BARLUCCA

BAR [ ITALIAN RESTAURANT [ WINES

ARNTHE PASTH

CROSTINI per piece | 3V
Tomato salsa | buffalo mozzarella | pesto

BITTERBAL per piece |3V
Truffle risotto | lemon mayonnaise

WILD RILLETTE per piece | 4
Focaccia toast | plum chutney

OYSTER per piece
‘Zeeuwse’ Flat | natural | 4.25
“Zeeuwse’ Flat | balsamic vinegar gel | 4.5

TRUFFLE SALAMI | 11
Parmesan crust

GAMBA’'S | 10
Cratinated | fennel seeds | garlic | parsley
lemon zest | breadcrumbs

FOCACCIA | 6V
Ricotta | tomato | basil | herb oil

STARTERS

CARPACCIO | 15

Beef | truffle oil | arugula | Parmesan
Supplement fresh truffle | 6
Supplement truffle mayonnaise [ 1

SCALLOPS |17

Seared | fennel cream | crispy pancetta | mandarin gel

SALMON | 16

Seared | mousse | green apple | celery | lime | smoked mascarpone

GOAT CHEESE |15V
Cream | pumpkin toffee | marinated mushroom | red beet
balsamic vinegar | walnut

PIZZA

MARGHERITA |12V

Tomato sauce | buffalo mozzarella | cherry tomato | basil

PROSCIUTTO | 16

Tomato sauce | prosciutto | buffalo mozzarella | ricotta cream | olive crumble

SALAMI | 14
Tomato sauce | salami | red pepper | buffalo mozzarella | spicy oil

GORGONZOLA |16 YV

Créme fraiche | buffalo mozzarella | gorgonzola | spinach | honey | pine nuts

TRUFFLE | 18
Créme fraiche | mushrooms | truffle oil | arugula | Parmesan | truffle salami

TRUFFLE VEGA | 14V

Créme fraiche | mushrooms | truffle oil | arugula | Parmesan

@@g?@ To be ordered as either a starter or main course

SPAGHETTI | 17 - 22
Clams | prawns | parsley | garlic | red pepper | white wine

TAGLIATELLE |15 - 20 V

Mushrooms | pumpkin cream | parsley | Parmesan cream sauce

CANNELLONI |17 - 22
Braised hare | pearl onion | celeriac | carrot | pancetta

PAPPARDELLE | 16 - 21

Veal meatballs | Parmesan | oregano | burrata tomato sauce

MAIRN COURSE

DUCK | 25

Duck breast | sweet potato | yellow beet | fig gel | jus

TENDERLOIN | 36
Tournedos | potato tart | chicory | mushroom | truffle jus
Supplement fresh truffle | 6

VENISON | 26
Steak | potato mousseline | Brussels sprouts | parsnip | cranberry compote
red port sauce

HADDOCK | 26

Vegetable cannelloni | Parmesan | white wine sauce | tomato oil

SEA BASS | 25

Potato-celeriac purée | spinach | antiboise

PARSNIP | 20V
Stewed | chestnut mushroom | gnocchi | créme fraiche | hazelnut
fresh truffle

BONBONS | per piece 2.25

Various flavors

CANNOLI | per piece 3

Choice of: Cioccolata | Prosecco | Pistachio | Amaretto

SCROPPINO | 8

Vodka | prosecco | lemon sorbet

TIRAMISU | 8

Classic recipe

AFFOGATO | 5

Vanilla ice cream | espresso

PANNA COTTA | 9
Blood orange | white chocolate ganache | nougatine

dark chocolate crumble

ITALIAN CHEESES | 15

Fig bread | homemade chutney | Fromagerie Guillaume

GELATO | per scoop 2.25
Choice of: Pistachio | Cherry-chocolate | Vanilla | Mocha

Lemon sorbet | Raspberry sorbet



