
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. ravioli, carpaccio porcetta 

and salmone fresco

if you would like oysters with the antipasti
3.00 per oyster

Ostras fresce
Fine Claire oysters from Normandy,

served with pepper, lemon and red wine vinegar.

1 oyster  3.50
6 oysters  18.00
12 oysters  32.50

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, olives/basil, beans/truffle

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

Ravioli  8.50
Homemade ravioli filled with softly cooked

pork rib, creamy mozzarella herb sauce

Zuppa  7.75
Pumpkin soup with mascarpone and almonds

Vitello tonnato  9.50
Thinly sliced veal with tuna mayolive, capers, red onion 

and parmesan

Carpaccio di porcetta  10.50
Carpaccio of softly cooked pork belly, seared, with 

candied figs, sun tomato and arugula

Insalata di pere alla griglia  9.50
Grilled pear salad with taleggio and walnuts

Salmone fresco  9.75
Fresh salmon marinated in a fresh red pepper-citrus 

dressing, cherry tomatoes, capers

Secondi piatti
Our main dishes are served with seasonal vegetables

Risotto di funghi  17.50
Creamy risotto with mixed mushrooms, baked Jerusalem artichoke, hazelnuts,

crispy parmesan  

Cannelloni ai quattro formaggi  17.50
Cannelloni gratin filled with four cheeses, fried spinach and tomato,

served with panzanella salad

Pasta Boccaccio  19.50
Fresh pasta, flambé prawns, salicornia, prosciutto and cherry tomato

Pesce dal mercato  19.50
Fresh fish from the market, ask the waiters for the fish dish of the day

Passera intera  21.50
Whole plaice baked on the skin with dill, fennel, antiboise and pasta aglio e olio

Faraona  19.75
Braised guinea fowl bolt with aceto on herb gnocchi and mustard fruit

Bistecca di Manzo  22.50
Grilled ribeye, 200 gr, with truffle sauce and roasted potatoes

Bavaglino di manzo  25.00 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)
Pumpkin soup with mascarpone 

Vitello tonnato
Fresh salmon marinated in red pepper-citrus dressing

***
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


