LUNCH CARD

MERCATU




Lt ajiap sapdwiches

pesto mayonnaise, parmesan cheese, rocket
and pine nuts 14.7

Avocado toast »@

toasted brioche bread with avocado, rocket, cherry tomato, poached
egg and Hollandaise sauce 13.7

(homemade smoked salmon + 5.7%)

Pane burrata «@

burrata, grilled vegetables, pesto, pine nuts
and rocket 15.°

(parma ham + 3.°)

Het [wnch

Pane Pollo
breaded chicken fillet, little gem,
pesto mayonnaise and parmesan cheese 14.”

Egg sandwich Mercatu
fried eggs with ham and cheese 13.7

Croquettes on bread
two beef croquettes with mustard 13.7°

Pane bistecca @
fried beef tenderloin with truffle mayonnaise,
parmesan cheese and rocket 15.7°

12 uur Mercatu fish
brioche bread with smoked salmon, a shrimp croquette, little gem, red
onion, capers and a tomato soup 16.7

12 uur Mercatu meat
brioche bread with parma ham, a beef croquette,
little gem and a tomato soup 15.7

Pane tostado @
with cheese or ham and cheese with ketchup 9.7°

Tostado Mercatu
with mozzarella, ham, parmesan cheese, pesto,
tomato and ketchup 11.°

solndls & Soup

Insalata di pasta
Pasta salad with burrata, Parma ham
and tomato-basil dressing 21.7°

Insalata gamberi e salmone

Mixed salad with prawns, smoked salmon, capers, cucumber, cherry
tomatoes, red onion,

mustard-dill dressing and bread 23.7

Zuppa di pomodoro v
Italian tomato soup 8.7

Pagle

Spaghetti con gamba e cozze @

spaghetti with gambas, mussels, spicy sauce
and parmesan cheese 26.”°

Wine tip: Forte Alto Pino Grigio

Lasagna
with minced beef, tomato sauce, béchamel sauce
and parmesan cheese 17.%°

Pappardelle bolognese
pappardelle with minced beef, tomato sauce
and parmesan cheese 16.7°

Pappardelle funghi tartufo «#@
pappardelle with truffle cream sauce, mushrooms
and parmesan cheese 19.7°

Spiedino di filetto marinato @
marinated beef tenderloin skewer, pappardelle, mushrooms,
truffle cream sauce and parmesan cheese 28.°




Pizzq,

Margherita @
tomato, mozzarella, fresh basil and parmesan cheese 16.7

Salame
tomato, mozzarella and Italian salami 17.7°

Salame diavola
tomato, mozzarella, Italian salami, peppers,
red onion and garlic 17.7°

Tonno
tomato, mozzarella, tuna, red onion and capers 17.7

Quattro formaggi «@
tomato, mozzarella, gorgonzola, taleggio and parmesan cheese 17.7

Parma e mascarpone
tomato, mozzarella, parma ham, mascarpone,
black pepper and rocket 18.7°

Funghi al tartufo «@
mozzarella, oyster mushrooms, garlic, mascarpone, truffle oil,
parmesan cheese, fresh parsley and black pepper 18.7

Salmone affumicato
tomato, mozzarella, smoked salmon, mascarpone, capers, rocket,
black pepper and fresh parsley 21.7°

Burrata +47

For the [t 1|e oves
Pizza bambini
tomato, mozzarella and ham 12.°°

Pollo bambini
breaded chicken fillet with fries, mayonnaise,
cucumber and tomato 12.%°

Spaghetti bambini
minced beef, tomato sauce and parmesan cheese 10.7

Side diches
Frites Mercatu @

parmesan cheese and truffle mayonnaise 6.°°

Fries
with mayonnaise 5.%°

Insalata mista
sun-dried tomatoes, rocket, pine nuts, parmesan cheese
and balsamic 7

Insalata di pasta
pasta salad, rocket and balsamic 8.7

Verdure grigliate
grilled vegetables, olive oil and sea salt 6

Zoele afoluiter

Coupe Mercatu @
three scoops of homemade ice cream: lemon, strawberry
and melon with fresh fruit and whipped cream 10.7°

Affogato
scoop of homemade vanilla ice cream with espresso 6.7

Iced coffee
whipped cream 6.%°
(liqueur + 3.%9)




DINNER MENU

MERCATU




A VVE LP %‘t ‘/ ¥ = Mercatu'’s favorite

Pane con pesto aioli ©7
sourdough bread with pesto-aioli and tapenade 7.7

Carpaccio di manzo
beef carpaccio with truffle mayonnaise, arugula,
pine nuts and parmesan cheese 14.7°

