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ANTIPASTI / VORSPEISEN 

 
ANTIPASTO CANTINACCIA 
?@AB@CCDE FD G@HIE J ?@BAKLK J MDNKOOE PEHH@NE J

?@AB@CCDE FD NEHHE J Q@AG@RKOEHK SSTSUSVSW 25 
 
CARPACCIO DI MANZO 
PEG@NK J XYCEO@ J ZK[E\KONKA Q@AGKL@H SST 16 
 
CARPACCIO DI TONNO
]@YC[I^DK\KOH J _OD`KHaO J bDNAEHKH@\ADK\ 16 
  
VITELLO TONNATO   
c@O\dOKDLC[LC[KD\KHGDN P[YHdDLC[CAKGK SSUSVSW 15.5 
 
PARMA E MOZZARELLA 
Q@AG@LC[DHeKH JREII@AKOO@ f gYdd@O@ SST 15.5 
 
ROTE BEETE CARPACCIO 
XYCEO@ J hEAZEHIEO@CAKGK SST        10.5
 

 

 

 

BOCCONCINI SICILIANE 
 
 
TRIS DI BOCCONCINI 

 

ARANCINI 
LDIDOD@HDLC[K XKDL\iOOC[KH SSjSU 6

 
FLEISCHKLÖSSCHEN 
DH BDe@HNKA k@YCK 6

 

CAPONATA 
lY\KAZDHKH J Q@BADe@ J kKOOKADKZKGmLK 6  

 
oder als „Tris“ 18 

            

 
GARNELEN 
]DGKNNKH f ?[DODG@nE SSUSVSW 11.5
 
FOCACCIA         6  
 
BRUSCHETTA 
GDN PEG@NKH^mAdKOHo b^DK\KOH Yp cAiYNKAHo q kNp 6 



 

 

INSALATE / SALATE 

 
ITALIA CLASSICA
gO@NNL@O@NK J Q@AG@LC[DHeKH J QA@ODHK FDREII@AKOO@ SSrSsST 13.5 

CAPRESE
PEG@NKHGDN gmddKOGEII@AKOO@o ]@YC[tb^DK\KOHo g@LDODeYG SST 14.5 

POLLO E FUNGHI 
gO@NNL@O@NK J um[HC[KH J ?[@GBDZHEHL J ?YAAn           15 

RUCOLETTA 

vwxvyyz{ |z x{}{|{w{ ~ ��y{�v ~ �vw}��v� SST 12  
 
MISTA GRANDE 
ZAE�KA ZKGDLC[NKA k@O@N          7 
 
MISTA PICCOLA 
eOKDHKA ZKGDLC[NKA k@O@N 4.5 

 
alle Salate werden mit einer Balsamico Vinaigrette serviert 

 

 

 

 

 

ZUPPE / SUPPEN 

 
ZUPPA DI PESCE
�DLC[LYBBK SSVS� 15 
 
MINESTRONE
eO@AK hKGmLKLYBBK 6 
 
CREMA DI POMODORO   
PEG@NKHCAKGKSST 6



PASTE / NUDELGERICHTE

PENNE 

ARRABBIATE
PEG@NKJ cHE\O@YC[ J QKBKAEHCDHE 11.5 

GORGONZOLA
gO@NNLBDH@N J hEAZEHIEO@CAKGK SST 13 

BROKKOLI 
QDHDKHeKAHKJ XELDHKH J gAEeeEOD J PEG@NKH J k@[HK SSTS�S� 13

 
NAPOLI
PEG@NKHL@YCK 8 

BOLOGNESE
�OKDLC[L@YCK SS�S� 12 

 

SPAGHETTI 

AMATRICIANA 
PEG@NK J kBKCeJ b^DK\KOH SSsS� 13.5 

CARBONARA 
kBKCeJ �D J k@[HK SSsS�SUST 13.5 

GUSTO MARE 
�DLC[ JRKKAKLdAmC[NK J�KD�^KDH J PEG@NK SSVS� 17 

AGLIO OLIO 
cHE\O@YC[ J_OD`KHaO J QKBKAEHCDHE 11 

POMODORO 
dADLC[K PEG@NKJ g@LDODeYG 11 

BOLOGNESE 
�OKDLC[L@YCK SS� 12
 

 

 
Bitte beachten Sie, dass in allen Pasta Gerichten Parmesan verwendet wird! 

