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Southern ltalian
« CUCINA POPOLARE »

WELCOME TO TRATT.

Our Southern Italian-style Bar Trattoria, cannolo’s
little sister, brings to life our own take
on ltalian «Cucina Popolare» simple, generous,
full of heart (and hard work)!

Through our large open windows, you can catch a glimpse of our
kitchen in motion, where we play, mix, and craft all kinds
of dough: Cannoli (obviously), sourdough bread, bakery treats,
and now our latest passion, hand-rolled fresh pasta.

TRATT. is not just our main Atelier; it’s a bright, casual space made for
every moment of the day from breakfast to aperitivo, lunch to dinner.

What to expect : Italian flavours, simple food, made beautifully.
Here’s a sample of our menu, dishes may change with the season
and with the mood of our team!



AT TRATT. WE BAKE!
All our bread, brioche & pastry are homemade from
our own sourdough-a mix of local Sicilian organic grains.

BAR TRATT.
(ALL DAY BREAKFAST 10:00-16:00 )

COLAZIONE TRATT.
BREAKFAST PLATTER

MIX OF OUR SOURDOUGH BREAD 5€

+ Butter 1€

+ Sicilian Olive Oil 1€

+ltalian Cured Ham 3,5€

+Roast Ham 3,5€

+Sicilian Chorizo 3,5€

+Homemade Jam 2,5€

+Fresh Ricotta, oregano, lemon 4€

+Sicilian Cheese 3,5€

+Soft Boiled Egg 2€

+Cucumber,Tomato, Ginger vinaigrette 3,5€

FOCACCIA Oilive Oil, Salt, Oregano 6€
FOCACCIA RIPIENA (Recipe of the day) 16€
SESAME BUN

« Egg & Bacon »

with fried egg, pancetta, Sicilian cheese 13€

MILK BREAD
Vitello Tonnato Toast 13€

TRATT. SALAD

Salad with Oregano Vinaigrette, chickpeas, olives,
tomato, ricotta salata, dry ham, bread crumbs 14€

SWEETS
(Anytime, Day-Night!)

cannolo

Classico Ricotta (obviously!) OR Daily Recipe 7€

MARITOZZO (Recipe of the day) 6€

BABA 9€
Sour cream, fresh fruits

TRATT. TIRAMISU 10€
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« CUCINA POPOLARE »

LUNCH

TRATTORIA TRATT.
(12:00-15:30)

PASTA DEL GIORNO
Note: Fresh homemade Pasta, obviously ;)

MENU Del Giorno +55€

WEDNESDAY

SPAGHETTI CACIO & PEPE 18,5€

or

REGINELLE FISH RAGU 19,5€

+ Polpetta & Green Salad, Salmoriglio

THURSDAY

BUCATINI ALLA CARBONARA 19€
or

REGINELLE ALLA PUTANESCA 18,5€
+ Funghi Ripieni

FRIDAY

RUOTE AL PESTO, Pistacchio, Lemon Oil 18,5€
or

RAVIOLI AL BURRO & SALVIA 19,5€

+ Bruschetta Ricotta & Anchovies

SATURDAY

REGINELLE ALLA NORMA 18,5€

or

SPAGHETTI ALAMATRICIANA 18,5€
+ Fish Carpaccio & Potato Salad

SUNDAY, IS A LASAGNA DAY!

LASAGNA 20€

White Ragu, Pistacchio Béchamel

or

PASTA AL FORNO 19,5€

Pumpkin, Rosemary, Sicilian Taleggio
+Bruschetta, smoked Mozzarella & tomato
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APEROCENA TRATT.
(17:00-21:00)
APERO PLATTER
Pizzetta Rossa, Sicilian Olives, Olive Oil, Oregano 8€ /) \o
+ Italian Charcuterie Mix 7€ > can nvo
+ Italian Cheese Mix 7€ Southern Italian

+ Marinated Anchovies & Sicilian chili 5€ « CUCINA POPOLARE »

+ Sott’oli (Mixed preserved..) 4€

CENA by TRATT.
(A LA CARTE DINNER MENU 18:00- 21:00)

ANTIPASTI

Polpette & Pistacchio Vinaigrette 13€

Vitello Tonnato & grilled lettuce 18€

Crudo di Pesce, Origano vinaigrette & Old Balsamico 16€
Bruschetta, Sicilian Taleggio, Rucola & Bottarga di Tuna 13€

PASTA & SECONDI

Ravioli TRATT. (potato stuffing), Cacio & Pepe, Black Lemon 20€
Ravioli (meat stuffing) Nduja Burro & Chicken Jus 21€

Reginelle Crab alla Putanesca 20€

Porchetta, Sicilian Gremolata 23€

PANE & CONTORNI

Focaccia 6€

Sourdough Bread & ArriKiiati Butter 5€
Insalata 3,5€

Patate Al Forno 5€

DOLCI
Daily menu
Suggestion!
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« CUCINA POPOLARE »

OPENING HOURS

Wednesday: 10:00 to 17:00
Thursday, Friday, Saturday: 11:30 to 22:00
Sunday: 10:00 to 17:00

HOW TO BOOK?

One ticket, one restaurant.
If you can’t find the spot you're looking for
it means we're fully booked (or closed) at that time
Try another date or one of our other locations.
Last Minute booking: try to give us a call!

WE ARE SPECIAAL MAAR LEKKER
ALWAYS READY TO FEED YOU!
THE QUESTION IS, ARE YOU?

Delphine & Giorgio & Team
Which one of us will you pick today?
TRATT. / CANNOLO / ARRIKIIATI

Lange Koepoortstraat 59 - 2000 Antwerpen
+32 (0)469 60 97 65

n ratt-cannolo.



