8.75   |   46.00

9.00   |   48.00

9.50   |   52.00

9.75   |   54.00

11.00   |   60.00

11.00   |   60.00

90.00

95.00

150.00

6.50   |   35.00

10.50   |   54.00
  120.00   |   250.00   

13.00   |   65.00
140.00   |  350.00   |   800.00   

RED W INE

1 N U L 8  M E R L O T  E M O T I O N
MERLOT:  FRANCE - LANGUEDOC
berries | cherries | spicy

T O R R E  D E  V E J E Z AT E 
T E M P R A N I L L O
TEMPRANILLO: SPAIN - LA MANCHA
black fruit | hazelnut | balance

PA R I N I  M O N T E P U L C I A N O
MONTEPULCIANO: ITALY -ABRUZZEN
cherries | strawberries | berries

M A I S O N  C E N TA U R E E  S Y R A H
SYRAH: FRANCE - LANGUEDOC
full flavor | black currant | spicy
 
D O M A I N E  M A R T I N O L L E S  P I N O T  N O I R
PINOT NOIR: FRANCE - LANGUEDOC
cherries | herbs | fine tannins 

S U S A N A  B A L B O  “ C R I O S ”  M A L B E C
MALBEC: ARGENTINIA - MENDOZA
elegant | red fruit | vanilla

S A N T I  R I PA S S O
CORVINA, RONDINELLA: ITALY - VENETO
warm & full | cherry jam | vanilla

B O G L E  P H A N T O M  R E D 
U.S.A: CALIFORNIA
smoky | black fruit | full

F I N C A  D E  L A  R I C A  R E S E R VA  R I O J A
TEMPRANILLO, GARNACHA: SPAIN - RIOJA
caramel | vanilla | flowers | fruity

CLEMENT DANIEL CHATEAUNEUF-DU-PAPE
COMPLEX, ASSEMBLAGE: FRANCE - RHONE
complex | rich | cocoa nuts | spicy

S A N T I  A M A R O N E
CORVINA, RONDINELLA: ITALY - VENETO
red fruit | vanilla | sweet spices

S A N TA  V I T T O R I A  B A R B A R E S C O
NEBIOLLO: ITALY - PIEMONTE
roses | violets | vanilla

SPARKLING W INE

J A R A S  B L A N C  D E  B L A N C  BY  P O M M E R Y

J A R A S  R O S É  BY  P O M M E R Y

CHAMPAGNE

P O M M E R Y  B L U E  S K Y
P O M M E R Y  B L U E  S K Y  1 , 5 L

V R A N K E N  D I A M A N T  B R U T
V R A N K E N  D I A M A N T  B R U T  1 , 5 L  |  3 L
V R A N K E N  D I A M A N T  R O S É
V R A N K E N  D I A M A N T  B L A N C  D E  B L A N C
V R A N K E N  D I A M A N T  G R A N D  C R U  2 0 1 4
V R A N K E N  D I A M A N T  B L U E  M E TA L  2 0 1 4

L O U I S E  P O M M E R Y  PA R C E L L E  2 0 0 5
L O U I S E  P O M M E R Y  N AT U R E  2 0 0 6
L O U I S E  P O M M E R Y  R O S É  2 0 0 4

6.50   |   35.00

7.00   |   37.00

8.00   |  42.00

8.50   |   44.00

8.75   |   46.00

9.00   |   48.00

11.00   |   58.00

13.50   |   74.00

15.00   |   85.00

  90.00
 

95.00

100.00

7.50   |   40.00

8.00   |   44.00

19.50   |   140.00
320.00

18.00   |   135.00
320.00   |  900.00

22.00   |   160.00
24.00   |   180.00

190.00
920.00

375.00
400.00
495.00



F L AT B R E A D  1 N U L 8
olive oil | olives | parmesan cheese | balsamic
sun-dried tomato | garlic | spices

WA GY U  P L AT T E R 
stone axe carpaccio | chuck eye roll | wagyu salami | toast
tomato dip

L E T ’ S  M E AT  P L AT T E R
mortadella | chorizo | pata negra | toast | tomato dip

G R I L L  S A U S A G E
cheddar | jalapeño

R I B  F I N G E R S
jack daniels | spring onion | sesame

C R I S P Y  C H I C K E N
adobo | chili | coriander

T R U F F L E  C R O Q U E T T E S
aioli

B I T T E R B A L L E N
rotterdamse mustard

O L I V E S
home marinated olives | candied garlic

PA D R O N
olive oil | dukkah | maldon salt

COCKTAILS

P O R N S TA R  M A R T I N I
vodka | passion fruit | vanilla | egg white

W H I S K E Y  S O U R 
whiskey | lime | egg white

PA L O M A
tequila | lime | grapefruit

N E G R O N I
bombay gin | vermouth | bitter 

B B Q  P E A C H  M A R G A R I TA
peach tequila | lime

L OV E R S  C L U B
bombay gin | lychee | chambord | lime | egg white

B B Q  O L D  FA S H I O N E D
bacardi 8 | marinated with fruit & sugar

S T R O O P WA F E L  M A R T I N I
vodka | stroopwafel liqueur | vanilla | espresso

SNACKS

  9.50

29.50

16.50

7.50

10.50

8.50

7.50

7.50

5.50

9.50

14.00

15.50

15.00

15.00

14.50

15.00

15.50

15.00

W W W. 1 N U L 8 . N L