Gamberi
marinated prawns with fresh garlic, herb oil,
red pepper and bread 15.7°

Bruschetta con pomodoro v@
crostini with tomato, garlic, fresh basil and olive oil 10.°

Insalata burrata
burrata with tomato, pesto, fresh basil and arugula 12.7°

Duo di salmone e filetto di manzo
brioche bread with beef tenderloin, smoked salmon
and mascarpone 14.7

Antipasti platter ¢
Italian specialties to share 29.7°
Wine tip: Pizzalato Prosecco 0.2L

ol & goup

Insalata di pasta
pasta salad with burrata, parma ham
and tomato-basil dressing 21.7

Insalata gamberi e salmone
mixed salad with prawns, smoked salmon, capers, cucumber, cherry
tomatoes and red onion 23.°

Zuppa di pomodoro
Italian tomato soup 8.7

Pzzq
Margherita w2
tomato, mozzarella, fresh basil and parmesan cheese 16.7

Salame
tomato, mozzarella and Italian salami 17.7°

Salame diavola
tomato, mozzarella, Italian salami, peppers, red onion and garlic 17.7

Tonno
tomato, mozzarella, tuna, red onion and capers 17.%°

Quattro formaggi @
tomato, mozzarella, gorgonzola, taleggio and parmesan cheese 17.7

Parma e mascarpone
tomato, mozzarella, parma ham, mascarpone,
black pepper and rocket 18.7

Funghi al tartufo «@
mozzarella, oyster mushrooms, garlic, mascarpone, truffle oil, parmesan
cheese, fresh parsley and black pepper 18.°

Salmone affumicato
tomato, mozzarella, smoked salmon, mascarpone, rocket, capers, black
pepper and fresh parsley 21.7

Burrata +4%7

W7

Pagla

Spaghetti con gamba e cozze @

spaghetti with gambas, mussels, spicy sauce

and parmesan cheese 26.”
Wine tip: Forte Alto Pino Grigio

Lasagna
with minced beef, tomato sauce, béchamel sauce
and parmesan cheese 17.7

Pappardelle bolognese
papgeardelle with minced beef, tomato sauce and parmesan cheese
16.

Pappardelle funghi tartufo ©@
pappardelle with truffle cream sauce, mushrooms
and parmesan cheese 19.7°




gecvmdi

Filetto di maiale
pork tenderloin, sun-dried tomatoes, pesto, mozzarella, grilled
vegetables, red wine jus and pasta 27.7°

Bistecca Mercatu
beef tenderloin, gremolata, grilled vegetables,

parmesan cheese and pasta 32.7°
Wine tip: Lunaria ‘Coste di More’ Montepulciano

Spiedino di filetto marinato
marinated beef tenderloin skewer, pappardelle, mushrooms, truffle
cream sauce and parmesan cheese 28.7°

Spigola
marinated sea bass, seasonal vegetables, lemon oil and pasta 29.7

Melanzane parmigiani @
eggplant with tomato sauce, mozzarella,
parmesan cheese and fresh basil 20.7

Pollo milanese
breaded chicken fillet, rocket-tomato salad, balsamic, parmesan
cheese and pasta 24.7

Frites Mercatu ¢
parmesan cheese and truffle mayonnaise 6.%°

Fries
with mayonnaise 5.%°

Insalata mista
sun-dried tomatoes, rocket, pine nuts, parmesan cheese
and balsamic 7

Insalata di pasta
pasta salad, rocket and balsamic 8.7

Verdure grigliate
grilled vegetables, olive oil and sea salt 6

For The [T Tle bnes

Pizza bambini
tomato, mozzarella and ham 12.7

Pollo bambini
breaded chicken fillet with fries, mayonnaise, cucumber
and tomato 12.%

Spaghetti bambini
minced beef, tomato sauce and parmesan cheese 10.”

Degoert

Cannoli
scoop of homemade vanilla ice cream, mascarpone
and strawberries 10.7

Tiramisu ¢
ladyfingers, mascarpone, whipped cream, espresso and liqueur 9.7
Wine tip: Nectar Pedro Ximénez

Coupe Mercatu
three scoops of homemade ice cream: lemon, strawberry
and melon with fresh fruit and whipped cream 10.7

Coupe bambini
two scoops of homemade ice cream: vanilla and strawberry
with whipped cream and disco dip 6.7

Affogato
scoop of homemade vanilla ice cream with espresso 6.°

Special coffee
coffee with liqueur and whipped cream 7.7
choice of: Italian, Irish, Spanish, French or Mercatu




