TRATTORIA

Our wine shop is

open.
Here you can buy
the most beautiful
wines to enjoy at
home or to give as
a gift

Onze pizza’s worden gebakken
in een echte steenoven. Deze
oven is traditioneel gemaakt uit
gebakken steen met klei, Dit
geeft onze pizza's zijn unieke
smaak volgens Italiaanse
traditie. Een echte pizza om te

eten met familie en vrienden.




Warm starters

FUNGHI AL PARMIGGIANO 10.50
Pan Fried mushrooms parmesan, garlic sauce and herb oil

ZUCCHINI FRITTI 9.50
Zucchini, feta, mint and pecorino bread crumble

COZZE MARINARE 15.50
Steamed mussels in white wine with garlic parsley and chilli

ARANCINI BALLS 9.50
Feta and riccota créme

SOUVLAKI ALLA GRIGLIA 9.50

Skewer with grilled Chicken/Pork/Veal in Pitta with salad

Bruschetta
BRUSCHETTA VERDE 12.50
3 pieces of bruschetta with green asparagus, basl, ricotta spread and parmesan
BRUSCHETTA MEDITERRANEA 10.50
3 pieces with tomato and feta
BRUSCHETTA CAPO GRECO 12.50

3 pieces with haloumi, sun dried tomatoes and pesto

Cold starters
ANTIPASTO SOLE MEDITERRANEO 1 PERS. 15.00 / 2 PERS 28.50
Set of cold meats, cheese, dips, olives, crustini and garlic baguette
CARPACCIO 14.00

Beef carpaccio with capers herbs and fennel dressing

MEDITERRANEOQ DIPS , PITA BREAD

Tamara 6.50
Carrot Tsantsiki 6.50
Tirocafteri 6.50

Hummus 6.50



Soup

PORCINI 7.50
Porcini mushroom soup with garlic, rosemary, parseley and cream
ACQUACOTTA 7.50

Vegetable soup hailing from tuscany with cheese toast

Pasta
SPAGHETTI ARABBIATA 12.50
Spaghetti, garlic, onion, olive oil, tomatoes, pepper flakes, permesan, parsley
and basil
SPAGHETTI AGLIO OLIO E PEPERONCINO 12.50
Spaghetti, garlic, olive oil, pepper, permesan and parsley
SPAGHETTI ALLA CARBONARA TRADITIONALE 15.50
Spaghetti with Guanciale, pecorino & parmigiano cheese, egg & bl. pepper
SPAGHETTI ALA BOLOGNESE 13.50
Spaghetti with mix meat of veal with bolognese sauce
SPAGHETTI FRUTTI DI MARE 16.50
With seafood unique tomato sauce
SPAGHETTI ALA AMATRICHIANA 15.50
Spaghetti with guanciale with unique tomato sauce and pecorino cheese
LASAGNA 16.00

Traditional italian dish rich and creamy pasta filled layer by layer with bolognese, béchamel
and parmiganno

MOUSSAKA 18.50

Traditional greek dish made with layers of eggplant, zucchini, patatoes, beef mince and

béchamel

Salads
MOZZARELLA CAPRESE TRICOLORE 10.50
Rocket, tomato, basil and mozzarella cheese
INSALATA DI RUCOLA 9.50
Rocket, sun dried tomatoes, walnuts, permesan cheese
INSALATA GRECA 10.50
Tomatoes, cucumber, onion, feta cheese, oregano, olive oil
INSALATA DI MAMMA 10.50

Tomatoes, red sweet pepper, red onion and feta cheese with olive oil and oregano



Pizza's
MARGHERITA
Mozzarella - tomato sauce - virgin olive oil
FUNGHI
Mozarella - tomato sauce - virgin olive oil - mix mushrooms
DIAVOLA
Pepperoni - mozzarella - tomato sauce
TOSCANA
Salami - mozzarella - tomato sauce
DIAMANTE
Chicken - guanchale - mushrooms - peppers
CARBONARA
Guanchale - cream sauce - pecorino cheese - egg
QUATTRO FORMAGGI
4 cheeses
TONNO
Tuna - red onion - tomato sauce - mozzarella
SALMONE
Asparagus - salmon - mozzarella - cream
VEGETERIANA
Tomato sauce mix and seasonal veggies
PROSCIUTTO CRUDO
Rocket - tomato sauce - prosudo crudo - mozarella - permesan cheese
LANTERNA
Rucola - onion- tomato - mozzarella

