
TAPAS
                                   

                                         
Basket of crispy bread, aioli and olives 3 

Mix of Spanish olives 3.5                             

Hummus with caramelized onions 6

Empanadas filled with feta cheese and spinach 7.5
                        

Baba ghanoush 6                                       

Patatas bravas 5.5
                 

Manchego cheese 5
                          

Tzatziki 5

                                          
Marinated anchovies 4                            

Calamari fritti with aioli 7                                    
                                  

Prawns in garlic and white wine 7

Mussels in tomato sauce and fresh herbs 7
                          

Grilled Fresh Sardines filets 7.5 

Fish croquettes 6.5    
                            

Seared Tuna carpaccio with balsamic dressing 7.5                           
     

           
             

Serrano ham 6.5 
                    

Chicken “Diablo” in spicy tomato sauce 7

Grilled Lamb kebabs with tahini 7

Lamb chops a la plancha 7

MIXED PLATES

Plato Vegetariano 14
hummus, tzatziki, baked eggplant, caprese,

roasted bell peppers, manchego cheese, baba ghanoush 

Plato Gallego 14
calamari fritti, patatas bravas, grilled lamb kebabs, Serrano ham

DESSERTS
                                       

Tiramisu 6.5
home made dessert with biscotti in coffee liqueur and mascarpone cheese

                                         
Tartufo 5.5

classic Italian layered ice cream   

Crème Brûlée 7
home made dessert with caramelized bananas

Coconut Ice Cream 5.5

Sorbet 6                     

Pompa Ice Cream 6
three scoops of ice cream and fresh fruit

vanilla cream/chocolate/strawberries 

Cake of the Day 4.5

BEVERAGES

Fresh orange juice 3.25
Apple juice/tomato juice 2.5

Coca cola, +light, tonic, bitter lemon 2.5
Mineral water, still or sparkling 2.5

Ice tea, Sissi, cassis  2.5  
San Pellegrino   ¾3/4 L (sparkling) 5.5

Aqua de Panna  ¾3/4 L (still) 5.5
Milk 2 

 

Espresso 2.25
Tea 2.5

Fresh mint tea 3 
Cappuccino 2.75
Caffe latte 2.75
Hot chocolate 3

Coffee with a flavour 3.5
hazel-nut, cinnamon, chocolate, pistachio, coco or caramel 

 
 ALCOHOLIC BEVERAGES 

Beer draft  small 2.25
Medium draft 2.5

Pint 1/2 L draft beer 5
Amstel malt 2.75
San Miguel 3.75

Hoegaarden, de Koninck 4
Duvel, Palm, Westmalle tripel 4.5 

 
ask for our wine list

House wine  - white, red, rosé 
- glass 3.75
- carafe 13

- bottle 19.5
Chardonnay, glass 5
Cava brut 375cc 12.5
Cava brut 750cc 24

Carafe of Sangria, homemade 9.5 

Liquors from 4.25
Whisky’s from 4.5
Congac’s from 4.5

Wodka  4.5  
Bacardi 4 

ENGLISH

Willemsparkweg 6 
1071 HD Amsterdam

020 662 6206 
www.pompa-restaurant.nl



12.00 / 22.00

FRESH PASTA

Spaghetti Aglio Olio con Rucola 12
olive oil, garlic, chili, parsley and fresh rucola

 In tomato sauce 

Spaghetti Napoli 12
home made tomato sauce and basil

Penne Arrabiata 12 
in spicy tomato sauce

Spaghetti Bolognese 15
tomato sauce with minced beef and root vegetables

Penne Primavera 14.5
roasted vegetables in tomato sauce served with feta cheese

Ravioli Truffati 16.5
tomato sauce and truffle pesto

Lasagna Bolognese 15
baked with parmesan cheese

in cream sauce

Penne con Pollo 14.5 
cream sauce with grilled chicken, sun dried tomatoes and fresh herbs

