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Welcome to
Selva

Adventure lies off the beaten path, where nature is well
preserved and untainted. A new world unfolds, specially crafted
for you.

The interior, designed by El1 Equipo Creativo, is inspired by the
vibrant colors and textures of the largest unspoiled paradise on earth.

Selva is a dream journey that engages all of your senses.

Experience a fusion of flavors from countries like Mexico, Peru, and
Brazil that will take you on a culinary journey through Latin
America, from ceviche and grilled meats to exotic vegetarian and
vegan dishes.

Surrounded by a thousand shades of green, smoky flavors of the charcoal
grill, sultry cocktails, and lively music. Selva brings you closer to
the heart of Latin American culture, where meals are a communal
celebration of togetherness and shared experiences.

Join us at Selva and savor the joy of sharing good food and great company.

Local produce,
Latin American flavors.




Selva Cocteleria Signatures

Step into the heart of the jungle and discover our signature creations, bold
sensory cocktails inspired by the vibrant spirit of Latin America. Crafted with
care, meant to surprise
Mango Margarita n°5 16

Patrén Silver Tequila, Aperol, lime, mango, orange, Burrito Mezcal

Mini e ion for 9 e

Kasato Caipirinha 16
Novo Fogo Cachaga, Yuzu, WF Single Barrel Ginger Liqueur, WF Lemon

Liqueur, Brancamenta, Panela

Carozo Sour 16
Michter's Bourbon, agai, Amaretto, cherry, peach, lime

Prickly Personality 16
Cascahuin Blanco Tequila, Burrito Cenizo Mezcal, St-Germain, Tio Pepe Fino,

prickly pear, fig leaf, Selva bitters

Negroni del Marinero 15
Campari, Martini Riserva Ambrato, Tia Maria, Burrito Cenizo Mezcal,

Pedro Ximénez, coffee

Ocaso en Selva 17

Grey Goose Vodka, passion fruit foam, Rémy Martin VSOP, WF mandarin
liqueur, apricot, agave




Selva Cocteleria Signatures

House favourites that tell a story, richer, rarer, and made to savour.

«= Daisy Dorado 15

CL_ Rémy Martin VSOP, St-Germain, Martini Riserva Ambrato, verjus, Peychaud's
bitters, rose water, Norton Cosecha Extra Brut, gold

' ] Juicy Melons 16

)

Hendrick's Gin, Lillet Aperitif, melon, yerba mate, Green Chartreuse

Millionaire Old Fashioned 49

Your choice of Flor de Cafia 25 year old, Michter's 10 year bourbon,
Patréon E1 Alto, gomme syrup, Angostura bitters
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Paso de Salsa 14
Lyre's London Dry, Martini Floreale, Everleaf Mountain, Monin Paragon

Vetiver, mandarin cordial, passion fruit foam

Juicy Melons 0.0 14
Mesamis London Juniper, Everleaf Marine, melon, yerba mate

Sobrio Sour 14
Lyre’s American Malt, jasmine, peach, lime, cherry, Lyre’s Amaretto

Upgrade alcoho ¢ cocktail fo 2 euros

Mango Margarita n°0,0 14
Fluere Agave, Mesamis Sicilian Orange, mango, citrus mix

House-Made Agua de Jamaica 7
Hibiscus, lime, sugar

House-Made Mango Agua Fresca 7

Mango,

lime,

sugar




Beverage Pairing

The Selva Cocteleria Pairing 45 /[ person

3 drinks paired with the Chef's Menu, equivalent to a glass of wine each,
crafted by our passionate bar team to suit the season.

Selva Mezcaleria Pairing 8-16 / pairing

Mezcals copitas (25ml) paired per dish by the Mezcalero.

Selva Spirit Tales

Tales of Panama
29
Selection of 3 12y/o Abuelo Rums

Tales of Venezuela 19

Selection of 3 aged Diplomatico Rums




Wine Pairing

Explore the art of pairing.
Discover wines carefully selected to complement the vibrant flavors of our

Latin-inspired dishes. Each glass is chosen to elevate your dining experience,
a perfect harmony between taste, texture, and tradition.

The Latin American Wine Experience 39 / person

The Premium Classic Wine Experience 55 / person

Upgrade your wine pairing:
with addition of sparkling +10 euros.
wine with addition of champagne +15 euros.




Raw Bar & Small Dishes

Small dishes from the raw bar, served in starter

Can be shared or enjoyed alone

51zes of snack

bites

Selva Steak Tartare 18
Tartare, rhubarb, coffee mayo, green aguachile, sweet

potato chips

Portobello Green Ceviche 15
Portobello, coconut milk, coriander, lime juice

Hamachi Tiradito 18
Cured hamachi, beetroot, yellow paste leche de tigre, coriander oil,

chili oil, chalaca, avocado cream

Oyster 6/ pc
Oyster, aji amarillo, pickled strawberry

Grilled Avocado & Pico de Gallo 12

Grilled avocado, coconut oil, pico de gallo, coriander

dressing, totopos, fresh lime




Raw Bar & Small Dishes

Small dishes from the raw bar, served in starter sizes or snack bites.

Can be shared or enjoyed alone.

