
D I N N E R  M E N U

SOUP

Crema di Pomodoro 8.50
Tomatensoep met crostino, pesto en room
Tomato soup with crostino, pesto and cream

Zuppa di Zucca con guanciale e taleggio 9.00
Pompoensoep met spek en taleggiokaas
Pumpkin soup with bacon and taleggio cheese

STARTERS

Burrata 16.00
Cherrytomaten, carasau brood. 
Cherry tomatoes, carasau bread.

Bruschetta di pomodoro 12.00
4 sneetjes geroosterd brood met tomaten, basilicum, 
knoflook en olie
4 slices of toasted bread with tomatoes, basil, garlic and oil

Stufato di polipo 18.00
Gegrilde octopusstoofpot geserveerd met polenta
Grilled octopus stew served with polenta

Carpaccio di barbabietola rossa 15.00
Geitenkaasgratin met rode biet, rucola, honing, geroosterde
amandel en pistache 

Goat cheese gratin with beetroot, arugula, honey, roasted almond 
and pistachio

Vitello tonnato 17.00

Vitello tonnato met focaccia, kappertjes en rucola, tonijnmayo
Vitello tonnato with focaccia, capers, rocket and tuna mayo

Tagliere Misto (from 2 pax) p.p 15.00
Mix van voorgerechten, vleeswaren en kaas met brood 
Mix of starters, dry meat and cheese with bread

PASTE E RISOTTO

Cannelloni Carne 18.00
Cannelloni met gehakt, tomatensaus, fior di latte
Cannelloni with meat, tomato sauce, fior di latte

Rigatoni alla Norcina 18.00
Toscaanse worst, truffel, champignon, room en parmezaanse kaas
Tuscan sausage, truffle, champignon, cream with Parmesan

Risotto allo zafferano                                                               21.00
Risotto met saffraan, gorgonzola en koffiepoeder
Risotto saffron, gorgonzola and coffee powder

Tonnarello Limone e pepe nero                                          20.00
Tonnarello met citroen en zwarte peper, courgettes, amandelpesto en 
garnalen
Tonnarello limone e pepe nero zucchini, amande pesto and prawns

Tortellone ai porcini 20.00
Porcini tortelloni met taleggio en parmezaanse fondue en champignons
Porcini tortelloni with taleggio and parmesan fondue and mushrooms 

Rigatoni alla zozzona                                                                19.00
Rigatoni alla zozzona, spek, Toscaanse worst, tomatensaus, 
carbonararoom, pecorinokaas
Rigatoni alla zozzona, bacon, Tuscan sausage, tomato sauce, carbonara 
cream and pecorino cheese

Rigatoni e Polpette 21.00
Tomatensaus, basilicum, Parmezaan, gehaktbal
Tomato sauce, basil, Parmesan, meatball

Rigatoni Amatriciana 20.00
Tomatensaus, guanciale, pecorino kaas
Tomato sauce, guanciale, pecorino

PIZZE 

Margherita 16.00
Tomatensaus, fior di latte, basilicum
Tomato sauce, fior di latte, basil

Funghi 17.00
Tomatensaus, fior di latte, champignons
Tomato sauce, fior di latte, champignon

Boscaiola 18.00
Tomatensaus, fior di latte, champignon, Toscaanse worst
Tomato sauce, fior di latte, champignon, Tuscan sausage

Salame 17.00
Tomatensaus, fior di latte, salami uit Napels
Tomato sauce, fior di latte, salame from Naples

4 Formaggi 18.00
Tomatensaus, fior di latte, provolone, taleggio, gorgonzola
Tomato sauce, fior di latte, provolone, taleggio, gorgonzola

Salame piccante 18.00
Tomatensaus, Pittige salami, gorgonzola paprika 
Tomato sauce, spicy salami, gorgonzola, pepper.

