WELCOME ! S

In our Italian take-away pizzeria,

A Sentimento/

where you can truly experience the authentic aroma of
traditional Italian pizza . We want to offer a perfect blend
of Quality, Innovation, Passion and Tradition, all while
prioritizing Health and Well-Being using all
100% Italian and Local Fresh products.

Our menu goes beyond Pizza; we offer a delightful

selection of Starters, Sandwiches, Salads, Pasta and

Desserts, including Vegetarian and Vegan options.

Additionally, we are available for

Pizza Catering, Lunch Box and Events !
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Buon Appetito!
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OUR STARTERS -
ANTIPASTI L

Suppli at the Phone 5.50

( Ask if we have their Mini Version ?! ) Breaded Deep-Fried
Puff Carnaroli Rice Croquette ( All our Croquettes are simply
divine!) Filled with Mozzarella Fior di Latte and Tomato Beef
and Pork Ragu

Vegetarian Arancini (V W ) 5.50

( Ask if we have their Mini Versione ?!) Breaded Deep-Fried
Puff Carnaroli Rice Croquette, Filled
with Mozzarella Fior di Latte, Fresh Mix Mushrooms and Peas

s
Mixed Deep Fried Veggies @ 6.50

Italian Style Extra Light Battered Deep Fried Courgettes,
Spinach, Cauliflower, Carrots, Peppers and Broccoli

Nonna's Deep Fried Zucchini Flower 7.50

Extra Light Deep Battered Fried Zucchini Flower Filled with
Mozzarella Fior di Latte and Prosciutto Cotto ( Italian Cooked
Ham)

Courgettes Frittelle (V W) 6.50

Soft and Creamy! Made with Courgettes, Fior di Latte

Bite!

Platter of the Italian Myths Minimum for

Italian Platter with Parma Ham, Speck ( Smoked Cured Pork 2 people
), Mortadella IGP, Spicy Salami Ventricina, Bresaola ( Beef

Meat ) DOP Bufalo Mozzarella, Pecorino Cheese, Black and 19.m
Green Olives, Artichokes Wedges, Sundried Tomatoes

served with Bread

Vegetarian Mix Italian Platter (V W) Minimum for

Iltalian Platter with Mixed Grilled Vegetables ( Egg plants, 2 People
Zucchini and Peppers ), DOP Bufalo Mozzarella, Pecorino

Cheese, Black and Green Olives, Artichokes Wedges, 75.50
Sundried Tomatoes served with Bread
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Vegan Mix Italian Platter (@) Minimum for

2 People
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: Italian Vegan Platter with Mixed Grilled Vegetables
: ( Egg plants, Zucchini and Peppers ), Vegan Gouda Style 16 50
: Cheese, Beetroots and Chickpeas Hummus, Black and ®
l Green Olives, Artichokes Wedges, Sundried Tomatoes
\

served with Bread
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DIPPINGS

‘—--------------------------------------~

! Green Pesto Sauce ( W V) 3.50
Basil , Pine Nuts, Parmesan Cheese, Garlic,

A Se“tlmento EVO Oil and Salt

Truffle Mayo Sauce ( W V) 2.50

Mayo, Lemon Juice, Garlic and Salt

Chickpeas and Beetroot Hummus@ 2.50

Chickpeas, Beetroot, Garlic, Onion, Lemon Juice, Cumin and
Black Pepper

DOP San Marzano Tomato and Basil@ 2.50

Dop San Marzano Tomato, Fresh Basil, EVO Oil and Salt
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OUR SANDWICHES
... PANINI

/ Caprese (VW) 10
Buffalo Mozzarella, Fresh Tomato, Green Pesto, Arugula,
EVO Oil and Salt

Ignorant(e) 10

Buffalo Mozzarella, Fresh Tuscan Pork Sausage, Mixed
Mushrooms, Friarielli ( Baby Broccoli ) and Truffle Mayo

FireWoman W veggy option'! 10

Buffalo Mozzarella, Mushed Potatoes, Ventricina Spicy Salami
from Calabria, Black Olives ( Taggiasche Olives ), EVO Oil and
Little Salt.

