
LOCAL DELI

In person at Local Deli
By telephone: +31 622522279
By e-mail: kerst@localdeli.nl

For Christmas 2022 we have put together a festive holiday menu to
make it as special and easy as possible for you to put a wonderful
extensive dinner on your table quickly. These delightful menus are
prepared specially to be delicious on 24, 25, or 26 DecembeR. You
can choose from a combination of dishes to make up a lovely 3- to
5-course dinner.

We have also created a tasty 3-course kids' menu especially for the
little ones who will also join you for dinner.

There's more! We have partnered with Hans Moolenaar Wijnkoperij,
to pair beautifully selected wines with each dish (or with the whole
meal). These wines can be added to your order per bottle.

You can order 

Orders can be placed until 20 December. We ask for a deposit of
€20 per person.

The Christmas menus can be picked up from us on Saturday 24
December at Amstelveenseweg 157. Or you can have the order
delivered to your home. Delivery costs are are €12.50 within
Amsterdam and €25 within a radius of 35km outside of Amsterdam.

WITH
Christmas



3 courses / €42
 
 

On the table
Sourdough Bread

Beurre Café de Paris
 

Appetizer
Duet of rillette

Duck and mackerel rillette with homemade pickles and onion chutney
or

  Burratine salad with blood orange, radicchio and roasted hazelnuts
 

Intermediate optional
Langoustine bisque with lemon cream and chervil oil + €9

or
Jerusalem artichoke soup with candied Jerusalem artichoke and

tarragon + €6
 

Main course
Oxtail stew served with potato gratin, Chantenay carrots and

Brussels sprouts with dates
or

Mushroom stew served with creamy celeriac puree, Chantenay
carrots and Brussels sprouts with dates

 
Cheese optional + €9

Four different cheeses with homemade rhubarb chutney
 

Dessert
Tiramisu with dark chocolate crumble

 
Please contact us for any dietary requirements.

Menu



3 courses / €20
 
 

On the table
Baguette filled with Beurre Café de Paris

 
Appetizer

Creamy tomato soup with basil oil
 

Main course
Meatballs in tomato sauce, potato gratin and bimi

 
Dessert

Two XL chocolate whipped cream truffles
 

Please contact us for any dietary requirements.

 

Menu
KIDS

Wine list



Aperitif
Ravazzi Brut / €12.95
An Italian Vino Spumante. Made from 85% Malvasia and 15% other
aromatic grapes.

Champagne Barnaut Blanc de Noirs Brut AC / €34.95
A Grand Cru Champagne made from 100% Pinot Noir grapes. A full,
powerful champagne with elegance and freshness.

Appetizer & intermediate
2021 Talo Chardonnay IGP. Puglia / €10.95
A surprising Chardonnay from Italy.

2021 Beauvignac Chardonnay Barrique IGP. Pays d'Oc / €7.95
Award-winning Chardonnay with a fine, light touch of wood.

Main course
2021 San Marzano TR3 Pumi Rosso DOC. Salento / €8.95
A red blend of three typical grapes from Puglia; Malvasia, Negroamaro
and Primitivo.
 
2019 Salvalai Monile Valpolicella Ripasso Superiore / €15.95
Red wine made from Corvina grapes from the Valpolicella area.

Cheese & dessert
Dutschke Old Codger Fine Old Tawny / €16.95
This Australian Old Codger is a blend of various grape varieties such as
Verdelho, Grenache, Shiraz, Palomino, Frontignac and Muscadelle.

Wine


