BITES

STARTERS

PASTA

MEATS
FISH

SIDES

DESSERTS

CRISPY POTATO BITES & CAVIAR
Krokante aardappelbites - kaviaar - zure room

MINI ARANCINI
Gefrituurde rijstballetjes - mozzarella - parmigiano

TRUFFLE PIZZETTA
Pizzetta - truffel - Fior Di Latte mozzarella

ITALIAN BREAD & OLIVE OIL
Warm artisanaal brood, extra vierge olijfolie, gerijpte balsamico

DRY AGED BEEF CARPACCIO
Dungesneden rund - rucola - parmigiano - truffel - truffelmayo

SCAMPI & CALAMARI FRITTI
Gefrituurde scampi en calamari - aioli - citroen

BURRATA FROM PUGLIA
Burrata - gemarineerde kerstomaat - basilicum - pesto

PARMIGIANA DI MELANZANE
Aubergine - tomatensaus - parmigiano - stracciatella

SALMON TARTARE
Zalm - citrus vinaigrette - kruiden

RIGATONI WITH TRUFFLE
Rigatoni - romige truffelsaus - parmigiano

SPAGHETTI AGLIO OLIO & SCAMPI
Spaghetti - look - olijfolie - scampi - chili

RICOTTA & SPINACH RAVIOLI
Ravioli - ricotta - spinazie - tomaten roomsaus - basilicum

FUSILLI AL PESTO
Fusilli - basilicumpesto - kerstomaatjes - rucola - burrata

COTE A L'OS 1KG (2P TO SHARE)
Dry aged rundsvlees aan het bot

RIB EYE 250G
Sappig en gemarmerd rundsvlees

MEDITERRANEAN SEA BASS
Zeebaars - olijfolie - citroen - olijven - mediterraanse kruiden

TRUFFLE FRIES
FRIES

GREEN SALAD

BIMI WITH BURRATA

TIRAMISU
Mascarpone - koffie - cacao

DIRTY AFFOGATO
Vanille-ijs - espresso - Belvedere organic dirty brew

TRIO - CHOCOLATE DIPPED ICE CREAM BARS
Trio van ijslollies Magnum style

LEMON MERINGUE TART
Citroencréme - meringue - krokante bodem
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Group Menu

STARTERS

PRAWN & CALAMARI FRITTI
Gefrituurde scampi en calamari -
aioli - citroen

CARPACCIO OF DRY AGED BEEF
Dungesneden rund - rucola -
parmigiano - truffel - truffelmayo

SALMON TARTARE
Zalm - citrus vinaigrette - kruiden

BURRATA FROM PUGLIA
Burrata - gemarineerde kerstomaat
- basilicum - pesto

EGGPLANT PARMIGIANA

Aubergine - tomatensaus -
parmigiano - stracciatella

fries

OPTION1

Starter & main
course

€62

MAIN COURSES

RIGATONI TRUFFLE SAUCE (+8€)
Rigatoni pasta - truffel saus

SPAGHETTI AGLIO, OLIO E SCAMPI
Spaghetti - look - olijfolie - scampi
- chili

RICOTTA & SPINACH RAVIOLI
Ravioli - ricotta - spinazie - tomaten
roomsaus - basilicum

FUSILLI AL PESTO
Fusilli - basilicumpesto -
kerstomaatjes - rucola - burrata

MEDITERRANEAN SEA BASS
Zeebaars - olijfolie - citroen - olijven -

mediterraanse kruiden

RIB EYE 250G (+10€)
Sappig en gemarmerd rundsvlees

‘ truffle fries ‘

MENU OPTIONS

lettuce

DESSERTS

DIRTY AFFOGATO - BELVEDERE
Vanille-ijs - espresso - Belvedere
organic dirty brew

CHOCOLATE-DIPPED ICE CREAM
BARS
Trio van ijslollies Magnum style

TIRAMISU
Mascarpone - koffie - cacao

Serve with a choice of 1 side :

‘ bimi with burrata

ONE MENU OPTION PER TABLE

OPTION 2

Main course &
dessert

€52

OPTION 3

3 courses
(starter, main &
dessert)

