
S U R P R I S E  L U N C H  ( 1 2 . 0 0  -  1 7 . 0 0 )

Soup & panino              8.0 

Salad & two panini           12.0

Pasta, panino & salad, with a wine of choice         18.0

S U R P R I S E  A P E R I T I V O

Selection of antipasti with a glass of wine, beer or spritz      12.0

S U R P R I S E  D I N N E R  ( F R O M  1 7 . 0 0 )

Antipasti, pasta & salad          17.0 

Soup, pasta, salad, piadina & dessert        21.0 

(with liquor of choice)          25.0

Let us surpise you with a perfectly combined selection of our piccolo bites.

S U R P R I S E  M E N U



L O O S E  L E A F  T E A

Mao Jian green       3.4

Genmaicha matcha       3.3 

Jasmine pearls        3.4

Jin Xuan milky oolong       3.6

Earl Grey        3.2

Bai Lin Gong Fu black       3.5 

Smoked Thyolo Moto black        3.5

Rooibos                         3.2

Herbal tea                  3.2

Fruit tea                        3.3 

Fresh mint, ginger, lemon tea      3.5

* for more information 

  feel free to ask us

S O F T  D R I N K S

Homemade ice tea       3.7 

Sparkling or still mineral water       2.7   

Cola, Fritz Kola                  3.2

Cola light, Fritz Kola                 3.2

Lemonade, Fritz Limo                 3.2

Tonic water                   3.3

Ginger ale        3.3

Ginger beer        3.3

Bottled apple juice, Schulp                2.9

C O F F E E

Espresso        2.1

Doppio        3.0

Espresso macchiato                 2.3 

Americano        3.0

Cappuccino        2.8

Flat white        3.8

Latte macchiato       3.2

Caffè latte        3.0

Caffè mocha        3.8

Homemade hot chocolate      3.2

milk, dark or white

Chai latte              3.2

Matcha latte        3.2

Iced caffè latte       4.2 

Iced chocolate       4.2

Iced mocha        4.8

* decaf, soy-, oat- and coconut milk 

   whipped cream + 0.5

   extra shot espresso + 1

H O M E M A D E  J U I C E S

Orange              3.2

Apple & ginger                  3.7

Apple, carrot & ginger                3.8

Apple, mint & strawberry      4.2

D R I N K S



S P A R K L I N G                           G L S     B T L

Prosecco Frizzante Mia, Val d´Oca, Valdobbiadene     4.9     27    

Prosecco Spumante Pianer, Le Colture, Valdobbiadene       -    35

W H I T E

Chardonnay Catarratto Villa di Mare, Q-wines, Sicily     4.2    23

Pinot Grigio Nec Otium, Ronco del Gnemiz, Alto Adige     5.5    30

Verdicchio Castelli di Jesi Classico, Fattoria Laila, Marche              4.8    26

Cirò Bianco, Tenuta Tenuta Iuzzolini, Calabria     5.0          27

R O S E

Bardolino Chiaretto, Zenato, Veneto Italy                  4.4          24

Il Rogito Rosé, Cantine del Notaio, Basilicata          -    30

R E D

Nero d'Avola Merlot Irena, Q-wines, Sicily      4.2        23 

Brindisi Riserva Unico, Casa Vinicola Botter, Puglia     4.8       26

Primitivo di Manduria, La Vigne di Sammarco, Puglia     5.5     30 

Montepulciano d’Abruzzo, Bùcaro, Abruzzo         -    30

L O N G  D R I N K S

Aperol spritz              6.0

Campari spritz               6.0

Spanish spritz - Tinto de Verano           5.2

British spritz - Pimm’s no. 1                         6.2

Gin & tonic            8.5

Spiced ginger mojito           8.0

Espresso martini           7.0

Spiced rum hot chocolate        6.5

Lemon lime bitters (0.05%)                  4.2

Virgin ginger mojito (non-alcoholic)           4.2

Long drink of the moment (please ask staff)

B E E R S

Birra Moretti pils        3.5 

IJwit, rich white              4.7

Chimey Dorée blonde                  4.9 

La Trappe amber ale                  4.8 

Funky Falcon pale ale                  5.0

Jack‘s IPA          5.2

Zeezuiper tripple        5.0 

Radler          3.5 

Bitburger 0.0                   3.2

VandeStreek Playground IPA 0.0              4.7

A L C O H O L I C  D R I N K S



S A L A D S

Fennel, apple, mint & roasted pine nuts        3.7

Pumpkin, spinach, goat‘s cheese & pumpkin seeds       4.4

Tomato, cucumber, kalamata olives & feta        4.7

Buffalo mozzarella, tomato, & basil rocket dressing       4.7

S O U P  

Weekly changing soup, served with fresh bread and truffle butter     4.0 

P A N I N I

Pumpkin hummus, tomato & rocket         4.5

Old cheese, tomato & truffle mayonnaise        4.8

Coppa ham, rocket & homemade Sicilian pesto       4.7

Goat‘s cheese, roasted zucchini & Kalamata olives       4.5

Buffalo mozzarella, tomato & basil rocket dressing       5.2

 

P I A D I N E

Gorgonzola, mascarpone, tomato & coppa ham       4.5

Pecorino cheese, roasted zucchini, spinach & balsamic glaze     4.5

Tomato, olives, buffalo mozzarella, salami & rocket - our pizza-dina       4.5

Q U I C H E  

Goat‘s cheese, roasted zucchini & sundried tomatoes      4.7

P A S T A

Fresh pasta with homemade Sicilian pesto or basil rocket pesto     5.2

Fresh pasta with homemade tomato olive sauce         5.0

K I D S

Chocolate cannolo & babycino (foamed milk with honey)      3.0

Small portion of pasta with parmesan & olive oil         4.0

Pasta cheese, pizza-dina (meat optional) & organic apple juice           11.0

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

P I C C O L O  B I T E S



D O L C I

D O L C I

Cake of the moment (please ask staff)          4.0

Cannolo with chocolate, ricotta & honey        2.2

Cannolo with lemon zest & ricotta, dipped in pistachio      2.2

Tiramisù with amaretti biscuits & coffee liquor        2.6

No-bake date cake with coconut sprinkles        2.6

Scropino, prosecco lemon sorbet         4.7



A N T I P A S T I

A N T I P A S T I

Smoked nuts            3.0

Greek olives                    3.0

Breads & dips            5.7

Meat platter            6.0

Cheese platter            6.0

Antipasti platter (a bit of everything)         21.0


