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Fior di latte, traditional speck from the Dolomites, 
Fontina cheese, radicchio, extra virgin olive oil

Fior di latte, Prosciutto Crudo ham from Umbria, 
Grana Padano di montagna, rucola, extra virgin 
olive oil

San Marzano DOP tomato sauce, fior di latte, 
anchovies from Sciacca, organic Stracciatella cheese 
from Puglia, fresh basil, extra virgin olive oil

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

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

San Marzano DOP tomato sauce, fior di latte, 'nduja 
from Spilinga, Gorgonzola, fresh basil, extra virgin 
olive oil

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

Tuscan Pecorino, Gorgonzola, Grana Padano di 
montagna, Taleggio goat cheese, artichoke hearts in 
oil, our red pepper jam, our homemade sourdough bread

Gaeta olives with pits

Mix of Tuscan cold cuts, Italian cheeses, 
artichoke hearts in oil, our homemade red pepper 
jam, our homemade sourdough bread

Add Covaccino al rosmarino + // 8.75>tip 

Add Capocollo Toscano + // 2.50>tip 

Add organic Stracciatella cheese + // 3.75>tip 

// PIZZA OF THE SEASON // PIZZA OF THE SEASON // PIZZA OF THE SEASON //

 ALLERGIES?

PIZZA KID

Fior di latte, Tuscan salami, pecorino romano 
cheese cream, white truffle oil, rucola

SALAME TOSCANO, CREMA DI PECORINO ROMANO, 
OLIO AL TARTUFO BIANCO E RUCOLA // 19.75 SPECK DELLE DOLOMITI, FONTINA E RADICCHIO // 18.50

// 9.75

ACCIUGHE DI SCIACCA E STRACCIATELLA // 19.50

LA NOSTRA MARINARA // 16.75

SALSICCIA E PECORINO TOSCANO // 19.00

‘NDUJA DI SPILINGA E GORGONZOLA // 18.75

San Marzano DOP tomato sauce, Buffalo mozzarella DOP, 
yellow and red cherry tomatoes, fresh basil, extra 
virgin olive oil

BUFALA, POMODORINI GIALLI E ROSSI
E BASILICO // 16.25

ANY

Please inform our staff

FIOR DI LATTE, POMODORO E BASILICO // 14.25

PROSCIUTTO CRUDO, GRANA PADANO DI MONTAGNA E 
RUCOLA // 19.25

TAGLIERE DI FORMAGGI// 17.50OLIVE DI GAETA // 5.75

TAGLIERE MISTO // 23.75

COVACCINO AL ROSMARINO // 8.75 

= VEGAN

= VEGETARIAN

At Eatmosfera, we use our own sourdough and let the dough rest 

for at least 48 hours to create a light neo-Neapolitan style pizza. 

We carefully select only the highest quality Italian ingredients, 

including flavors from our home: Tuscany

In addition to our special pizza 
of the week, a fresh new special 
pizza drops every season, packed 
with seasonal flavors. Available 
only until the next season!

Just in the mood for Cantucci?
Enjoy them without wine

>>
// 7.50

>tip 

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

Our homemade walnut semifreddo served with 
fresh mango and chocolate

CROCCANTINA // 9.00

Lemon sorbet, vodka, and bubbly prosecco 
come together in this refreshing classic

SGROPPINO // 9.75

Artisanal almond Cantucci cookies from our 
hometown Prato, served with a glass of 
Passito di Moscato wine.

CANTUCCI DI PRATO E PASSITO // 11.75
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Dip the Cantucci into the wine 
to honor the tradition

// SOURDOUGH PIZZA // NATURAL WINES // SOURDOUGH PIZZA // NATURAL WINES

PIN ONLYwww.eatmosfera.com eatmosferaoost.amsterdam

>> Also available as

Burratina from Salerno, our homemade onion cream, 
oven-baked tomatoes, Gaeta olives with pits, fresh 
basil, our homemade sourdough bread

BURRATINA, CREMA DI CIPOLLE, POMODORINI AL FORNO, 
OLIVE DI GAETA, BASILICO // 15.25

Salad with rucola, radicchio, roasted vegetables (cour-
gette, bell peppers, eggplants), Gaeta olives with pits, 
cherry tomatoes, Grana Padano di montagna cheese flakes 

INSALATA CON RUCOLA, RADICCHIO, VERDURE ARROSTO, 
OLIVE DI GAETA, POMODORINI, GRANA PADANO // 12.25

Tuscan sourdough focaccia with extra virgin olive 
oil, coarse salt and rosemary. Served straight from 
the oven

Tuscan salami | Spicy salami | Finocchiona |
‘Nduja  | Prosciutto Crudo ham | Speck from the 
Dolomites | Capocollo Toscano

Add a cold cut of choice: +// 3.50>tip 

Homemade onion cream, fior di latte, zucchini, 
eggplant, peppers, radicchio, goat cheese, fresh 
basil, extra virgin olive oil

// NEW        CREMA DI CIPOLLE, VERDURE GRIGLIATE, 
RADICCHIO E TALEGGIO DI CAPRA // 18.75

Also available>> VEGAN

// NEW

Also available>> VEGETARIAN

Our homemade pumpkin purée, smoked provola cheese, leeks, organic Stracciatella 
cheese from Puglia, ‘nduja from Spilinga

with olives from Gaeta

CREMA DI ZUCCA, PROVOLA AFFUMICATA, PORRI, STRACCIATELLA,

‘NDUJA DI SPILINGA // 22.50


