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WARM DISHES
Soup of the week ask for today’s soup, eat it with bread and truffle butter  |  4.0  
Pasta al pesto Siciliana fresh pasta with homemade Sicilian pesto  |  5.0
Pasta al pesto verde fresh pasta with homemade basil & rocket pesto  |  5.0
Pasta al pomodoro fresh pasta with homemade tomato & olive sauce  |  5.0
Slice of quiche with goat’s cheese, courgette & sundried tomatoes  |  4.5
Piadina gorgonzola with mascarpone, tomato & coppa ham on flatbread  |  4.5
Piadina pecorino cheese with roasted courgette & spinach on flatbread |  4.0
Pizza-dina flatbread tomato, olives, buffalo mozzarella, salami & rocket  |  4.0

MINI PANINI
Hummus homemade spiced pumpkin hummus, tomato & rocket  |  4.0
Old cheese with homemade truffle mayonnaise & tomato  |  4.5
Coppa ham with rocket & drizzles of olive oil  |  4.0
Goat cheese with home-roasted courgette  |  4.0
Caprese buffalo mozzarella, tomato & basil rocket pesto |  5.0

SALADS
Fennel & apple with mint & roasted pine nuts  |  3.5
Roasted pumpkin with spinach, goat cheese & pumpkin seeds  |  4.0
Greek style salad tomato, cucumber, Kalamata olives & feta  |  4.5
Caprese buffalo mozzarella, tomato, & basil rocket pesto  |  4.5

ANTIPASTI
Cheese platter selection of Italian sliced cheeses  |  6.0
Meats platter selection of sliced Italian cured meat & salami  |  5.0
Breads & dips mixed breads with our homemade pesto & truffle aioli  |  5.5
Olives mixed marinated olives  |  2.5
Spicy nuts bowl of mixed nuts with spicy spices  |  2.5

DOLCI
Chocolate cannolo chocolate, mascarpone & honey filling  |  2.0
Lemon cannolo lemon, mascarpone & pistache filling  |  2.0
Picca-mi-sú mini tiramisù with amaretti biscuits & coffee liquor  |  2.5
Date & coconut slice  |  2.5 

* allergies, let us know! Gluten free panino/pasta +1

Everything is half portions. Choose 2 or 3 per person, or have a surprise menu

LUNCH
Piccolo soup & one surprise panino  |  7.5 
Grande salad & two surprise panini  |  11
Italian (food & wine) eat like Italians do, have a surprise 
pasta, panino & salad, with wine of choice to start  |  17

APERITIVO (food and drink)
All day aperitivo antipasti surprise platter and choose 
from our beers, wines, aperol or campari spritz  |  11

DINNER (comes in courses)
Piccolo small dinner for small eaters: antipasti to start, 
surprise pasta & salad  |  16
Grande a filling mix of Piccolo’s favourites: soup to 
start, surprise pasta, salad, piadina & dessert  |  20
Italian (food & liquor) grande dinner & liquor of choice 
to finish: limoncello, amaretto, grappa, sambucca  |  24

KIDS (food and drink)
Sweet chocolate cannolo & babycino (foamed milk)  |  3
Aperitivo crisps (aka “chips”), mini bread sticks with dip 
& organic apple juice  |  5
Meal for luch or dinner: a pasta with cheese and olive 
oil, pizza-dina & organic apple juice  |  10

Menus

Antipasti 
platter of all 
the antipasti  

€ 18
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Espresso  |  € 2.0   
short, strong and black

Espresso macchiato  |  € 2.2  
espresso ‘stained’ with a dot of milk

Americano  |  € 2.9  
our ‘gewone koffie’. double shot topped 
with hot water 

Cappuccino  |  € 2.6 
1/3 espresso, 1/3 milk, 1/3 silky foam

Flat white  |  € 3.6 
a strong cappuccino with a double shot  

Latte macchiato  |  € 2.8 
1/3 espresso, 2/3 milk

Caffè mocha  |  € 3.6 
melted choco, shot of coffee, milk & spices

Hot chocolate  |  € 3.0 
milk, melted choco &  spices for a twist

Chai latte  |  € 3.0 
masala chai & coconut blossom sugar

Matcha latte  |  € 3.0 
ground green tea leaves, hot milk & honey 

 
* decaf / soy / oat / whipped cream + 0.5 
* extra shot espresso + 1

 

Mao Jian Organic  |  € 3.2  |  Green | China  |  3 min. | 75 C  
Intense smell with a smooth flavour. This is what a green tea should be

Genmaicha Matcha  |  € 3.1  |  Green | Japan | 3 min. | 65-75 C 
Sencha with matcha and puffed brown rice which gives it a of popcorn taste

Jasmine Pearls Suprême  |  € 3.2  |  Green | China | 3 min. | 65-75 C   
Rolled up green tea ‘pearls’ dried on Jasmin flowers, amazing smell and taste 