 

 

 

 

 

 

 



 

 

TAGLIATELLE 
 

FRANKIE 
GDN XDHFdOKDLC[ J h@G\KAEHK J Q@BADe@ J kN@HZKHLKOOKADK J

b^DK\KOH J PEG@NK J ?EZH@C J k@[HK SSVSTS�S� 17 
 
SALMONE 
dADLC[KA ]@C[L J ]@YC[I^DK\KOH J PEG@NKHtk@[HKL@YCK SSVSTS� 17 
 
 

 

 

PASTE RIPIENE / GEFÜLLTE NUDELN 
 

MEZZELUNE 
PKDZN@LC[KH ZKdmOON GDN XDCENN@J kBDH@N J DH dADLC[KA PEG@NK SST  14.5 
 
 

 

 

 

AL FORNO / ÜBERBACKEN 
 

LASAGNE BOLOGNESE 
�OKDLC[L@YCK J gKC[@GKO SSTS�S� 13.5 

 
GNOCCHI 
c@ANEddKOZHECC[D J kBKCe J PEG@NKJ QDOIK J hEAZEHIEO@ J ZA@NDH@NK SSsS�ST 13.5   

PARMIGIANA 
ZKLC[DC[NKNK lY\KAZDHKH J PEG@NKJREII@AKOO@J g@LDODeYG SST  16.5 
 

 
 
 
 
 
 

 

 

 

 

 

 

 



PIZZE

 

 
MARGHERITA 
REII@AKOO@ J PEG@NK  9.5 
 
 
 
 
DIAVOLA 
QKBBKAEHD J kBD@H@N@ �LC[@AdK k@O@GD� J b^DK\KOH J cHE\O@YC[ SS�SsS�ST   13 
 
 
 
 
NORMALE 
k@O@GDJ ?[@GBDZHEHL SS�SsS�ST  12 
 
 
 
 
BIANCA 
PEG@NKHLC[KD\KH JREII@AKOO@ J g@LDODeYG SST 13 
 
 
 
 
PICCANTE 
REII@AAKOO@ J PEG@NKHCEHC@LL� J XDCENN@ k@O@N@ SSVST  13 
 
 
 
 
 
PARMA 
Q@AG@LC[DHeKHJ XYCEO@ J Q@AGKL@H SSTSs   15.5 
 
 
 
 
TONNO 
P[YHdDLC[J k@AFKOOKHJ b^DK\KOH SSVST 13 

RUCOLA 
XYCEO@ J cDALC[NEG@NKH J Q@AGKL@H SST 12.5
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CARNE & PESCE / FLEISCH & FISCH 

 

 
PICCATA MILANESE 
c@O\LGKF@DOOEHL J �DtQ@AGKL@HB@H@FKJ PEG@NKHLB@Z[KNND SSUST  23.5 
 
SALTIMBOCCA 
cOKDHK c@O\LC[HDNIKO GDN Q@AG@LC[DHeKH

k@O\KD J�KD�^KDHL@YCKJ hKGmLK J_dKHe@ANEddKOH SSsS�  23.5 
 
VIENNA CANTINACCIA „LA GRANDE“
�DKHKA kC[HDNIKO J kNK@e[EYLK �ADKL J gA@NKH£YL SSjSU  23.5

 
 

 

 

DI MANZO / VOM RIND 

 
 
BISTECCA ALLA GRIGLIA ¤¤¥¦
MEGhADOO J § `KALC[p kE�KH J QEGGKL SSjSUSTS�   28
 
TAGLIATA DI BISTECCA 
GDN XYCEO@ J Q@AGKL@H J XELG@ADHe@ANEddKOH SST 28 
 
FILETTO 220g 
@OO@ hADZOD@ J § k@YCKH J QEGGKL SSjSUSTS�       38
 

 

 

 

PESCE / FISCH 

 
SALMONE AL PROSECCO 
]@C[LdDOKN DH QAELKCCEL@YCKJ gYNNKAN@ZOD@NKOOK SSVSTS� 23.5 

GAMBERONI ALLA GRIGLIA 
ZKZADOONK XDKLKHZ@AHKOKH J cHE\O@YC[aO J ZAE�KA ZKGDLC[NKG k@O@N SSV 24.5 

BRANZINO ALLA GRIGLIA 
�EOdL\@ALC[ ZKZADOON J L@DLEH@OKL hKGmLK SSV  26.5 
 
FORELLENFILET 
�EAKOOKHdDOKN JR@HFKO\YNNKAJ k@OIe@ANEddKOH SSVST   21.5 

 
�+6¨#+<+���©+   4.5   :���77+��+*   4.5 
 

 



DOLCE / SÜSSES 

 
PANNA COTTA        
k@[HKFKLLKANGDN �AYC[NL@YCK SSUST   
  8.5 
 
 
CRÈME BRULEE` 
M@HDOOKCAKGK YHNKA FKA bYCeKAeAYLNK SSUST      7.5 
 
 
TIRAMISU SSjSUSTS�         8.5 
 
 
HEISSE HIMBEEREN  
GDN M@HDOOKKDL SS�SsSTS�         7 
 
 
CASSATA 
GDN e@HFDKANKH �AmC[NKH SS�SsST        7.5 
 
 
TARTUFO 
kC[EeEKDLNaANC[KH SS�SsST        7.5 
 
 
TARTUFO BIANCO 
�DLNaANC[KH SS�SsST         7.5 
 
 
 
 
 

CAFFÈ / TÈ 

 

TASSE KAFFEE                  2.5 

ESPRESSO                      2.8 

ESPRESSO DOPPIO         4 

MILCHKAFFEE                         3.5 

LATTE MACCHIATO               3.5 

CAPPUCCINO                   3 

TEE                                3 



Alkoholfreie Getränke 
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