€4

Friday §
Saturday - Late Shift

Reservations after 8:00 PM
3-course menu mandatory

POLICIES

Reservations Before

8:00 PM

2-course menu
allowed




Champagne

Moét & Chandon Brut

Moét & Chandon Ice Impérial

Moét & Chandon Nir Dry

Moét & Chandon Ice Impérial Rosé

Moét & Chandon Grand Vintage

Ruinart Blanc De Blancs Brut COvée

Dom Pérignon Brut

Dom Pérignon Rosé

Dom Peringnon white vipe dining edition

Armand De Brignac Ace of Spades Gold Velvet Brut

Cocktails

Paesano signature - Limoncello, Grey Goose vodka, fresh lemon juice, sugar, angostura
Pornstar Martini - Grey Goose Vodka, Passoa, vanilla syrup, passion fruit, lime, Champagne

Moscow Mule - Grey Goose vodka, ginger beer, lime juice
Amaretto Sour - Amaretto Disaronno, lemon juice, sugar syrup, eggwhite
Margarita - Tequila Patron, Cointreau, lime juice

Paloma - Tequila Patron, grapefruit soda fever tree, lime juice, sugar syrup, Tajin Salt

20cl
40

Salted Caramel Espresso Martini - Grey Goose Vodka, coffee liquor, espresso, salted caramel

Mocktails

Virgin Pornstar Martini - Lime juice, sugar, Passionfruit juice, vanilla
Virgin Paloma - Martini Vibrante, lime juice, grapefruit soda
Virgin Aperol Spritz - Orange spritz, Fever Tree Indian Tonic

Aperitivo

Aperol Spritz - Aperol, Prosecco, Soda Water

Hugo Spritz - St Germain Elderflower, Prosecco, lime juice
Negroni - Gin, Vermouth rosso, Campari

Martini Bellini

Kir - White wine, Créme de cassis

Kir Royale - Champagne, Créme de cassis

Ricard

Martini Bianco / Rosso

Campari Tonic / Fever Tree Indian Tonic

75cl
130

150
165
160
180
180
370
650
480
650

magnum

1,51
260
320
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GIN

Bombay Sapphire

Bombay Citron pressé

Gin Mare

Copperhead The Alchemist's
Copperhead 0% non alcoholic

VODKA

Eristoff
Grey Goose
Grey Goose Magnum luminous

RUM

Bacardi Carta Blanca
Bacardi Anejo 4
Bacardi Reserva 8

TEQUILA

Patron Silver

Patron Anejo

Volkan Tequila

Clase Azul Reposado
Clase Azul Gold
Clase Azul Anejo

WHISKEY

William Lawson

Johnnie Walker Black Label
Jack Daniels

Glenfiddich 15y 40° Solera
Chivas Regal 12y

Chivas Regal 18y

BRANDY/COGNAC
Biscuit

Courvoisier

Hennessy

Remy Martin

SHOTS

Pornstar Martini Shot
Limoncello

Tequila Patron Silver
Tequila Patron Gold

Spirits

13
14
14
14

12
N2

10
12
14

shot
14
16

35

10
13
12
20
14
20

10
10
12
14

n

14
14

70cl

1o
120
140
140

140
280
240

95
1o
120

150
170
290
490
850
1300

1o
100
180
120
180

10
140



By the glass

PROSECCO
Glera Prosecco Asolo DOCG Brut - it, Veneto 10
WHITE WINE
Verdicchio Villa Bianchi Verdicchio - Umani Ronchi - it, Marche 9
Pinot Pinot Grigio - Elena Walch - it, Al Adige 12
Chardonnay Planeta Chardonnay - Planeta - i, sicilia 16
ROSE WINE
Nero d'av/Syr. 2023 Planeta Rosé - Planeta - i, sicilia 9
RED WINE
Montepulciano Podere Montepulciano d’Abruzzo - Umani Ronchi - it, Abruzzo 9
Sangiovese Brolio Chianti Classico - Ricasoli 1141 - it, Toscana 12
Sangiovese Brunello di Montalcino - Col d’Orcia - it, Toscana 17
SWEET WINE
Moscato Zagara Moscato d'Asti - Marchesis di Barolo - it, piemonte 9
[
Sparkling
Prosecco Asolo DOCG Brut - it, veneto 45
Franciacorta ‘Cuvéé Prestige’ E. Brut ‘Edizione 46’ - Ca’ del BOSCO - it, Lombardia 110
Franciacorta ‘Vintage Collection Saten’ Brut - Ca' del Bosco - it, Lombardia 140
o [
White wines
AROMATIC - FRESH - MINERAL
Verdicchio Villa Bianchi Verdicchio - Umani Ronchi - it, Marche 45
Grec/Char/Gri La Segreta Bianco - Planeta - i, sicilia 52
Pinot Crigio Pinot Grigio - Elena Walch - it, Alto Adige 64
Falanghina Morabianca Falanghina - Mastroberardino - it, campagna 64
Arneis Roero Arneis - Pescaja - it, Piemonte 68
Sauv B. Pouilly Fumé - Domaine Champeau - Fr, Loire 72
Albarifio Nora Albarifio - Bodega Viia Nora - Esp, Rias Baixas 78
STRUCTURED - FULL
Greco di t. Novaserra Greco di Tufo - Mastroberardino - it, campania 65
Verdicchio Casal di Serra Vecchie Vigne - Verdicchio Clas. Sup. - it, Marche 72
Chardonnay Toricella Chardonnay - Ricasoli 1141 - it, Toscana 75
Sauv B. Sauvignon Blanc - Branko - i, Friuli 82
Chardonnay Planeta Chardonnay - Planeta - i, sicilia 95
Verm/Viog/Fia Vistamare - Ca’'Marcanda - Gaja - it, Toscana 165
Chardonnay Rossj-Bass Chardonnay - Gaja - it, Piemonte 185
Chardonnay Chabilis ler Cru ‘Beauroy’ - Domaine William Févre - rr, Bourgogne 137