Spaghetti Carbonara 15
cream sauce with bacon, garlic and white wine

Tagliatelle Funghi 15
cream sauce with chestnut mushrooms, garlic and white wine

Tagliatelle Pesto 14.5
cream sauce with homemade pesto and parmesan cheese

Ravioli Ricotta e Funghi 15.5
cream sauce with chestnut mushrooms, garlic and white wine

Tortellacci Neri 16   
black pasta filled with ricotta cheese and smoked salmon,

in cream sauce with garlic and wine

 with seafood 

Spaghetti Ruguetta 16.5
shrimps, mussels, tomatoes, rucola

Spaghetti Vongole 16.5
vongole, garlic, white wine and fresh herbs

SALADS
all salads are served with a basket of crispy bread

Green House Salad 9.5
stir-fried mushrooms on a mixed salad with sour cream dressing

and roasted nuts  

Pompa 11
lettuce mix and fresh vegetables with seared row tuna carpaccio 

and a truffle oil dressing

Goat Cheese 10
        melted goat cheese on a mixed salad seasoned with honey and pine nuts

Di Pollo 10
grilled chicken breast, lettuce and fresh vegetables 

Salmon 11
grilled salmon filet on a mix of lettuce and fresh vegetables 

with a sour cream dressing

Greek salad 10
lettuce and fresh vegetables, grilled eggplant, bell peppers, 

feta cheese, kalamata olives, seasoned with olive oil, lemon juice and oregano  

SOUPS
                                          

Mediterranean fish soup 10.5
home made fish bouillon with fish fillet and seafood

Tomato soup 6
with a touch of fresh cream, olive oil and basil

MAIN DISHES

Fish & Chips 14.5
codfish filet in crispy tempura with fries and a dip of

horseradish mayonnaise

Tuna Steak Siciliana 19.5
grilled and dressed with cherry tomatoes, kalamata olives,  

capers, served with roasted vegetables and fries 

Scaloppini di Pollo 17
chicken breast in bacon-funghi cream sauce with roasted vegetables and fries 

or “Diablo sauce”: a spicy tomato sauce with roasted vegetables and fries
                                              

Beefsteak 18
grilled tender beef served with roasted vegetables and fries 

             
New Zealand Lamb Chops 19.5

grilled with fresh spices and served with roasted vegetables and fries 

Organic Hamburger 14
topped with fried onions, served with fries and fresh vegetables

Shakshouka 11 
eggs sunny-side up in mediterranean tomato sauce served with crispy bread

9:00 / 17:00 pm

BREAKFAST
breakfast is served with a basket of crispy bread and butter

                              
Eggs of your choice 7
omelet or fried eggs

Additions for your eggs 1 
        Dutch cheese/bacon/onions/mushrooms/smoked salmon/pastrami/ham

       
Eggs Benedict 8.5 

poached eggs on toast with hollandaise sauce        
choose crispy bacon or smoked salmon

Shakshouka 11 
eggs sunny-side up in mediterranean tomato sauce, 

served with crispy bread          

PANINI

Goat Cheese 7.5
rucola, honey and pine nuts

Vegetarian 7.5 
grilled bell peppers, eggplant and melted mozzarella

Caprese 7.5
pesto, mozzarella, tomatoes and rucola 

                
Tuna Carpaccio 8

aioli, seared raw tuna, rucola and truffle oil

Grilled Chicken 8
aioli, lettuce, tomatoes, fried onions

Grilled Salmon filet 8 
aioli, rucola, lettuce, tomatoes

Tuna Salad 7 
aioli, lettuce and tomatoes 

Serrano Ham 7.5 
olive oil and rucola      

Amsterdam Pastrami 7.5
mustard and fried onions on brown bread

Club Sandwich 7.5
smoked chicken bacon, aioli, lettuce and tomatoes

 
Croquette Kwekkeboom 5 

with white bread and mustard 

TOAST

Cheese toast 4.5

Mozzarella tomatoes and pesto toast 5   

Ham and cheese toast 5


