
MENU

SOFT DRINKS
Spa Blauw         small 3.95   large 6.95

Spa Rood          small 3.95   large 6.95

Coca Cola 0,33L 4.95

Coca Cola Zero 0,33L 4.95

Sprite 0,20L 3.95

Fanta Cassis 0,20L   3.95

Fanta Orange  0,20L 3.95

Redbull Energy 0,25L 4.50

Redbull Sugarfree  0,25L 4.50

Redbull Watermelon  0,25L 4.50

San Pellegrino         small 4.50   large 8.95

Acqua Panna              small 4.50   large 8.95

Fristi  0,20L 3.95

Chocomel  0,20L 3.95

Tonic  0,20L 3.95

Ginger Ale 0,20L 3.95  
Bitter Lemon  0,20L 3.95

Fuze Tea  0,20L 3.95

Apple Juice  0,20L 3.95

Orange Juice 0,20L 3.95

WINES 
WHITE  Glass Bottle

Pinot Grigio  Fruity & herbal  4.95 22.95
Chardonnay Soft & round 4.95 22.95 
Sauvignon Blanc Fresh & fruity 4.95 22.95
Sweet Wine Sweet & fruity 4.95 22.95

ROSÉ  Glass Bottle

Tempranillo Grenache Fresh & Rich  4.95 22.95
New! AIX Rosé Vin de Provence Fresh & Fruity  37.50

RED Glass Bottle

Cabernet Sauvignon Firm & powerful 4.95 22.95
Merlot Soft & fruity  4.95 22.95

BUBBLES Glass Bottle

Cuvée Prestige Sparkling Fresh & citrus  4.95 22.95
New! Cava Brut Gran Buque  Fresh & Fruity  27.00

All 8.95

Porn Star Martini
 Fruity & glamorous
42Below vodka, passion fruit puree, 
vanilla syrup and citrus

Espresso Martini 
42Below vodka, coffee liquor and 
espresso

Aperol Spritz
Brut fizz, Aperol, soda, orange slice

Rum Punch 
Bacardi, coconut liquor and tropical 
citrus fruits

Cuba Libre
Bacardi rum, Coca Cola and lime

Lemon G&T
Refreshing Bombay Citron Pressé, tonic 
and lemon

VAPIANO ICE TEA 
BIO-ORGANIC  

Peach Vanilla
Pomegranate 
Elderflower & Mint
Unsweetened Ginger
Mango Lime Limited Edition! 

DRINKS COCKTAILS

BEER 
Swinckels 0,25L (draught)  3.95

Swinckels 0,50L (draught) 7.50

La Trappe Wit 0,30L (draught) 5.95

Cornet 0,25L (draught) 5.95

Bavaria Radler 2.0 (bottle) 4.20 

Corona (bottle)  5.95

NON-ALCOHOLIC BEER
Swinckels 0.0 0,25L (bottle) 4.20

Bavaria Radler 0.0 (bottle) 4.20

Strawberry Boost  
Passion Sensation 

Summer Breeze Lemon 
Watermelon Royal   

TEA & COFFEE  Oat milk available +0.70

Organic Tea 3.95
Fresh leaf tea in various flavours

Fresh Mint Tea 4.95

Fresh Ginger Tea 4.95

Coffee 3.50

Espresso 3.50

Dubble Espresso 4.95

Espresso Macchiato 3.95  
Latte Macchiato 4.95

Cappuccino 3.95

Chai Latte 4.95      
Hot Chocolate 4.95

Hazelnut Latte 5.95
Latte macchiato with hazelnut and 
whipped cream

COFFEE WITH A KICK
Irish Coffee (with alcohol) 9.95

Coffee with Irish whiskey served 

with whipped cream

Italian Coffee (with alcohol) 9.95
Coffee, Amaretto, served with whipped 

cream

LEMONADES NON-ALCOHOLIC COCKTAILS 
Italian Kiss 

Vapi favorite
Ginger ale, strawberry syrup, lime, mint, 

Crodino 
Non-Alcoholic Aperol Spritz
Crodino, soda water, orange slice

Hugo 0.0 
Elderflower syrup, soda water, lime 
and mint

All 6.95

All 4.95

All 4.50



Bruschetta Mozzarella 7.95  
Great for sharing
Toasted ciabatta with buffalo mozzarella, 
basil pesto, Italian tomatoes, garlic and 
basil

