
Pasta 
ALL’ARRABBIATA  1195

Conchiglie in spicy tomato sauce, with chilli’s, garlic and 
Parmesan

ALL’ARRABBIATA TRICOLORE  1595

Conchiglie in spicy tomato sauce, with chili’s, garlic, burrata,
basil and Parmesan

COZZE  1595

Linguine with mussels, samphire and pangritata in shrimp bisque

RAVIOLI  D’AGNELLO  1495 | 1795 
Pasta filled with lamb in gravy with red currant, spring peas
pistachio and pecorino biscuit

VERDURE 1695

Penne with broccoli, broad beans, baby spinach, walnuts, 
cherry tomato, chili’s, pesto, parsley and feta

POLPETTINE AL SUGO  1595

Spaghetti in tomato sauce with meatballs and parsley

Antipasti
BRUSCHETTA’S (PER TWO)

Tomato tapenade  695

Broccoli, almond & pesto 795

Salmon tartar 995

BRUSCHETTA MISTA 1195

Trio of listed bruschetta’s

FOCACCIA  495 (+ aïoli & tapenade 100)
With olive oil, balsamico and seasalt

PIADINA  495 (+ pesto 100)
Italian flatbread with olive oil, garlic 
and rosemary 

OLIVA  595

Marinated olives with stone by 
Olives & More

MELANZANE PARMIGIANA  995

Ovendish with aubergine, mozzarelle, tomato,
basil and Parmesan

GAMBERONI AL FORNO  1295

Gamba’s from the oven with bread 

BURRATA  995

With salad, balsamic syrup and bread

PIATTO DI EDDY  1195

Antipasti misto

PIATTO DI EDDY GRANDE 995 p.p.
(from 2 persons or more)
Antipasti misto sharing platter

Dolce 
TONY CHOCOLONELY BAR 300

Dark or salted caramel

TIRAMISU  650

Homemade tiramisu with baked white 
chocolate

AFFOGATO  550

Espresso over stracciatella ice cream

GELATO  550

Stracciatella, yogurt-cherry or pistachio by 
Monte Pelmo

SGROPPINO  900

Lemon sorbet with prosecco and vodka

ESPRESSO MARTINI  900

Espresso, wodka & frangelico

Pizza
MARGHERITA  1095 (+Parmaham 300, +Burrata 300)
Tomato sauce, mozzarella, cherrytomato, basil and Parmesan

MELANZANE  1595 
Tomato sauce, mozzarella, aubergine, pine nuts, 
cherrie tomato, basil, Parmesan and fresh buffalo mozzarella

BIANCA FORMAGGI E FICHI 1395 (+Parmaham 300)
Mozzarella, gorgonzola, figs, pistachio, balsamicsirup, rocket 
and Parmesan

EXTRAVAGANZA  1595

Tomato sauce, mozzarella, spicy salami, Taggia olives, red 
onion, burrata, Parmesan and rocket

Speciale 
PIATTO SPECIALE DELLO CHEF
Ask our staff

Insalate
DI EDDY  1495 (+ Parmaham 1695)
Salad with roasted veggies, tapenade, burrata and  
orange-thyme dressing

DI CONTORNO 395

Side salad 

Bambini (‘till 19:30) 
 
