su Aperol Spritz
Aperol | sparkling wine | sparkling water

su Negroni
Gin | bitter | vermouth

Gin | tonic

V-Vegetarian, VG-Vegan

This menu has be«_:n locally produced and printed CO2-neutral
by the most sustainable printer in the Netherlands, Drukkerij de Bij.

g,m,s Margarita
Fior di latte mozzarella | tomato sauce | basil |
Parmesan | olive oil

g,m Funghi
Fior di latte mozzarella | mushrooms | basil |

Parmesan | olive oil
E - Egg SU - Sulphates
S - Soy MU - Mustard
Check out our tap wall and pour your own glass M - Milk LU - Lupine
(or let us take care of it) P - Peanuts SES - Sesame
N - Nuts F - Fish
G - Gluten SH - Shellfish
C - Celery CR - Crustaceans

g,m,s Capricciosa

Fior di latte mozzarella | tomato sauce | olives |

S b artichokes | prosciutto | basil | Parmesan | olive oil
g Seasonal beers

Lowlander | Homeland | Two Chefs Brewing
Taplto6

g,m,n Pistachio mortadella

Fior di latte Mozzarella | pistachio pesto | mortadella |
su Sauvignon Blanc / Rosé wine basil | Parmesan | olive oil
Grapedistrict

Tap 7 and 8 . .
San Pellegrino g Picante

L . . Fior di latte mozzarella | tomato sauce | nduja | basil |
Tonic | ginger beer | limonata | aranciata rossa

) Parmesan | olive oil
: Lemonade lemon / ginger
g Heineken draft

Still or sparkling
0.2L /0.25L / 0.5L

Coca cola / zero

g;s Ortolana

Tomato sauce | grilled vegetables | basil | olive oil
g Heineken draft 0.0% Orange juice / apple juice

0.25 Sparkling and still water 0.75L

Unlimited water

su Chardonnay
su Pinot Grigio

g Antipasti & Flatbread
6.5/32.5 per plate
Caponata | Toscana olives | grilled artichokes | Prosciutto di
&M, parma | anchovies | grilled vegetables | Pesto Genovese |

LAY

su Cabernet sauvignon
su Primitivo
g,m Tiramisu

mortadella | fresh burrata
Mascarpone | espresso | amaretto | cacao

su Cava Nit Del Foc Organic Brut

Pas du Tout 0.0% m Affogato

Vanilla ice-cream | espresso

7/35 m,g, Arancini
mu,s Ttalian fried risotto balls