Garlic Bread Mozzarella   7.95 
Great for sharing
Mozzarella drizzled with fresh garlic oil

Bruschetta Gamberetti 7.95  
Great for sharing
Toasted ciabatta with grilled king 
prawns, Italian tomatoes, garlic, basil 
and rocket 

Tomato Soup small 6.45 large 8.45  
With croutons, basil and Grana Padano

Bruschetta    6.95 
Great for sharing
Toasted ciabatta with Italian tomatoes, 
garlic, basil and rocket 

Garlic Bread     6.95 
New dough! Great for sharing
Drizzled with fresh garlic oil & rosemary 

Carpaccio 9.95  
Thinly sliced raw beef, with truffle 
mayonnaise, arugula, pine nuts and 
Grana Padano

Caprese 9.95
Italian cherry tomatoes topped with 
buffalo mozzarella, basil, rocket, a 
drizzle of extra virgin olive oil & balsamic 
vinegar

Cesare 15.50
Grilled chicken with cos lettuce and our 
homemade ciabatta croutons, topped 
with Italian hard cheese

Reef ’n Beef 17.50
Grilled beef fillet & king prawns mixed 
with grilled vegetables, cherry tomatoes 
and a leafy salad. Topped with Italian 
cheese

Mista Della Casa   13.50
Packed with goodness. Mixed leaf salad 
bursting with a variety of colorful veg, 
topped with Italian cheese

Mista Piccola 4.50
Side salad 
Leafy side salad with Italian tomatoes 
and grated carrot

Risotto ai Funghi 14.95 
Creamy mushroom risotto, made with a 
white wine and cream sauce

Risotto Gamberetti e Spinaci 17.95
Creamy risotto with shrimps, made with 
onions, cherry tomatoes, spinach and 
pesto 

Lasagne Bolognese 16.95
Our classic beef ragù lasagna, made with 
a red wine and Italian tomato sauce 

Vegetarian Lasagna 16.95
New! A vegetarian twist on lasagna, made 
with vegetables, mozzarella and Italian 
tomato sauce

We make our own fresh pasta every single day using premium durum wheat 
semolina and water. Our pasta & pizza sauce are made to our own recipe 

from tomatoes harvested in Emilia Romagna. 

  Vegetarian   Vegan        Halal

CHOOSE YOUR PASTA

ANTIPASTI & SHARERS

INSALATA

RISOTTO & LASAGNE

THE HOME OF FRESH PASTA

Ratatouille  14.95
With Italian cherry tomato sauce and 
Mediterranean vegetables

Crema Di Funghi 14.95
Fresh mushrooms in a creamy sauce with 
balsamic onions and a dash of white wine

Pesto Basilico  12.95
Our homemade basil pesto with toasted 
pine nuts

All’arrabbiata  11.95 
Italian tomato sauce with a kick of chili 
and garlic

Carbonara 14.95
Pancetta bacon and onions cooked in our 
classic carbonara sauce. Topped with 
Italian cheese

Carbonara Salmone 17.95 
Salmon fillet mixed in a creamy 
carbonara-style sauce

Pollo di Digione 15.95
New! Chicken breast and mushrooms 
in light creamy sauce with mustard, 
spinach, pine nuts and balsamic onions

Pollo Piccante 15.95
Chicken breast in a spicy orange chili 
sauce, with bok choy and bell peppers

Pomodoro  11.95 
With Italian cherry tomato sauce, 
balsamic onions and cherry tomatoes

Aglio e Olio  10.95 
So simple, yet so tasty! Pasta cooked in 
fresh garlic oil and parsley

Gamberetti al Sugo 17.95
King prawns cooked in an lemon-cherry 
tomato sauce and spring onions 

Reef n’ Beef 18.95
Beef and shrimps with fresh spring 
onions, cherry tomatoes, courgette, 
carrot, brandy in a creamy lobster sauce

Cognac 18.95
New!  Beef and bacon with onions, fresh 
spring onions, courgette, brandy, in a 
tomato cream sauce