( No Meat ! For the Vegetarians, No Spicy Salami but

Mixed Crilled Vegetables : Egg plants, Zucchini and Peppers)

Italian Style Panino W Veggy Option! 10

Choose : Parma Ham or Spicy Salami or Speck or Mortadella or
Prosciutto Cotto or Salami Milano or Pancetta Arrotolata . Panino
with Your Favourite Italian Cold Cut, Buffalo Mozzarella, lettuce,
EVO Oil and Salt. ( No Meat ! For the Vegetarians, Mixed Grilled
Vegetables Egg plants, Zucchini and Peppers)

10
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f Prosciutto Cotto Panino W veggy option'!
- Buffalo Mozzarella, Cooked Ham ( Italian Prosciutto Cotto ), Grilled
MORE PANINI IN THE Artichokes, Mix Mushrooms ( Yes ! Also Porcini ), EVO Qil and Salt .
FOLLOWING PAGE ... ( No Meat ! For the Vegetarians, Mixed Crilled Vegetables Egg
@«é\“ \Blants, Zucchini and Peppers)




OUR VEGAN PANINI

’—-----------------------------------
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Special Hummus Panino 10

Handmade Chickpeas and Beetroot Hummus, Mix Grilled
Vegetables ( Eggplants, Zicchini and Peppers ), Lettuce, Evo
Oil and Salt

Vegan Panino 10

Mix Grilled Vegetables ( Eggplants, Zicchini and Peppers ), d
Vegan Mozzarella, Lettuce, Evo Oil and Salt
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MORE SANDWICHES
... PANINI
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Speck (Smoked Ham!) 10

IGP Speck from Trentino, Buffalo Mozzarella, Grilled
Artichokes, Sun Dried Tomato, Lettuce, EVO oil and Little Salt

Rolled Pancetta 10

Buffalo Mozzarella, Grilled Rolled Pancetta ( Italian Rolled
Bacon ), Gorgonzola Blue Cheese, Lettuce, EVO Oil and Salt
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Turkey Salami By Kaddour Panino 10

Buffalo Mozzarella, Turkey Salami By Kaddour, Lettuce and
Truffle Mayo . Also Available with Halal Turkey Salami .

—----------~

OUR SOUPS
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Minestrone @ 7.50

The Classic Italian Veggies Soup, an amazing mix of fresh
vegetables with Eggplants, Courgettes, Onions, Borlotti

N
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Beans, Spinach, Tomato Sauce, Carrots, Black Pepper,
Thyme, EVO oil and Salt . Bread on the Side!
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OUR SALADS

——---------------------------------------\

+Buffalo Mozzarella Salad (VW) 13. 50 \

Mix Salad with Baby Fresh Spinach, Rocket and Lettuce,
Buffalo Mozzarella DOP, Fresh Tomatoes, Cucumber,
Balsamic Glaze, EVO oil and Salt

Mediterranea Salad C) 13.50

Mix Salad with Baby Fresh Spinach, Rocket and Lettuce,
Cucumber, Taggiasche Olives, Corn, Sun Dried Tomatoes,
EVO oil and Salt

Turkey Salami Salad 14.00

Mix Salad with Baby Fresh Spinach, Rocket and Lettuce,
Turkey Salami By Kaddour, Handmade Pecorino and
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Parmesan Cheese Sauce, Handmade Ciabatta Bread
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OUR PASTA &
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Oﬂ T‘“E :' OUI‘ Lasagna \ Veggy Option! 14 ‘:
SK F ,s 1 Handmade Fresh Lasagna Pasta Layers, Dressed with the 1
A TO‘DA‘J “‘ : Classic Traditional Italian Ragu ( Beef and Pork ), Fresh Ricotta :
CIA“S $*° : Cheese, Nutmeg and Parmesan Cheese . Ask for the Vegetarian Version . :
gpE . 1 OurParmigiana(V W) 15 i
i Deep Fried Eggplants, Fresh Tomato Sauce, Parmesan :
: Cheese, Mozzarella Fior di Latte and Basil :
! Choose Your Handmade Pasta and Fresh Sauce! 14 :
: Choose your favourite PASTA and SAUCE : :
: Pasta: :
I - Handmade Egg Penne |
: - Handmade Bronze-drawn Tagliatelle :
: Sauces: :
: - Fresh San Marzano DOP Tomato Sauce and Basil (V) :
I - Basil Pesto Sauce (V) I
: - Bolognese Sauce ( Tomato Beef and Pork Ragu) :
: - Baby Fresh Spinach, Eggplant, Sun Dried Tomato and Clarified Butter (V) :
: - Add Fresh Cream Sauce + 0.50 :
i Handmade Fresh Sheep's Ricotta i
- | | o 16.50 |
o 1 and Spinach Ravioli !
: Handmade Ravioli filled with Fresh Sheep's Ricotta Cheese |
: and Fresh Spinach, seasoned with Fresh Tomato Sauce and Basil . :
: If you like a different Pasta Sauce you can choose from the :
: above one. :
\ ;
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OUR PIZZA