Tuna Nikkei

Tuna, ponzu dressing, chili

18

Ceviche Aji Amarillo 17
Seabass, chifa leche de tigre, crispy corn, coriander oil, habanero chili
pepper, red onion

Arepa & Chicharrén 17
Chicharrén, guasacaca, criolla mix

Padrdn Peppers 11
Padroéon peppers, aji amarillo yoghurt dressing

Pan de Bono 7

Cassava flour, cheese, guava butter




Main Dishes

Main courses from the grill section,
served with sauces and condiments
Fish and Seafood
Grilled Pulpo 31
Grilled pulpo, dry-aged beetroot creme, chorizo
Gambas Argentinas 25
Grilled Argentinian gambas, mango mojo, coriander, garlic, chili
Roasted Dorade Criolla 27
Roasted dorade, aji amarillo sauce, criolla mix
Grilled Seabass 57
Grilled seabass, salsa verde marinade, lemon, fresh herbal salad,
coriander, chervil, mint, radish, shallot
Meat
Picanha Steak 30
Brazilian-style grilled picanha 200 g, roasted pineapple chimichurri
Josper Lamb Rack 31
Grilled lamb, coffee, chile ancho rub
Tomahawk Steak 125
Simmental beef 1 kg, selection of red chimichurri & traditional chimichurri
Chicken Thigh Skewers 25
Grilled chicken thighs, Caribbean spices, coriander-lime dressing
Black Angus Tournedo 45
Grilled beef tenderloin, red wine jus
Vaca Vieja Chuleta 68

Spanish old cow steak 500 g




Vegetable Plates & Sides

Vegetable dishes from the kitchen and grill section, served as starters
or side dishes, to share or enjoy on their own
Vegetable Plates
Red Pepper Quinoto 19
Quinoto, aji panca, cashew nuts, garlic sprouts, salsa macha
Grilled Pak Choi 20
Grilled pak choi, yoghurt, lime, pepper, crispy quinoa
Grilled Cabbage 22
Grilled pointed cabbage, miso butter, fried onions, white bean créme
Grilled King Oyster Mushroom 22
Grilled king oyster mushroom, corn purée, coconut cream, ginger, fried
chickpeas
Sides
Papas a la Huancaina ©)
Yellow potatoes, huancaina-style salsa, botija olive mayo
Verdes al Grill 12
Seasonal selection of vegetables
Sweet Potatoes 12
Grilled sweet potato, yoghurt lime dressing, pomegranate
Coleslaw 9
Purplecabbage, carrot, mayo dressing
Corn Ribs 12
Fried corn, parmesan, tajin
Arroz con Guandi 9

Rice, pigeon peas, coconut cream




Desserts

A sweet finale to your Latin American journey.

Torta de Maiz 12

Corn cake, avocado & coconut cream

Passion Fruit Cheesecake 13

Cheesecake, passion fruit coulis

Selva on Fire 13

Brownie, charcoal ice cream, dulce de leche, meringue

Please inform us of any allergies or dietary restrictions.




Beers & Ciders

A refreshing mix of local brews and tropical notes,
crafted to pair perfectly with Selva's vibrant flavors.

Draft Beers

half pint / pint
Heineken 54/94
Selveza 6,4/104

Together, we help Justdiggit flourish 45 square meters of greenery. With every
Selveza beer, 0,10 euros supports the cause, and we match your contribution.

Bottled Beers

Mexican Beer of the Moment 74
Oedipus Pais Tropical [PA 7,4
Noordt Wit 7.4
Galipette Cider 8
Heineken 0,0 % 6
Oedipus Do-Rinku 0,5 % 7
Galipette Cider 0,0 % 7



Sodas & Aguas Frescas

A lively selection of sparkling

refresh and uplift

Sodas

> and

every

class

Selva moment

Cc sodas,

crafted

to

Three Cents Dry Tonic Water

Three Cents Pink Grapefruit Soda

Three Cents Mandarin Soda

Three Cents Pineapple Soda

Three Cents Sparkling Lemonade

Three Cents Ginger Beer

Wilderland Kouwe Klets Green Ice Tea
Wilderland Het is Altijd Lente - Kombucha
Coca Cola

Coca Cola Zero

House Aguas Frescas

o
(SIS BRGNS, IS, IS, I 6 IS, IS IS, |

House-made Agua de Jamaica

Hibiscus lime, sugar

House-made Mango Agua Fresca

Mango, lime sugar



Coffee & Tea

The heart of the jungle also offers a rich selection of freshly roasted

coffee and soothing teas to suit every desire.
Coffee
Espresso 34
Double Espresso 44
Americano 44
Cortado 44
Cappuccino 44
Flat White 4,9
Latte Macchiato 4,9
Tea
Mint Tea 4,9
Ginger Tea 4,9
Black Tea 44
Green Tea 44
Rooibos Tea 44
Water
Still Selva Water 0,75 | 4,95
Sparkling Selva Water 0,75 | 4,95

Thank you for joining us at Selva

Thanks for being part of our world tonight, where the forest meets the
skyline and Latin soul meets Amsterdam energy.

Until next time! Big love,
Team Selva



Stay updated on
our culinary journey.

selva

@selva.restaurant selva-restaurant.com
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