LIGHT SOURDOUGH PIZZA
Our pizza sauce is made to our own recipe from  tomatoes  
harvested in Emilia Romagna. We simply add extra virgin olive oil,  
basil, salt & pepper. SWAP FOR VEGAN CHEESE +1.95

Tiramisù della Casa 5.95
Our handmade classic italian dessert  
with mascarpone, coffee & amaretto 
liqueur 

Crema di Fragola 5.95
Our handmade mascarpone with fresh 
strawberries 

Crema di Nutella 5.95
Crema di Nutella topped with Bastogne 
biscuit & strawberries 

NY Cheesecake 5.95
A classic NY style cheesecake, topped 
with strawberry sauce  

Death by Chocolate 5.95
Our chocolate cake with a dark 
chocolate layer  

Espresso Martini  8.95
Liquid dessert!
42Below vodka, coffee liquor and 
espresso

DOLCI 

Proscuitto e Funghi 14.45
Italian prosciutto, mushrooms, our 
tomato sauce and mozzarella

Gorgonzola 15.45
Olive oil, Gorgonzola, mozzarella and 
honey

Verdure 13.45
Roasted vegetables, red onion, fresh 
mushroom, our tomato sauce and 
mozzarella

Bruschetta 13.45
Tomato sauce, mozzarella, topped with 
marinated tomatoes and Italian hard 
cheese

Margherita   11.45
Simple, yet classic. Our tomato sauce and 
mozzarella  

Hawaii  14.45
Yay or nay? Tomato sauce, mozzarella, 
Italian ham and pineapple

Crudo 17.45
Italian cured ham and Italian hard cheese, 
on our tomato sauce and mozzarella

Tonno 14.45
Tuna, red onions, our tomato sauce and 
mozzarella

BBQ Chicken   15.45
Must try! BBQ chicken, red onions, smoked 
cheese, our tomato sauce, marinated 
fresh tomatoes and mozzarella

Diavolo 14.45
Italian pepperoni salami, bell peppers, 
hot green pepper, red onions, our tomato 
sauce and mozzarella

Salame 12.45
Italian salami, our tomato sauce and 
mozzarella

Pepperoni  13.45
New yet classic - Spicy pepperoni with our 
tomato sauce and mozzarella 

Calzone 15.45
Italian ham, pepperoni, fresh mushrooms 
mozzarella and our tomato sauce

Americana  17.45
Tomato sauce, mozzarella, spicy 
pepperoni and salsiccia sausage 

All our food is cooked fresh, 
exactly as you like it. 
Extra chilli? Sure. 
No garlic? No problem.

Dishes are served as soon as they 
are cooked so may arrive at slightly 
different times.  

Allergens? Let us know! 

PASTA
Pomodoro   

Butter & Cheese  

Bolognese

PIZZA
Margherita 

Salame 

Prosciutto e Funghi

+ Chocomel, Fristi, Spa, Fanta, Cassis, Sprite, Apple juice or Fuze tea

Main & Drink    8.95

@Vapianonederland

Penne Tagliatelle

CampanelleSpelt Fusilli

Spaghetti

LinguiniFusilli

Pollo Alfredo     16.95  
Chicken breast and mushrooms 
cooked in a cream sauce with balsamic 
onions,parsley 

Bolognese 14.95
Our classic beef ragù cooked in red wine 
and Italian tomato sauce

Gamberetti e Spinaci  16.95
All time favourite! King prawns cooked in 
pesto cream sauce with fresh spinach, 
cherry tomatoes and onions

Don’t forget your extras: 
Chicken  +3.95  King Prawns  +4.95  Fillet Beef  +4.95  Tuna  +4.95 

Dont’ forget your extras: Chicken +3.95        King Prawns +4.95 
Fillet Beef+4.95       Tuna +4.95

Salad Dressing  cesare/ rocket-mustard        / balsamic 

Please note our handmade pasta is egg free. We advise that if you have any food allergies or 
intolerances, please speak to our team.  For full nutritional information please visit our website: 

vapiano.nl

@Vapiano.nl

Scan & follow us!

Your Favourites!
CHEESE ON TOP?  

One portion free with any pasta 
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HAVE YOUR DISH OUR 

WAY OR CUSTOMIZE IT 

#YOURWAY

HALAL