Jin Xuan  |  € 3.4  |  Oolong | Taiwan | 3 min. |  85-95 C 
Oolong tea releasing a natural milky and creamy aroma as they infuse

Bai Lin Gong Fu  |  € 3.2  |  Black | China | 2-3 min. | 90 C  
A light black tea with a long nutty and earthy aftertaste 

Smoked Thyolo Moto  |  € 3.1  |  Black | Malawi | 2-3 min. | 90 C 
Black tea smoked on guave wood for a warming tea with a difference

Earl Grey  |  € 2.9  |  Black | Malawi | 2 min. | 85 C  
Black tea flavoured with bergamot essence as an all time favourite

Rooibos Organic |  € 2.9  |  Herbal | S. Africa | Caffeine free | 3 min. | 85-95 C 
Sweet and fruity, a tea for those calming moments

FruiTea  |  € 3.0  |  Herbal | Mixed origin | Caffeine free | 3-5 min. | 85-95 C 
Homeblend of rooibos, apple, orange peel, hibiscus and sweetwood

Expression  |  € 3.2  |  Herbal | Mixed origin | Caffeine free | 2-5 min. | 90 C 
Unwind with eucalyptus, ginger, chamomile, mint and greek mountain tea

Fresh Mint Ginger Lemon  |  € 3.3  |  Herbal | Mixed origin | Caffeine free | 95 C 
Freshly cut lemon and ginger with leaves of mint - or your own combo

Add a mixed 
sweet platter  

+ 4

Coffee etc.

Tea
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Italian Spritz - Aperol / Campari  |  € 5.5  
An Italian aperitivo favourite - rightly so. Both sweet and bitter, and so 
refreshing. Aperol (or Campari), prosecco, a splash of soda and a slice

Spanish Spritz - Tinto de Verano  |  € 5.0 
The spritz of Spain - organic merlot with a dash of lemon syrup and 
topped with sparkling water.  Also known as the red wine of summer

British Spritz - Pimm’s no. 1  |  € 6.0 
One of the few British delicacies. A long, light and fruity refreshment 
made from Pimm’s, with Frtiz lemonade and fresh fruits

Gin and tonic  |  € 8.5 
G&T with a twist: Bobby’s gin from a Dutch family-owned distillery, 
topped with Aqua Monaco tonic, garnished with a orange & cloves 

Spiced ginger mojito  |  € 7.5 
Our twist on a classic mojito. Dutch dark rum muddled with lime, mint, 
ginger and honey. Topped with Aqua Monaco ginger ale

Espresso martini  |  € 6.5 
For those looking for coffee with a kick. Amsterdam vodka, coffee  
liqueur and a shot of espresso, shaken with ice, served to impress

Spiced rum hot chocolate  |  € 6.5 
melted Belgian chocolate with a blend of our selected spices and  
a splash of Dutch rum.  Great to warm the soul on a cold evening

Lemon lime bitters (almost non-alcoholic)  |  € 4.0 
Invented in New Zealand (the Ozzies will deny this). Fritz lemonade, 
muddled lime, dash of Angustora Bitters refreshes you head to toe

Virgin ginger mojito (non-alcoholic)  |  € 4.0 
Enjoy the flavour of our mojito, but without the rum. Crushed ginger  
& mint topped with Aqua Monaco ginger ale. 

Cocktails

Fresh orange juice  |  € 3.0  |  until 19.00 
Fresh and orange... like Holland

Fresh apple and ginger juice  |  € 3.5  |  until 19.00 
Fresh as can be: whole apples and a chunk of ginger

Fresh juice of the day  |  € 3.8  |  until 19.00 
Ask for today’s combo, we’ll do our best to impress 

Ice caffè latte  |  € 4.0   
A smooth blend of a double shot espresso, milk & honey

Ice chocolate  |  € 4.0 
Belgian chocolate, iced with milk & our spices 

Ice mocha  |  € 4.5 
Best of both worlds - espresso, choco, milk & mixed spices

Homemade ice tea  |  € 3.5  
Home-brew infusion of rooibos, lemon, ginger and honey

Organic apple juice mini bottle Schulp  |  € 2.8

Cola Fritz Kola  |  € 3.0

Cola light Fritz Kola  |  € 3.0

Lemonade Fritz-limo  |  € 3.0

Sparkling / Still mineral water Earth Water  |  € 2.5   

Tonic Aqua Monaco  |  € 3.2

Ginger ale Aqua Monaco  |  € 3.2 

Cold drinks

Have an 
aperitivo! 
Spritz & 

antipasti mix  
€ 11

European 
Spritz tour: 
 all 3 Spritz 

€ 15



 
  White

Prosecco Organic  |  € 4.8 glass - € 26 bottle  |  Villa Teresa | 11% | Veneto | IT   
From the base of the Italian alps. The best prosecco we’ve tasted, and the one to celebrate  
getting the key to Piccolo. Apple and pear notes with a long aftertaste...and bubbly

