
Taverna - Wine tavern

Tagliere di
Antipasti

Antipasti, the Italian way of
shared dining;

just with a drink, as an aperitif or
extended as the first course of your dinner

(antipasti plates from 2 persons)

Antipasti freddi  9.75 p.p.
Extensive appetizers tasting of cold antipasti

with a.o. vitello, caprese and 
Italian meat cuts

Antipasti Boccaccio  14.75 p.p.
(recommended by the chef)

Luxurious appetizers tasting of hot and cold
antipasti with a.o. tagliata, tartare di pesce 

and duck breast

if you would like oysters with the antipasti
2.50 per oyster

Ostras fresce
Fine Claire oysters from Normandy,

served with pepper, lemon and red wine vinegar.

1 oyster  3.00
6 oysters  15.00
12 oysters  27.50

To start with
Pane di Campagna  6.75

Warm Italian bread, pesto, extra virgin olive oil 
and sea salt.

Bruschetta  7.50
bruschetta with different toppings

tomato/garlic, eggplant/mint, prosciutto/dried tomato

Tagliere con Salumi y Formaggi  17.50
Tasting of Italian meats and cheeses, with bread 

and olive oil.

Primi piatti
You can order the primi piatti as an appetizer.

However, if you can’t choose, order the 
Antipasti Boccaccio, an extensive tasting of our 

antipasti and starters

Melanzane alla parmigiana  8.00
Tartlet of grilled eggplant, tomato,

buffalo mozzarella, basil pesto and parmesan.
Served with garlic bread

Zuppa di pomodoro Toscano  7.75
Tuscan tomato soup with buffalo mozzarella,

pesto and basil

Tonato e vitello  9.50
Tuna, capers, red onion and romaine salad with thinly 

sliced medium fried veal

Tagliata di manzo  12.00
Classic of sliced sirloin steak with arugula, 

truffle mayonnaise and parmesan

Petto d’anatra con fichi  9.50
Duck breast fried on the skin with

caramelized figs, red port gravy and romaine lettuce

Tartare di pesce  9.75
Tartar of salmon, halibut and frisee with vongole,

crayfish and lobster gravy

Secondi piatti
Our main dishes are served with seasonal vegetables

Risotto di pomodoro  17.50
Creamy risotto of sun-dried tomatoes with ricotta, basil pesto

and pistachio nuts

Cannelloni  17.50
Gratin cannelloni stuffed with fried spinach, ricotta and lemon,

served with panzanella salad

Merluzzo con piselli  19.50
Cod fried on the skin, green peas mousse and saffron sauce

Gamberoni alla griglia  21.50
Marinated prawns from the grill with fennel salad and pasta aglio e olio peperoncino

Galina farcita  19.50
Crispy fried corn chicken stuffed with pesto and mozzarella, wrapped with prosciutto, 

served with celeriac puree and marinated tomato

Vitello al gorgonzola  21.50
Fried veal filled with Parma ham and sage,

served with soft gorgonzola cream sauce and grilled vegetables

Bavaglino di manzo  22.50 p.p.
Beef bavette from the grill (750 gr.) For 2 people on a large board,

with garlic, olive oil, green herbs, roasted potatoes and romaine lettuce 

Menu’s
If you would like us to make the choice for you, 

just take one of the menu’s below.
(our menus can only be ordered for the whole table)

Menu di Campagna  32.50

Antipasti freddi
Extensive tasting of cold antipasti

***
Primi 

(you can choose from the following primi)
Tuscan tomato soup with mozzarella 
Duck breast with caramelized figs

Tartar of salmon and halibut with vongole and crayfish
***

Secondi piatti
Large shelf with a tasting of fish, meat

and vegetarian main courses
***

Dulce
Tiramisu from home-made limoncello
(grand dessert - 3.50 p.p. extra price)

Fiammetta Menu 

Chef’s choice
Surprise menu from the chef in three, four or five 

courses.

3 courses (starter, main, dessert) 32.50
4 courses (extra course in between) 37.50

5 courses (extra cheese dish) 42.50 

Wine arrangement per glass 5.00

Aperitivo@Boccaccio 
Every third Sunday 

of the month!
Extensive All-in Italian 
eating and drinking
4.00 pm till 7.00 pm

Degustazione di Formaggi  12.50 p.p.

Extensive tasting
of

Italian and Dutch cheeses

If you have an allergy, please let us know!

Contorni
Side dishes    3.50 per portion

Patate arrostite - oven roasted potatoes with garlic and herbs
Pasta aglio e olio peperoncino - pasta with garlic, herbs, olive oil and chili pepper

Panzanella - Tuscan bread salad with tomato, olives, basil and capers



‘La ultima cucina paesana’

Taverna - Wine tavern

Menu

The fertile and breathtaking scenery, the pleasant climate and spirit of the Tuscans. 
These are the foundations of one of the world’s most sincere and tasteful cuisine.

 A rich culinary tradition wich Boccaccio Bottega Toscana has brought to Groningen.

B envenut a  a  la  Famig l ia


