Aperol Spritz
Aperol | sparkling wine | sparkling water

Negroni

Gin | bitter | vermouth

Gin | tonic

V-Vegetarian, VG-Vegan

This menu has been locally produced and printed CO2-neutral
by the most sustainable printer in the Netherlands, Drukkerij de Bij

Check out our tap wall and pour your own glass
(or let us take care of it)

Seasonal beers
Lowlander | Homeland | Two Chefs Brewing
Tap1to6

Sauvignon Blanc / Rosé wine
Grapedistrict
Tap 7 and 8

Heineken draft
0.2 / 0.25L / 0.5L

Heineken draft 0.0%
0.25l

Chardonnay
Pinot Grigio

Cabernet sauvignon
Primitivo

Cava Nit Del Foc Organic Brut
Pas du Tout 0.0% 7/35

35/4/7

Birthday Deal &

Celebrate with us — get a free pizza on your birthday

Tap wall Thursday
Every Thursday from 5PM - 7PM —
all tap wall drinks just €5!

San Pellegrino

Tonic | ginger beer | limonata | aranciata

Lemonade lemon / ginger
Still or sparkling

Coca cola / zero
Orange juice / apple juice

Sparkling and still water 0.75L

Unlimited water

Scan for our

allergens menu

Antipasti & Flatbread
per plate

Caponata | Toscana olives | grilled artichokes | Prosciutto
di Parma | anchovies | grilled vegetables | Pesto Genovese

mortadella | fresh burrata

v Arancini

Italian fried risotto balls

v Margarita
Fior di latte mozzarella | tomato sauce | basil |

Parmesan | olive oil

Fior di latte mozzarella | mushrooms | basil |

Parmesan | olive oil

Capricciosa
Fior di latte mozzarella | tomato sauce | olives |

artichokes | prosciutto | basil | Parmesan | olive oil

Pistachio mortadella
Fior di latte mozzarella | pistachio pesto | mortadella |

basil | Parmesan | olive oil

Picante
Fior di latte mozzarella | tomato sauce | nduja | basil |

Parmesan | olive oil

Ortolana

Tomato sauce | grilled vegetables | basil | olive oil

Burrata

Tiramisu

Mascarpone | €Spresso | amaretto | cacao

Affogato

Vanilla ice-cream | espresso




