
PASTE
Rigatoni friarielli e nduja               18.00
Fusilli pasta with fiarielli cream, 'nduja, 
and stracciatella

Trofie liguri alla Norcina 18.00
Garganelli pasta with Tuscan sausage, 
mushroom and truffle cream

Cannelloni Vegetariani 16.00
Cannelloni pasta with ricotta and spinach,
tomato sauce and fior di latte

- L U N C H  M E N U -

ZUPPE
Crema di pomodoro 8.00
Tomato soup, crostini, pesto and fresh cream

Tortellini in brodo 9.00
Beef and chicken stock, tortellini from Bologna

INSALATA
Insalata di burratta 14.00
Salad with cherry tomatoes, carasau
and peas

Insalata di carciofi           14.00
Salad with parmesan, artichokes, egg, arugula, 
and pecorino dressing

Carpaccio di manzo 15.00
Beef carpaccio, pine nuts, sun-dried tomatoes, 
mesclun, capers and parmesan

Insalata caesar di pollo 15.00
Caesar salad with fried chicken, guanciale, boiled 
egg, mesclun, croutons, parmesan and capers

PANINI
Prosciutto Crudo 14.00
Prosciutto crudo, burrata, rocket, cherry tomatoes
and parmesan

Carpaccio di manzo 14.00
Carpaccio, rocket, sun-dried tomatoes, 
pine nuts, capers, parmesan and truffle mayo

Salame 13.00
Grilled paprika, taleggio, rucola, parmesan and 
cherry tomatoes 

La Vegana 13.00
Pumpkin cream, grilled paprika, vegan cheese, 
courgettes, aubergine and rucola 

Choice of focaccia, white or 
brown bread

UITSMIJTER All‘ITALIANA
Provolone 11.00
Provolone cheese with 3 eggs and bread

Prosciutto cotto 11.00
Cooked ham with 3 eggs and bread

Prosciutto cotto e provolone 12.00
Cooked ham and provolone cheese with 
3 eggs and bread

Prosciutto cotto e provolone 13.00
e guanciale
Cooked ham, provolone cheese and guanciale
with 3 eggs and bread

Patatine dolci fritte 6.00
Sweet Potato Fries 

Patatine fritte 5.00
Potatoes Fries

Insalata di contorno 6.00
Side SaladC
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DA DIVIDERE
Tagliere Misto (2pp) 28.00
Chef selection of starters, Italian cured 
meat and cheese

Bruschette al Pomodoro (4Pcs)  12.00
Toasted bread with fresh tomatoes, garlic and 
basil 

Patatine fritte con parmigiano    8.00
e maionese al tartufo
Loaded fries parmesan and truffle mayo

Mezzogiorno 12.00
Tomato soup, fried egg and arancino



PIZZE
Margherita 14.00
Tomato sauce, fior di latte and basil

Zucca 17.00
Fior di latte, guanciale, Stracciatella and pumpkin

Quattro Formaggi 16.00
Fior di latte, provolone, parmesan 
and gorgonzola

Piccante 16.00
Tomato sauce, spicy oil, nduja, fior di latte 
and grilled paprika 

Vegetariana 16.00
Tomato sauce, mixed grilled vegetables and
fior di latte

Salame 15.00
Tomato sauce, fior di latte and salame napoli

Funghi 15.00
Tomato sauce, fior di latte and mushroom

- D I N N E R  M E N U -

DA DIVIDERE
Tagliere Misto (2pp) 28.00
Chef selection of  Starters, Italian cured meets and  
cheeses

Bruschette al Pomodoro (4Pcs)  12.00
Toasted bread with fresh tomatoes, garlic and basil 

Patatine fritte con parmigiano    8.00
e maionese al tartufo
Loaded Fries parmesan and truffle mayo

SECONDI PIATTI
Merluzzo alla livornese 26.00
Cod with tomato sauce, olives, capers, garlic, onion,
fries and salad

Polpette all'italiana 25.00
Italian meatballs with tomato sauce, parmesan, 
fries and salad

Cotoletta di melanzane 22.00
Aubergine Schnitzel with tomato and basil sauce, 
fries and salad

PASTE
Ravioli al nero di seppia 21.00
Black squid ink ravioli with gambas 
and rucola in a creamy bisque

Rigatoni e polpette 20.00
Tomato sauce, basil, parmesan and meatball 

Rigatoni friarielli e nduja                           18.00
Fusilli pasta with fiarielli cream, 'nduja
and stracciatella

Trofie liguri alla norcina 18.00
Sausage, truffe, champignon, crème 
and parmesan cheese

Gnocchi alla zucca 17.00
Pumpkin sauce, guanciale and  mushroom

Cannelloni Vegetariani 16.00
Cannelloni pasta with ricotta and spinach 
and tomato sauce 

ZUPPE
Crema di pomodoro 8.00
Tomato soup, crostini, pesto and fresh cream

Tortellini in brodo 9.00
Tortellini from Bologna on beef and chicken stock

ANTIPASTO
Carpaccio di manzo 15.00
Beef carpaccio, pine nuts, sun-dried tomatoes, 
mesclun, capers and parmesan

Insalata di Burratta 14.00
Salad with cherry tomatoes, carasau and peas

Insalata di carciofi 14.00
Salad with parmesan, artichokes, egg, arugula, 
and pecorino dressing

Porchetta di ariccia 13.00
Porchetta, grilled veggie, pumpkin cream 

Carciofi fritti con salsa cacio    13.00
e pepe  
Fried artichokes with cacio e pepe sauce 

Patatine dolci fritte 6.00
Sweet potato fries

Patatine fritte 5.00
Potato fries

Insalata di contorno 6.00
Side Salad
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S O M E T H I N G  S W E E T

DOLCI

Tiramisu 9.00
Klassieke Italiaanse tiramisu met room 
en cacao
Classic italian tiramisu with cream and 
cacao

Cheesecake 9.00
Met vla en amarena
With custard and amarena

Tartufo Nero Affogato 8.00
Zwart ijstruffel met koffie
Black Ice Tartufo with Coffee 

Cannoli 8.00
Gevuld met ricotta, poedersuiker en 
pistache nutjes
Filled with ricotta, icing sugar and pistachio

@giacobberistorante
Prijzen in euro en inclusief btw. Vraag het personeel naar allergenen en additieven. 
Prices in euro and include value added tax. For allergens and additives please ask your server.

CAFFÈ E TÈ 
Ristretto / Espresso / Lungo 3.75

Cappuccino 4.50
Doppio Espresso /Latte Macchiato 5.00

Fresh Tea 4.00
Verse thee met gember of munt
Fresh Infiusion of ginger  or mint
Pukka thee 3.50
Vraag naar de verschillende smaken
Please ask for the flavor
Hot Chocolate 4.75
met slagroom 5.50
with whipped cream

PROSECCO Gl           Btl

Corvezzo Blanc de Blanc 9.00      42.00 

Terre di Marca Rose prosseco 49.00

CAFFÈ SPIRITOSO 
Irish Coffee 9.00

Italian Coffee 9.00

Bailey’s Coffee 9.00


