
Gnocchi Pomarola
Gnocchi with tomato sauce and basil (optional
cheese)
Gnocchi met tomatensaus en basilicum

Tagliatelle alla Carbonara
Tagliatelle with egg yolk cream, our guanciale, and
Pecorino Romano
Tagliatelle met eiercrème, onze guanciale  
en Pecorino Romano

Paccheri Mare & Monti
Paccheri tossed in butter with sage, our crispy
guanciale, and shrimp
Paccheri gewenteld in boter met salie, onze
knapperige guanciale en garnalen

Tagliatelle al Ragù Bolognese
Tagliatelle with tomato sauce, minced beef, and
Parmigiano Reggiano
Tagliatelle met tomatensaus, rundergehakt en
Parmigiano Reggiano

Tagliatelle al Pesto di zucchine
Tagliatelle with zucchini pesto (zucchini, ricotta,
almonds, Parmigiano Reggiano) and lemon zest
Tagliatelle met courgettepesto (courgette, ricotta,
amandelen, Parmigiano Reggiano) en citroenrasp

Paccheri all’amatriciana
Paccheri with tomato sauce, our guanciale, and
Pecorino Romano
Paccheri met tomatensaus, onze guanciale en
Pecorino Romano

From the rooftops of The Art Inn Lisbon, where we
host refined culinary experiences with breathtaking
views, to our Seattle Food Lab, home of our original

’Nduja Bella production of authentic ’nduja, our
concept has always stayed true to one core value:

quality with character.

PASTA FRESCA

Our famous Antipasto Calabrese  (for 2)
A platter of our homemade Calabrian specialties
Een schotel van onze huisgemaakte Calabrese
specialiteiten

Eggplant Hummus 
Homemade eggplant hummus served with crispy
bread
Zelfgemaakte aubergine hummus geserveerd met
knapperig brood

Beef Tartare
Beef tartare on crostini with pepper sauce
Rundertartaar op crostini met pepersaus
 
Melted Camembert 
Melted Camembert with Calabrian olives, garlic, and
toasted bread
Gesmolten Camembert met Calabrische olijven,
knoflook en geroosterd brood

Sardines Bruschetta  
Bruschetta with sardines, grated fresh tomato, red
pepper cream, and caramelised onion
Bruschetta met sardines, geraspte verse tomaat,
rode paprikaroom en gekarameliseerde ui

Beef Stew
Slow-braised beef stewed in rich
Sangiovese wine, served with fragrant
oven-roasted rosemary potatoes and salad
Langzaam gegaard rundvlees gestoofd in
rijke Sangiovese wijn, geserveerd met
geurige, in de oven geroosterde
rozemarijnaardappelen en salade

Pan Seared Duck
Pan-seared duck breast, marinated and
served with creamy mashed potatoes,
tender asparagus, and a vibrant cherry
reduction
Eendeborst met een krokant korstje,
gemarineerd en geserveerd met romige
aardappelpuree, malse asperges en een
levendige kersensaus

Stuffed Chicken
Juicy chicken breast stuffed with
mushrooms, garlic, onion, and aromatic
spices, served alongside fresh vegetables
and fragrant Basmati rice
Sappige kipfilet gevuld met champignons,
knoflook, ui en aromatische kruiden,
geserveerd met verse groenten en geurige
Basmati rijst

Grilled Salmon 
Grilled salmon with confit cherry tomato
salsa, asparagus, and mashed potatoes  
Gegrilde zalm met confit cherry tomaten
salsa, ardappelpuree, malse asperges. 

SECOND COURSES

Caprese
Mix lettuce, fresh tomatoes, Buffalo
Mozzarella and basil
Meng sla, verse tomaten, Buffalo
Mozzarella en basilicum

Tomato Tuscany soup
Tuscan tomato soup with bread and
shrimps
Toscaanse soep met tomatensaus, brood
en garnalen
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'Nduja’s Potatoes
Baby potatoes with 'Nduja mayo and our
crispy guanciale
Baby aardappelen met 'Nduja-mayonaise
en onze krokante guanciale

Gnocchi Ndujame Sauce
Gnocchi with tomato sauce, ‘Nduja and
Buffalo mozzarella
Gnocchi met tomatensaus, 'Nduja en
buffelmozzarella

'NDUJA DI SPILINGA SPECIALS
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SOUP & SALAD
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Tiramisù Caffè
Homemade tiramisù 
Zelfgemaakte tiramisù 

Panna Cotta with Pistacchio &
cantuccini di Prato
Homemade Panna cotta with Pistache
cream and crumbled Cantucci 
Zelfgemaakte Panna Cotta met
pistachecrème en verkruimelde Cantucci

Vin Santo & Cantuccini di Prato  
Cantuccini biscuits served with Vin Santo
Cantucci-koekjes met Vinsanto

HOMEMADE SWEET BITES
7.5
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7.5Please inform our staff of any food allergies or dietary restrictions
before ordering. While we take great care to accommodate special

requests, we cannot guarantee that our dishes are free from
allergens due to shared kitchen equipment



RED WINES

HOT DRINKS SOFT DRINKS

WATER PANNA 0.75 L
SAN PELLEGRINO 0.75 L
COCA - COLA
LIMONATA
ARANCIATA ROSSA
CHINOTTO
GINGER BEER
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4
4
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4
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BEERS

COCKTAILS

AMERICANO
CAPPUCCINO
MACCHIATO
ESPRESSO
LATTE
TEA
FRESH MINT TEA

AMERICANO
APEROL SPRITZ
CAMPARI SPRITZ
HUGO SPRITZ
LIMONCELLO SPRITZ
NEGRONI 
GIN OR VODKA TONIC

HEINEKEN
MENABREA (STRONG LAGER)
HEINEKEN 0
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DIGESTIVI

AMARO DEL CAPO
AMARETTO DISARONNO
LIMONCELLO

5
5

4.5

MELISSA DOC
(GAGLIOPPO - FRUITY)

ZINFANDEL ‘DIAMOND
COLLECTION’
(ZINFANDEL - SMOOTH)

ALFROCHEIRO - TABOADELLA 1255
(ALFROCHEIRO - STRUCTURED)

CHIANTI CLASSICO ‘BROLIO’
(SANGIOVESE, COLORINO - BALANCED)

WHITE WINES

MELISSA BIANCO DOC
(GRECO - SALINE)

CHARDONNAY TRENTINO DOC
(CHARDONNAY - MEDIUM-BODIED)

VERMENTINO DI SARDEGNA
(VERMENTINO - FRESH)

MUROS ANTIGOS - VINHO VERDE
(LOUREIRO, FRUITY)

ROSÉ & PROSECCO

PINOT GRIGIO ROSÉ
(P INOT GRIGIO -  AROMATIC)

PROSECCO ROSÉ SPUMANTE
(P INOT NERO,  GLERA -  FRUITY)

PROSECCO DOC “LUNA
ARGENTA”
(GLERA,  FLORAL)
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DRINKS & WINES SELECTION
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