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San Marzano DOP tomato sauce, organic oregano from Sicily, 
confit tomatoes, capers from Salina (Presidia Slow Food), 
garlic flavoured extra virgin olive oil, fresh basil

San Marzano DOP tomato sauce, fior di latte, fresh basil, 
extra virgin olive oil

>> Would you like Buffalo mozzarella DOP instead? // 15.25

LA NOSTRA MARINARA // 16.75

FIOR DI LATTE, POMODORO E BASILICO //  13.25

San Marzano DOP tomato sauce, fior di latte, artisanal Tuscan 
sausage, Tuscan pecorino cheese flakes, fresh basil, extra virgin 
olive oil

SALSICCIA E PECORINO TOSCANO // 18.75

Add organic Stracciatella cheese + 3.75>tip 
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ESPRESSO // 3.00 BLACK COFFEE // 3.75 DOPPIO // 3.95

PERONI NASTRO AZZURRO        // 3.95        // 7.25(50cl)(25cl)

TIPOPILS // 6.75 Birrificio Italiano // 33cl // 5.2% vol

HUXLEY IPA // 7.25 Birrificio Italiano // 33cl // 5.7% vol

SUCCO DI FRUTTA //                    3.50Apple | Pear | Orange

ORGANIC KOMBUCHA CULTCHA // 5.75

COCA-COLA /  COCA-COLA ZERO /  ARANCIATA / CHINOTTO /  LIMONATA / 
TONICA /  GINGER BEER / FUZE GREEN TEA // 3.75

ACQUA SAN PELLEGRINO // 2.95 // 5.75(75cl)(25cl)

PERONI 0.0%       // 5.25(33cl)
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Our famous homemade Tiramisù is a must-try take on tradition. We’ve 
swapped the traditional ladyfingers for a bold, delicious twist

IL NOSTRO TIRAMISÙ // 9.50

Our panna cotta, made in-house, topped with a rich Sambuca coffee 
caramel we love

PANNA COTTA // 8.75

Don’t miss any updates, follow us on Instagram:
PIN ONLY

eatmosferaoost.amsterdam