Nero d’av/Syr.
Gren/Verm
Gren/Verm

Montep.

Nero d’av/Merl.
Sangiovese
Sangiovese
Nebbiolo
Merl/Cabarn.

Sangiovese
Sangiovese
Corv/Rond/Mol
Aglianico
Nebbiolo
Tempranillo
Corv/Malb
Sangiovese
Merl/Cabern
Cabern/Merl

Moscato

Rose wines

Planeta Rosé - Planeta - i, sicilia
Whispering Angels - Cave d’Esclans - rr, cotes de Provence
Chateau d’Esclans - Garrus - rr, Cétes de Provence

Red wines
FRESH - JUICY - MINERAL

Podere Montepulciano d’Abruzzo - Umani Ronchi - it, Abruzzo
La Segreta Rosso - Planeta - i1, sicilia

Rosso di Montalcino - Col d’Orcia - it, Toscana

Brolio Chianti Classico - Ricasoli 1141 - it, Toscana

Langhe Nebbiolo - Azelia - it, Piemonte

Chateau Fougueyrat - Saint-Emilion Grand Cru - rr, Bordeaux

STRUCTURED - RICH - FULL

Brolio Riserva Chianti Clas. Riserva - Ricasoli 1141 - it, Toscana
Brunello di Montalcino - Col d’Orcia - it, Toscana

Costasera Amarone - Masi - It, veneto

Radici Taurasi - Mastroberardino - it, campania

Barolo - Azelia - it, Piemonte

Arrocal Crianza - Arrocal - Esp, Ribera del Duero

Corbec Rosso di Argentina - Masi - Arg, valle de Uco

Brunello Di Montalcino DOCG - Biondi Sandi - it, Toscana
Oreno Toscana IGT - Tenuta Sette Ponti - it, Toscana
Sondraia Bolgheri Superiore DOC - it, Toscana (Bolgheri)

Sweet wine

Zagara Moscato d'Asti - Marchesis di Barolo - it, piemonte

75cl

48
65
220

45
52
63
69
75
57

85
130
155

95
140

65

87

320
190
185

68

1,51

120



Coca Cola / Zero

Fuze Tea Sparkling
Fuze Tea Green

Fanta Orange

Sprite

Fever Tree Indian Tonic

Fever Tree Mediterranean Tonic

Fever Tree Ginger Ale

Beers

Stella Artois
Stella Artois 0%
Peroni Nastro Azzurro

Coffee

Espresso
Espresso Doppio
Coffee
Cappuccino
Latte Macchiato
Italian Coffee
Irish Coffee
Baileys Coffee

Soft drinks
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4.5
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Fever Tree Ginger Beer

Fever Tree Sicilian Lemonade

Red Bull
Red Bull 0%
Crodino

Minute Maid (orange, apple, grapefruit)
San Pellegrino/Aqua Panna os
San Pellegrino/Acqua Panna 1L

Tea

Earl Grey

Green Tea
Chamomile Tea
Fresh Mint tea
Rosehip tea
Ginger lemon tea

Digestifs

Limoncello
Amaretto Disaronno
Amaro Averna
Sambuca
Jagermeister
Grand Marnier
Baileys

Fernet Branca
Grappa

Liquor 43
Cointreau
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