PASTA BAMBINO  895 
Spaghetti with tomatosaus and Parmesan

PIZZA BAMBINO  895 
Small pizza with tomato sauce and mozzarella

English
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Gin & tonics
9,-

 
TANQUERAY LONDON DRY & FT 
INDIAN TONIC weel of lime and lemon 

10,-
 
TANQUERAY RANGPUR & FT 
INDIAN TONIC weel of lime and ginger 

TANQUERAY NO 10 & INDIAN TONIC 
grapefruit

SIR EDMOND & FT INDIAN TONIC
orange peel

JINZU GIN & FT ELDERFLOWER 
TONIC lychee

HENDRICK’S GIN & INDIAN TONIC 
cucumber

BOBBY’S DRY GIN & FT INDIAN 
TONIC orange and cloves

11,-
 
GIN MARE & MEDITERRANEAN 
TONIC basil

BULL DOG & FT ELDERFLOWER 
TONIC lavender

12,-
 
MONKEY 47 & FT INDIAN TONIC
red fruit and lemongrass

Signature Cocktails
MARGALITA 10,-
Don Julio, Cointreau, limoncello & lemonade

ITALIAN PUNCH 10,-
Tanqueray Gin, Aperol, Absinth, lemon & tonic

EDDY’S SPRITZ 9,-
Aperol, Bloodorange Cointreau,
grapefruit, prosecco

OLD ITALIAN 11,-
Ron Zacapa 23, lime-mint cordial, 
Angostura and prosecco

VODKA ROSSO 9,-
Ketel One, Montepulciano & lemon cordial

IL PADRINO (THE GODFATHER) 9,-
Bulleit Bourbon, Amaretto & smokey bitters

Classics
BELLINI by Canela 8,-
Prosecco & perzik

AMERICANO 8,-
Belsazar, Campari & sodawater 

NEGRONI 10,-
Belsazar, Campari & Tanqueray

SBAGLIATO 9,-
Belsazar, Campari & Prosecco

MEZODI SPRITZ 8,-
Mezodi aperitivo, prosecco, sodawater
 
MOSCOW MULE 10,-
Ketel One Vodka & Ginger Beer

DARK & STORMY 10,-
Captain Morgan Jamaica Rum & Ginger Beer

 

Birra 

BRAND (draught)		        3,00 | 5,75

BIRRA MORETTI 	         		  4,00

BIRRA ICHNUSA			   4,00 

BRAND IPA 0.0	    		  4,75 

BRAND WEIZEN 0.0   		  4,75 

HEINEKEN 0.0   			   3,75 

BROUWERIJ ‘t IJ (local craftbrewery)

IPA Indian Pale Ale 6,5%   		  5,25

SESSION IPA 4%			   4,95 

ZATTE Tripel 8%   		  4,95 

NATTE Dubbel 6,5%   		  4,95

FLINK Pale Ale 5,4%   		  4,95

IJWIT Witbier 7%   		  4,95

BIRI Tropical Lager 4,7%   		  4,95

SEIZOENSBIER (vraag de bediening)

Vino
 
ROSSO
 
IL SOLE 
Nero d’Avola, Sicilie

VILA DI MARE 
Negroamaro, Puglia

BOIRA 
Sangiovese, Marche

TENUTE TONALINI (chilled) 
Pinot Nero, Montu Beccaria      
BUCARO 
Montepulciano, Abruzzo 

FELSINA CHIANTI CLASSICO 
Sangiovese, Toscane

BAROLO BRANDINI 
Nebbiolo, Piemont

		  	
BIANCO 

IL SOLE  
Lokale blend, Sicilie

MARAVIGNA
Fiano, Puglia

WEISBURGUNDER 
Pinot Bianco, Alto Adige

GIANGIROLAMI 
Grechetto Propizio, Lazio

PRATELLO 
Manzoni, Lombardia

ROSATO 

BORGO PALAZZI	 5,00 | 27,50
Pinot Grigio

PRATELLO CHIARETTO	 35,50
Sangiovese & Riesling, Lombardia

PROSECCO 

CASA DI MALIA Frizante	  5,50 | 31,50

COLTURE FAGHER Spumante             39,50  

DESERTWINE 
VIN SANTO, Chianti Riserva                  5,50 

 

	              

4,50 | 23,50

Soda’s
KOMBUCHA by BUTCHA 5,50
Blood Orange / Bergamot
Ginger / Keffir lime
Grapferuit / Hop
 
SAN PELLEGRINO 3,25 | 200 ml.
Aranciata (orange)
Aranciata Rossa (blood orange)
Limonata (bitter lemon)

LURISIA 3,75 | 275 ml. 
Aranciata (orange)
Gazzosa Limonata (lemonade)
Chinotto (cola Italiana)
Tonic di Chinotto

FEVER TREE 3,75 
Ginger ale 
Ginger beer

COCA COLA 3,00 
Regular/zero

CHARITEA 3,75 
Green/black iced tea

BIG TOM 3,75 
Spiced tomato juice

5,00 | 27,50

4,50 | 23,50

5,50 | 31,50

5,00 | 27,50

6,75 | 35,50

5,50 | 31,50

39,50

6,25 | 33,50

6,75 | 35,50

54,50
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