
 
Filip Hanlo's
Chef's Table

The Dylan
Amsterdam 



welcome to até 



menu 

chu toro, blue corn, chipotle, tamarind, passion fruit
- 

GILLARDEAU OYSTER
aguachile, cucumber, granny smith, green
jalapeño, celery
 
“ROSE DE BERNE” TOMATO 
gazpacho, umeboshi, raspberry, crispy quinoa,
fermented red jalapeño, roasted kombu, mint 
 
SEABASS 
kombu-jime, bergamot, Naccarii caviar, Mexi-
ponzu, seaweed leche de tigre 

SCALLOP 
chile manzano, chorizo, chicharron, lemon &
Yucatan lime brine, coral “katsuoboshi” 
 
TURBOT 
coconut veloute, charred leek, Yucatan lime koshō,
Amabuki sake 
 
BLACK ANGUS 
sake-yuzu vinaigrette, shiitake XO, piment doux,
spring onion, shallot 
 
SAKE “MARTINI” 
shiso sorbet, cucumber, sake, gin 
 
PINEAPPLE “PIÑA COLADA” 
all… 
 
ATÉ 
Edam, guava 

€175