Prosciutto cotto e funghi 18.00
Tomatensaus, Gekookte ham en champignons,  fior di latte, Parmezaan
Tomato sauce, Cooked ham and mushrooms fior di latte, Parmesan

Parmigiana di melanzane 17.00
Tomatensaus, aubergine, fior di latte, Parmezaan, basilicum
Tomato sauce, aubergine, fior di latte, Parmesan, basil

Margherita con gambas 18.00
Tomatensaus, fior di latte, garnalen en rucola
Tomato sauce, fior di latte, prawns and rucola

SECONDI PIATTI

Ossobuco con risotto allo zafferano 32.00
Ossobuco met saffraanrisotto en rozemarijn met kleine gemixte salade
Ossobuco with saffron risotto and rosemary with small side salad

Polpette all'italiana 28.00
Italiaanse rundergehaktballen met tomatensaus, Parmezaan 
met friet en kleine gemixte salade
Italian beef meatball with tomato sauce, parmesan with fries and small salad

Salmone con crema di zucca e wasabi 29.00
Zalm met pompoencrème en wasabi, crumble van zwarte olijven, 
gemarineerde komkommer met friet en salade
Salmon with pumpkin cream and wasabi, black olive crumble, marinated 
cucumber with fries and salad

Parmigiana di melanzane 21.00
Aubergine Parmigiana met salade en brood
Eggplant Parmigiana with side salad and bread

CONTORNI

Patatine Dolci Fritje 6.00
Zoete aardappelfrietjes / Sweet potatoes fries

Patatine Fritje 5.00
Aardappelfrietje / Potato Fries

Insalata di Contorno 7.00
kleine gemixte salade / Side salad

Patatine Fritte con parmigiano e 9.50
maionese al Tartufo  (to share)
Loaded frietjes met truffelmayo en Parmezaan
Loaded fries with truffle mayo and Parmesan

Allergens:

Prijzen in euro en inclusief btw. Prices in euro and include value added tax. 

Selderij
Ei

Gluten
Lactose

Mosterd
Pinda

Soja
Kreeften

Vis
Lupin

Weekdieren
Noten 

Sesam
Sulfieten

Vraag gerust naar glutenvrije pizzabodems      2.00
Please ask for gluten free pizza base

*Vraag gerust naar glutenvrije 
pasta of lactosevrije pasta
*Please ask for gluten free pasta or 
free lactose pasta



S O M E T H I N G  S W E E T

DOLCI
Tartufo Nero Affogato 8.00
Zwart ijstruffel 
Black Ice Tartufo 

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

Cheesecake Italiana 9.00
Italiaanse cheesecake met amarena
Italian cheesecake with amarena

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

@giacobberistorante

Prijzen in euro en inclusief btw. Prices in euro and include value added tax. Allergens:

CAFFÈ E TE
Ristretto / Espresso / Lungo 3.75
Cappuccino /Latte Macchiato 4.50
Doppio Espresso 5.00
Fresh Tea 4.00
Verse thee met Gember / Munt
Fresh Infiusion of Ginger  / Mint
Ronnefeldt thee 3.50
English Breakfast/Earl Grey 
Morgentau/Rooibos Cream Orange
Fruity Camomile/Bio MoroccanMint
Hot Chocolate 3.75
met slagroom 4.50
with whipped cream

PROSECCO Gl        Btl

Corvezzo Blanc de Blanc 8.50        42.00

Terre di Marca Rose prosseco 9.00       44.00

CAFFE SPIRITOSO 
Irish Coffee  9.00

Italian Coffee  9.00

Bailey’s Coffee  9.00

DIGESTIVI
Grappa Filu’e ferru       9.00
Grappa collechiaro       6.75
Lemoncello                      6.50 

Selderij
Ei

Gluten
Melk

Mosterd
Pinda

Soja
Kreeften

Vis
Lupin

Weekdieren
Noten 

Sesam
Sulfieten



K I D S  M E N U

Pizza margherita  10.00
Margherita pizza

Pollo burger semplice con patatine fritte 12.00
Naturel kip burger met friet
Plain chicken burger with fries

Rigatoni al pomodoro 10.00
Rigatoni met tomatensause
Rigatoni with tomato sauce

Pasta alla cream, prociutto cotto e funghi 10.00
pasta met room, gekookte ham en champignons
Cream pasta, cooked ham and mushrooms

@giacobberistorante

Prijzen in euro en inclusief btw. Prices in euro and include value added tax. Allergens:

Selderij
Ei

Gluten
Lactose

Mosterd
Pinda

Soja
Kreeften

Vis
Lupin

Weekdieren
Noten 

Sesam
Sulfieten
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