AMORE GRECO (GREEK LOVE)

Tomato- schrimps - feta - red onion - green olives

Fish
BRANZINO ALLA GRIGLIA
Sea bass from the grill with grilled vegetables and greek med. seasoning
GAMBERI ALL'AGLIO
Grilled Garlic prawns with grilled vegetables served with side salade and fries

POLPO ALLA GRIGLIA

Grilled octopus with oregano lemon dressing and saffron risotto

Rissoto
RISSOTO AL TARTUFO E PORCINI
Truffle and porcini risotto

RISSOTO ALLO ZAFFERANO

Safron and red mullet fish risotto
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Meat mains
SOUVLAKI ALLA GRIGLIA 16.50
Italian style marinated chicken, pork, veal on 2 skewers

It comes with freshly salad, tomato, onion and choice of homemade sauce and fries

POLLO ALLA BRACE AROMATIZZATO 21.50
Grilled chicken thighs aromatic garlic
MEAT MIX GRILL 1 persoon  28.50
2 skewers chicken souvlaki, 2 sewers pork souvlaki, 2 personen 52.50
2 skewers veal souvlaki, paotatoes al furno, salad and dips
RIB EYE STEAK Al PORCINI 2450
Peper sauce / Salsa Verde

To Share
MIX BRUSCHETTA 2 PERS. 19.00

Bruschetta verde 2pcs

Green asparagus, basil, ricotta spread and parmesan
Bruschetta Mediterranean 2 pcs

Tomato and feta

Bruschetta Capo Greco 2 pcs

Haloumi, sun dried tomatoes and pesto

ANTIPASTO SOLE MEDITERRANEQ 2 PERS. 28.50
Set of cold meats, cheese, dips, olives with crustini and garlic baguette

MEDITERRANEQ MIX DIPS 2 PERS. 25.50
Tamara, carrot tsantsiki, tirocafteri, hummus, artichochocke pesto, salsa verde, pita bread
MEAT MIX GRILL 2 PERS. 52.50

2 skewers chicken souvlaki, 2 skewers pork souvlaki, 2 skewers veal souvlaki,

potatoes al furno, salad and dips

Sides
PATATA AL FORNO 6.50
Baked potatoes from the oven
FRITES 6.00
VERDURA GRIGLIATA 7.50

Grilled vegetables



DRANKEN

Caffé Birre
Koffie 3.50  Birra Peroni Tap 3.30
Cappuccino 3.560  Birra Peroni Fles 3.50
Espresso 250 Birra Peroni Chill 2% 3.50
Latte macchiato 350  Birra Peroni Libera 0% 3.50
Honey Raf 350  Birra Peroni Reserva (500ml) 9.50
Koffis verkeerd 3Eg ..........................................
Freddo cappuccino 450  Aperitivi
Freddo espresso 3.50
Affogato koffie 550  Campari 5.00
Greek koffie 250  Aperol Spritz 1.50
Frappe 300 Limoncello Spritz 1.50
Selection of tea 300  Negroni _ 6.00
Verse munt thee 450  Crodino | San Bitter 0% 3.50
Verse gember thee 450  Sgroppino 7.50
Koffie speciaal 7.50
(Ir|Sh, |tal|an, french) ............................................................
L Digestivi

Bibite .

_ Limoncello 5.00
Coca Cola | Light | Zero 3.20 Grappa 5.50
Fanta Orange 320 grappa hout gelageerd 6.00
Fanta Cassis 3.30 PP gt
Sprite 3.20
Tonic 3.50 .............................................................
Bitter Lemon 3.30 . :
Fuze Ice Tea | Green 3.50 LI(]UOfI
Aqua Panna 0.251 3.10 . . .
San Pellegrino 0.251 310 Diverse likeuren (zie plank) v/a 5.00
Aqua Panna 0.70L 6.00
San Pellegrino 0.70L 6.00
Appelsap 3.30
Sinaasappelsap 4.50 R I VA
Home made lemonade 4.00 BY MAXIMILIANO'S

CUCINA MEDITERRANEA



