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LUNCH MENU 2017 
 

De gerechten gemarkeerd met VEG zijn vegetarisch. 
  

 
PANINI - SANDWICHES 

 

You can choose between white and brown bread. Please choose max. 5 types. 

 

Mediterraneo: mozzarella, half dried tomatoes, oregano, rucola VEG - € 5,50 

Novecento: bresaola (cured seasoned beef), rucola, fontina cheese, walnuts- € 6,50 

Una giornata particolare: raw ham, taleggio cheese, artichoke cream, oregano - € 6,50 

Amarcord: scamorza affumicata (smoked cheese), pancetta, tomato, baby lettuce - € 6,50 

La terrazza: goat cheese, pancetta, walnuts, honey, fresh thyme - € 6,50 (without pancetta 

€ 5,50) 

Capriccio: mozzarella, tomato, pesto and basil VEG - € 6,50 

Il Gattopardo: home-made tuna salad with capers, red onion, salad leaves and oregano - € 6,50 

Ovosodo: Italian salami, taleggio cheese, boiled egg, salad leaves, tomato - € 7,50 

Mamma Roma: spianata romana (salami), provolone cheese, roasted bell pepper, basil - € 7,50 

Casanova: smoked chicken, cream cheese, roasted pine-nuts, pesto - € 7,50 

Il Bell’Antonio: bresaola (cured seasoned beef), parmesan, rucola, e.v. olive oil - € 7,50 

Pane, amore e fantasia: Magor (gorgonzola/mascarpone), walnuts, fresh spinach, chives VEG 

- € 7,50 

Ladri di biciclette: mozzarella, grilled veggies (aubergine, bell pepper and courgette) marinated 

in e.v. olive oil, garlic, balsamic and basil VEG - € 7,50 

Profondo rosso: chicken breast, mozzarella, red pesto with sun-dried tomatoes, basil - € 7,50 

La dolce vita: provolone cheese, grilled aubergine, fresh spinach, tomato VEG- € 7,50 
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PIATTI CALDI – WARM DISHES 

 
TORTE SALATE – ITALIAN SAVOURY PIES 6-8 slices 

Spinaci e ricotta, spinach, ricotta, Parmesan cheese and hazelnuts – VEG € 32,50 

Spinaci, prosciutto e ricotta, spinach, ricotta, Parmesan cheese and ham – € 32,50 

Riso e pesto, rice, classic pesto, tomato and pine-nuts– VEG € 32,50 

Verdure miste, formaggio di capra ed erbe fresche, mixed veggies, goat cheese and fresh 

herbs – VEG € 34,50 

Pollo affumicato, scamorza affumicata e porri, smoked chicken, scamorza affumicata 

(smoked Italian cheese) and leeks € 36,50  

 

SOUP (per portion) 
Tomato/basil € 4,50 

Red lentils/spinach € 4,50 

Courgette/cream & fresh herbs € 5,50 

Classic minestrone alla genovese with pesto € 6,50 

 

PASTA BAKES (per tray of à 10-12 middle portions, 14-16 small portions) 

Lasagne ricotta e spinaci, ricotta, spinach, béchamel sauce & tomato sauce – VEG - € 95,00 

Lasagne tradizionali con carne, classic lasagne with Bolognese sauce (tomato/minced beef) 

and béchamel sauce - € 115,00 

Lasagne ai funghi porcini, lasagne with porcini mushrooms, ham & béchamel sauce - 

€ 115,00 

Pasta al forno classica, classic and rich pasta bake with penne or tortiglioni, tomato sauce, 

basil, pancetta (Ital. bacon), Parmesan cheese & mozzarella- € 95,00, (also in vegetarian version) 
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INSALATE (SALADS) (price per tray, 12-14 portions) 
 

Insalata caprese – mozzarella, tomato, , basil, pesto dressing, - VEG - € 32,50  

Insalata barese - rucola, baby salad leaves, cherry tomatoes, roasted peppers, olives & pecorino 

cheese – VEG - € 32,50 

Insalata di riso classica, classic Italian rice salad with cheese, tomato, corn, artichoke hearts, 

oregano and tuna - € 32,50 (also possible without tuna and with peas or chickpeas) 

Insalata verde e rossa, red radicchio and green salad, roasted pine-nuts, red beets, provolone 

cheese, pickled onions and honey-mustard dressing– VEG - € 32,50 

Insalata di pasta ai gamberetti, pasta salad (penne) with shrimp, tomato, taggiasche olives, 

haricots verts and chives - € 38,50 

Panzanella, Tuscan bread salad with bell pepper, anchovy (possible also without), cucumber, 

olives and basil - € 44,50 
 

COLD DISHES  
(price per tray, 10-12 portions) 

 

Focaccia al rosmarino – big focaccia bread with rosemary and lots of organic extra virgin olive 

oil – VEG - € 27,50 

Focaccia con cipolle e pomodori secchi – big focaccia bread with crunchy onions, sundried 

tomato and lots of organic extra virgin olive oil – VEG - € 29,50 

Frittata con cipolle e menta –thick Italian omelette made with organic eggs, sweet onions, 

Parmesan cheese an fresh mint – VEG - € 27,50 

Frittata con spinaci e formaggio di capra – thick Italian omelette made with organic eggs, 

spinach and goat cheese – VEG - € 29,50 

Verdure grigliate, grilled veggies (bell pepper, courgette & aubergine) marinated in organic 

extra vergine olive oil, balsamico, fresh mint & garlic – VEG - € 37,50  

Bresaola condita, thinly sliced cured beef with lemon juice, extra vergine olive oil and oregano - 

€ 37,50  
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DOLCI (DESSERTS, price per portion) 

Tiramisù classico, classic tiramisù with espresso and liqueur, also without alcohol - € 5,50 

Tiramisù alle fragole, tiramisù with strawberries and limoncello (lemon liqueur), also without 

alcohol - € 6,50 

“Salame” di cioccolato con panna, “salami” made with chocolate, almonds and cookies, 

served with whipped cream - € 5,50 

 

Prices are excl. VAT for companies/firms.  

Minimum order: € 180,00  

DELIVERY COSTS: inside Amsterdam € 20,00 – outside Amsterdam € 0,30 per km. 

– in Amsterdam free qith a minimum order of € 200,00. Pick-up at our premises is 

definitely possible and most welcome. 

 
BIJZONDERHEDE EN VOORWAARDEN: 
La Cucina del Sole gebruikt uitsluitend verse producten van de allerbeste 
kwaliteit, waar mogelijk van biologische afkomst. De olijfolie is altijd 
extravergine en biologisch (eigen import). Hoofdingrediënt is liefde. ☺ 
 
Inclusief:  
Gebruik van serveerschalen, serveerbestek en eventuele réchauds om het eten 
warm te houden. 
 
Exclusief:  
bediening en afruimen (€ 37,50 per manuur) 
afwassen (wordt niet als dienst aangeboden) 
wijn en andere drankjes (vraag aub onze Drankenkaart). 
eventuele huur van (sta)tafels, tafellinnen, glazen, servies, bestek enz. (graag 

een aparte offerte hiervoor aanvragen) 
Borg voor eventueel geleende warmhoudschalen/rechauds, serveerborden, 
serveerbestek enz. (€  100,00), vooraf te betalen via voorschotnota. 
Betaling geschiedt voor 100% op basis van voorschotnota bij de bevestiging of 
contant bij levering in het geval van last-minute bestellingen. De betaling van 
de voorschotnota dient als bevestiging van uw reservering. 