Custoza  |  € 4.0 glass - € 22 bottle  |  Zenato | 12.5% | Veneto | IT 
From a first generation family vineyard, this white combines the best of 5 grapes.  
Fresh, fruity, balanced - a lovable easy-drinker for all wine lovers

Pinot Grigio |  € 4.5 glass - € 24 bottle |  Ca di Rajo | 12% | Veneto | IT 
A Pinot Grigio with a difference - dry and citrusy in the mouth with some sneaky fruity 
notes. The suprisingly complex and intense aroma secured it a place on our piccolo menu!

Cirò  |  € 4.8 glass - € 25 bottle |  Tenuta Luzzolino | 12.5% | Calabria | IT 
Made from the greco bianco grape, aged in oak. A full, rich flavour of peach and apricot liquor 
with woody notes but a dry finish to challenge the senses

Riesling (bottle only)  |  € 25 bottle  |  Altes Schlosschen | 12% | Pfalz | DE 
Ok, it’s not Italian, but a damn good Riesling. Lightly sweet with a balanced citrus finish  
and a complex aroma. Köstlich!

  Rosé

Bardolino Chiaretto  |  € 4.2 glass - € 23 bottle  |  Zenato | 12.5% | Veneto | IT 
A rosé like you always want it but never get; light pink, easy drinking and packed with  
sweet fruits. Compulsary to refresh the soul on a warm day

Il Rogito Rosé (bottle only)  |  € 30 bottle  |  Cantine del Notaio | 13.5% | Basilicata | IT 
This rosé drinks as a chilled red wine; bursting with dark fruits and raisins, while light and gently 
sweet. A must for those looking for something new

  Red

Merlot Organic |  € 4.0 glass - € 22 bottle  |  Villa Teresa | 12% | Veneto | IT 
Not your average Merlot. Light, juicy and fruity. Any smoother and it’d be a smooth criminal. It will 
also appeal to white  and red wine lovers

Brindisi Riserva  |  € 4.8 glass - € 26 bottle  |  Unico |  13% | Puglia | IT 
A clever mix of negramaro and primitivo grapes from South Italy. Aged with oak creating this full 
and dry red. Soft tannins, dark fruits, a hint of vanilla...very seductive. A must for a romantic dinner 

Primitivo di Manduria  |  € 5.5 glass - € 30 bottle  |  Le Vigne di Sam Marco | 14% | Puglia | IT 
From the heel of the Italy’s stiletto (Puglia). A medium bodied, fruity red; intense dark fruity notes 
and very light on the tannins. For red lovers in need of a recharge

Montepulciano d’Abruzzo (bottle only)  |  € 30 bottle  |  Cantina Zaccagnini  | 12.5% | Abruzzo | IT 
Hard to pronounce but easy to drink - a medium, drier red. Light on the dark fruits, heavy on the 
spice. This wine will not disappoint!

Wine
 
Puur Organic |  € 3.5  |  La Trappe | Pilsner style | 4.7% | NL   
Drinks like a pilsner, but better. Light drinking, sunshine in a bottle!

IJwit  |  € 4.6  |  Brouwerij ‘t IJ | White beer | 6.5% | NL 
The famous Amsterdam brewery brings us a white with a citrusy kick

Dorée (Gold)  |  € 4.7  |  Chimay | Blond beer | 4.8% | BE 
Another trappist, this time from Belguim. An easy drinker with body 

Isid’or  |  € 4.6  |  La Trappe | Amber ale | 7.5% | NL 
Named after the Abbey’s first brewer (not a Gondor king). Dark, lightly 
fruity and caramelly

Funky Falcon  |  € 5.0  |  Two chefs | Pale Ale | 5.2% | NL 
Bitter as a good pale ale, brewed with lemongrass, a citrusy finish

Jack’s IPA  |  € 5.0  |  The Musketeers | IPA | 5.9% | BE 
Full flavoured, hoppy, floral, fruity, smooth, light bitterness...Mm

Zeezuiper  |  € 4.8  |  Schelde Brouwerij | Triple | 8% | BE 
Crazy name, great beer. Well balanced triple warms the soul

Radler  |  € 3.3  |  Bitburger | Pils and lemonade fusion | 2.5% | DE 
Refreshing and light alternative, a must on a warm day

Kriek Brut  |  € 5.5  |  Liefmans | Fruit beer | 6% | BE 
Aged for 2 years with cherries, lightly sweet, super fruity

Alkoholfreies Pils  |  € 3.0  |  Bitburger | Pilsner | 0% | DE 
A non-alcoholic pilsner without any compromise on flavour

Beer
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