—---------------------------------------~
+Queen Margherita (V W) 13
San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella,
Basil, EVO Oil and Salt

Organic Pumpkin, Mix Mushrooms and 19.50
Tuscany Sausage W veggy Option!
Delicate Organic Pumpkin Cream, Fior di Latte Mozzarella, Mix

Mushrooms (Porcini too!), Italian Tuscany Sausage, EVO Oil and
Salt. Veggy Option No Tuscan Sausage !

Summer Time (V W) 16.50

Buffalo Mozzarella, San Marzano Dop Tomato Sauce,
Eggplants, Sun Dried Tomatoes, Basil Pesto, EVO Oil and Salt

Bufala Perfume (VW ) 17.50

San Marzano Dop Tomato Sauce, Buffalo Mozzarella,
Tufts of Fresh Ricotta Cheese, Basil, EVO Oil and Salt

San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella,
Broccoletti ( Friarielli, Small Sweet Broccoli ;0) ), Anchovies from
the Cantabrian Sea, EVO Oil and Salt

( For the Vegetarian Version we can use capers instead )

Winter Pizza 79.50

Buffalo Mozzarella, Fresh Pork Sausage, Fresh Mix
Mushrooms ( Porcini Too ), Fresh Thymes, EVO Qil, Black Pepper
and Salt

Fiorentina (V ¥, ) 16.50

Fior di Latte Mozzarella, Fresh Spinach Saute, Egg, Onions, EVO
Oil and Salt

Diavola 17.50

San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella,
Spicy Salami and Nduja from Calabria, Black Olives ( Taggiasche
Olives ), Basil, EVO QOil and Salt ( It isn’t too Spicy !)

Spring (V W) 15.50

San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella,
Arugula, Shaved Parmesan Cheese, Balsamic Vinegar Glaze,
EVO Oil and Salt

Special Shape Pizza Bambino ! (Vi ) 10

San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella, Black
Olives, French Fries, EVO QOil and Little Salt

Carpaccio Pizza 17.50

San Marzano Dop Tomato Sauce, Fior di Latte Mozzarella,
Arugula, Shaved Parmesan Cheese, Beef Carpaccio, Balsamic
Vinegar Glaze, EVO Oil and Salt

King Broccolo W veggy option! 18.50
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Pumpkm and Mix Mushrooms 716.50¢

Delicate Pumpkin Cream, Vegan Mozzarella, Mix Mushrooms
( Porcini Too ), Fresh Spinach Sautég, with EVO Oil and Salt

A Sentimento
Marinara! 13

1

|

1

|

1

1

1

1

San Marzano Dop Tomato Sauce, Handmade Garlic EVO Oil, 1
Fresh Oregano, Basil and Salt :
1
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Special Hummus Pizza

Handmade Chickpeas and Beetroot Hummus Base,
Arugula, Vegan Greek Style Cheese, Balsamic

v Vinegar Claze with EVO Oil and Salt
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s Staglonl 19. 50\

San Marzano Dop Tomato Sauce, Mozzarella Fior di Latte,
Mushrooms, Ham, Artichokes, Black Olives, Spinach, Basil
and EVO Oil and Salt

ParmaHam and White Truffle Oil 18.50

White Based Pizza with Buffalo Mozzarella, White Truffle Oil,
Parma Ham, Rocket Salad, Shaved Parmesan Cheese and
EVO Oil and Salt.

4 Cheese 18.50

Super Cheesy Crunchy Pizza with Parmesan Cheese,

Gorgonzola Blue Cheese, Buffalo Mozzarella, Fresh Ricotta,
EVO Oil and Black Pepper

Mortazza 17.50

White Based Pizza with Buffalo Mozzarella, Mortadella IGP,
Green Pesto Sauce, EVO oil and Salt

Crostino al Prosciutto Cotto 18.50

White Based Pizza with Buffalo Mozzarella, Cooked Ham
( Italian Prosciutto Cotto ), Grilled Artichokes, Mix
Mushrooms, EVO oil and Salt

Beef Salami Pizza by Kaddour
v 18.00

San Marzano Dop Tomato Sauce, Mozzarella Fior di Latte,
Beef Salami by Kaddour, Arugula Salad, Shaved Parmesan,
Balsamic Glace, EVO oil and Salt . Available also with Turkey
Salami by Kaddour

Speck 17.50

San Marzano Dop Tomato Sauce, Mozzarella Fior di Latte,
Speck ( Smoked Ham ), Arugula Salad, Fresh Ricotta Cheese,
EVO oil and Salt.

