
OYSTERS

Irish Oysters p/p

Seasonal Oysters p/p 

 

4
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3
50

*If you have any allergies

or dietary restrictions,

please inform your waiter.

Restaurant Pompstation

Zeeburgerdijk 52

Amsterdam

020 692 2888

www.pompstation.nu

SIDE DISHES

Bread & Butter 

Fries 

Padrón peppers 

Roasted potatoes 

Seasonal vegetables 

Green salad with Parmesan and citrus dressing 

Beef bone marrow 

STEAKS CHARCOAL BBQ

(Served medium rare)

WAGYU A5 JAPAN

Lady steak  (150gr)

CHICKEN PAYS BASQUE

Half Chicken

DUTCH DUBBELDOEL 

Côte de Boeuf (600gr)

Rib-eye (250gr)

Skirt Steak (200gr)

Short Ribs (300gr)

PURO ANGUS URUGUAY 

Entrecôte (250gr)

- Pepper sauce

– Jus de veau

BLACK ANGUS IRELAND 

Tournedos (200gr)

Picanha (200gr) 

Steak Tartare Classic from “Barrosa”

garnishes served separately (140gr)

ADD HOMEMADE SAUCES +1
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- Béarnaise

- Chimichurri
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FIND HERE OUR DAILY CHANGING

MENU.

‘Catch of the day’ 

Every day fresh fish from the charcoal grill.

‘Steak specials.’

‘Seasonal vegetables.’

STARTERS

CARPACCIO FROM BAROSSA

SEABASS CEVICHE

BURRATA

Roasted “San Marzano” tomato, bread crumble, basil oil

ROASTED GAMBA'S FROM THE CHARCOALL GRILL

Made from “Barrosa” prepared with capers, shallot, pickles and

parsley with bread crouton and egg yolk dressing 

(Served on bone marrow +6 )
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PARMIGIANA

aubergine,tomato,basil,parmigiano,buffalo mozzarella

14

15STEAK TARTARE CLASSIC (80gr)

Arugula, chives mayonnaise, parmesan cheese and pine nuts

Leche de tigre, chili, coriander, red onion

Butter, chilli, garlic and parsley



BEYOND THE STEAK

But great meat deserves great accompaniments. Our fish is chosen with the same dedication: only the catch of the

day, sourced from trusted suppliers, selected for freshness and superior quality. Together with seasonal

vegetables, it rounds out a menu designed to satisfy every palate — from the most demanding carnivores to

lovers of the sea’s flavors.

THE BUILDING

Pompstation is housed in a striking industrial building dating back to 1912, designed in the restrained yet

expressive style of the Amsterdam School. Originally built as a pumping station for Waternet, the space where

you dine today once held the city’s water pumps. In the 1980s, the pumps were relocated to the basement directly

beneath the restaurant. During heavy rainfall, they still spring into action to drain excess water from the

city.  You may feel a subtle - or sometimes powerful - vibration flowing through the building, a piece of

Amsterdam's living infrastructure at work.

WELCOME TO POMPSTATION

At Pompstation, wine, dining, and live music go hand in hand. Every Thursday, Friday, and Saturday evening,

we host live performances raging from jazzy and soulful sounds to singer - songwriters, tango, and bossa nova.

From established artists to emerging talent, our stage is always alive with music. Find the full program at

www.pompstation.nu

WHERE FIRE MEATS FLAVOR

Here, meat takes center stage. We personally select the finest cuts from world class farms, from prized european

breed to South American beef to Japanese Wagyu, bringing to your table an experince that goes far beyond the

simple steak

WILD WADDEN SEA OYSTERS (Seasonal)

Our oysters are hand-harvested from natural oyster beds in the Wadden Sea, in the north of the Netherlands.

These Japanese oysters (Crassostrea gigas), known in France as Creuses, have thrived here since 

the 1980s. Their taste is unmistakably that of the Wadden Sea: saline, subtly sweet, full-bodied, and rounded,

with firm texture and a clean, delicate flesh.

A STORY ON EVERY PLATE

Every piece of meat tells a story: of the farmer who raised it, the land that nourished it, and the aging process

that enhanced its flavor and tenderness. We cook every cut over a charcoal grill, a technique that brings out

natural flavors and delivers that caramelized crust and smoky aroma only open flame can create. We don’t settle

for average quality: we pursue excellence, cut after cut, supplier after supplier.
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