


ANTIPASTI

Parmigiana di Melenzane..............................................................13
aubergine – fior di latte mozzarella from campania
san marzano tomato sauce – parmesan cheese – basil

Vitello tonnato...............................................................................15
slow cooked veal – tuna foam – capers

Vongole sauté................................................................................18
clams – nduja – lemon – served with bread

Burrata ..........................................................................................14
marinated cherry tomatoes – nonna gina’s secret 
basil pesto – thyme

Seabass carpaccio........................................................................14
asparagus – lemon vinaigrette – dill – mint – basil 

Polpette.........................................................................................13
meatballs – oregano – parsley – parmesan

Potato foam ..................................................................................14
potato foam – poached egg – crispy onion – fresh truffle 

PRIMI 

Ravioli ...........................................................................................16
lemon – ricotta – sage butter – pistacchio nuts

Linguine alle vongole ....................................................................18
clams – cherry tomatoes – parsley 

Spaghetto al pomodorino ............................................................16
tomato – stracciatella – parmesan 

Spaghetto alla carbonara..............................................................20
egg yolk – guanciale – parmesan – pecorino  
 
Fettuccine allo stracotto................................................................22
slow cooked sukade – tomato – goat cheese

Rigatoni alla boscaiola..................................................................18
Tuscan sausage – chestnut mushroom – tomato – cacio ricotta  

Chef’s special................................................................................a.q

SECUNDI

Rib - eye 250 gr ...........................................................................22
21 days aged rib eye – parmesan – confit tomatoes

Catch of the day .........................................................................a.q
               

                                
SIDES 

Salad  .........................................................................................3,5
Potatoes ........................................................................................4

PIZZA

Margherita....................................................................................14
tomato sauce – buffalo mozzarella – basil – olive oil

Diavola sbagliata..........................................................................18
tomato sauce – parmesan – basil – ventricina
nduja – stracciatella

Ceppi’s ........................................................................................20
pumpkin cream – sweet gorgonzola – buffalo mozzarella
capocollo – hazelnut 

5 formaggi....................................................................................18
buffalo mozzarella – sweet gorgonzola – cow ricotta
emmental - parmesan – basil – walnuts

Pomodorini (Vegan)......................................................................16
tomato – basil – black pepper – olive oil – marinated datterino
tomato – spicy rocket – oregano – balsamic vinegar

Friarielli e salsiccia........................................................................18
smoked buffalo mozzarella – cream of friarielli – parmesan - 
tuscan sausage (salsiccia) – nonna gina’s secret friarielli

Tonno e cipolla.............................................................................18
tuna – tomato sauce – buffalo mozzarella – basil – red onion 
taggiasche olives – fresh oregano from Sicilia

Campagnola ................................................................................17
buffalo mozzarella – parmesan – basil - EV oil from puglia  
fried zucchini – aged cacio ricotta - balsamico vinegar

‘Ask your waiter for 
the daily specials’

WWW.CEPPIS.COM

Your new hangout in the heart of Amsterdam. 
Serving your favorite Italian goodness. Ceppi’s 
gives you authentic Italian vibes through our 
carefully selected ingredients, crew and energy. 
Simply, giving you the best there is.

Ceppi’s is a place to come together, celebrate la 
vita bella and make it spettacolare!