’—---------------------------
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Make YOUR PIZZA'! . 79.50

San Marzano DOP Tomato Sauce or White Base ?

OUR SPECIALS PIZZAS %::

Mozzarella Fior di Latte or Buffalo Mozzarella ? Mushrooms ?
Rocket ? Choose your favourite Italian Charquterie ... ParmmaHam or
Prosciutto Cotto or Spicy Salami Ventricina or Rolled Pancetta or Milano Salami

Vegetarian Calzone _# Meat Version!

A folded pizza! Pizza pocket filled with Fior di Latte Mozzarella,
DOP San Marzano Tomato Sauce, Mix Mushrooms (Porcini Too!) and
Gorgonzola (Italian Blue Cheese) — sealed & baked to perfection!

Rolled Pancetta 18

San Marzano Dop Tomato Sauce, Mozzarella Fior di Latte,
Rolled Pancetta ( Italian Rolled Bacon ), Arugula Salad, Sun Dried Tomatoes, EVO oil and Salt

Tuna Pizza 17.50

San Marzano Dop Tomato Sauce, Mozzarella Fior di Latte, Tuna from Sicily,
Onions, Capers, EVO oil and Salt
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(=) 0UR HANDMADE DESSERT

’ S
l' . . . 4 \
i  Fried Pizza Balls with Handmade @ 6 !

1
I Chocolate Sauce I
: Deep Fried Very Light Pizza Dough Served with :
: Handmade Chocolate Cream :
1
I [ L] L] ~
| Er Mejo Tiramisu ! 6 :
: A Traditional Italian Dessert with Layers of Ladyfinger :
I Biscuits Soaked in Espresso Coffee and Creamy Mascarpone Filling, :
: Dusted with Cocoa Powder . An Irresistible Taste Experience ! :
|
L] I
i  White Chocolate, Mascarpone 6 :
1
. 1
! and Fresh Ricotta Cake ( Fra's Cheese Cake) :
: A Delicious cake with a Creamy White Chocolate :
: and Fresh Ricotta Cheese Filling, Set on a Crunchy Crust of :
: Crumbled Cookies, Garnished with Fresh Berries Puree 1
1
I .
I Torta al Cioccolato 6 -
|‘ Delicious Chocolate cake, Soft and Fudgy . :
\ Made with High-Quality Cocoa ! For the Chocolate lovers! ,/l
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," Coca Cola 3
E Coca Cola Zero 3
i Fanta 3
i Sprite Zero 0.5 3.50
E Organic Orange or Apple Juice J
| Peach Estathe Italian Ice Tea 3. 75
i Lemon Estathe Italian Ice Tea 3.76
| Redbull 3.75
i Panna Water 0.5 3
E San Pellegrino Water 0.5 3
i Panna Water 0.75 Glass 4.50
:\ San Pellegrino Water 0.75 Glass 4.50
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@@ {'t’-\ngelo Poretti Double Malt Blonde Beer 5 \‘}
, 'l Angelo Poretti Unfiltered Beer 5 :
i Angelo Poretti IPA Beer 6.5 i
i Angelo Poretti Zero Alcohol Beer 5 i
'\\ Heineken 35

~
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San Pellegrino 3.50 S

“Orange”

San Pellegrino
BTN 3.50

San Pellegrino 3.50

“Chinotto”

Crodino 3.00

“Lemonade”

We hope you will enjoy our food and drinks !

We always try to prepare you order as soon as we
receive it . Please to consider that we prepare most of
our dishes fresh so we need a little extra time for that but
you are not going to regret the wait !

\ BUON APPETITO!
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A Sentimento

Scan Me

SPECIAL PASTA AND DESSERTS ORDERS !

-----------------------------------------

," If you need Extra Portions for your gathering or event \‘

! let us know!!! :

I

Moo 27 Please place your order in advance <<= ____. e
www.asentimento.nl
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\\@asentimento.pizza ,'

A Sentimento Pizzeria
Ottho Heldringstraat 7p
1066 AZ




