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ANTIPASTI / VORSPEISEN 

 
ANTIPASTO CANTINACCIA 
ABCDBEEFG HF IBJKG L ABDCMNM L OFPMQQG RGJJBPG L

ABCDBEEFG HF PGJJG L SBCIBTMQGJM UUVUWUXUY 29.5 
 
CARPACCIO DI MANZO 
RGIBPM L Z[EGQB L \M]G^MQPMC SBCIMNBJ UUV 17.5 
 
CARPACCIO DI TONNO
_B[E]K`FM^MQJ L aQFbMJcQ L dFPCGJMJB^CFM^             18.9 
  
VITELLO TONNATO   
eBQ^fQMFNE]NE]MF^MJIFP R][JfFNE]ECMIM UUWUXUY 16 
 
PARMA E BURRATA 
SBCIBNE]FJgMJ LTGKKBCMQQB h i[CCBPB UUV 15.5 
 
ROTE BEETE CARPACCIO 
Z[EGQB L jGC\GJKGQBECMIM UUV         11
 
TRIS DI BOCCONCINI 
kCBJEFJF L lQMFNE]gQcNNE]MJ L ABDGJBPB UUmUW                      18

 
GARNELEN 
_FIMPPMJ h A]FQFIBnG UUWUXUY 12.5

 
FOCACCIA           6  
 
BRUSCHETTA 
IFP RGIBPMJ`oCfMQJp d`FM^MQJ [q eCr[PMCJp s tPq 6 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

INSALATE / SALATE 

 
ITALIA CLASSICA
iQBPPNBQBPM L SBCIBNE]FJgMJ L SCBQFJM HFTGKKBCMQQB UUuUvUV 14 

BURRATA
RGIBPMJIFPTGKKBCMQQB wi[CCBPBxp iBNFQFg[I UUV 15.5 

POLLO E FUNGHI 
iQBPPNBQBPM L yo]JE]MJ L A]BIDF\JGJN L A[CCn                          15.5 

RUCOLETTA 

z{|z}}~� �~ |�����{� � ��}��z � �z{���z� UUV 12.5 
 
MISTA GRANDE 
\CG�MC \MIFNE]PMC tBQBP           7.5 
 
MISTA PICCOLA 
gQMFJMC \MIFNE]PMC tBQBP 4.5 

 
alle Salate werden mit einer Balsamico Vinaigrette serviert 

 

 

 

 

 

ZUPPE / SUPPEN 

 
ZUPPA DI PESCE
lFNE]N[DDM UUXU� 17 
 
MINESTRONE
gQBCM jMIoNMN[DDM 7 
 
CREMA DI POMODORO   
RGIBPMJECMIMUUV 7



PASTE / NUDELGERICHTE 

 

 

 

PENNE 

ARRABBIATE
RGIBPML eJG^QB[E] L SMDMCGJEFJG 11.5 

NORMA
k[^MC\FJM L eJG^QB[E] L RGIBPM L ZFEGPPB NBQBPB UUV 15.5 

BROKKOLI 
�BQJ[NN L iCGggGQF L RGIBPMJ L tB]JM UUVU�U� 14.5

 

BOLOGNESE
lQMFNE]NB[EM UU�U� 13 

 

SPAGHETTI 

AMATRICIANA 
RGIBPM L tDMEgL d`FM^MQJ UUvU� 14.5 

CARBONARA 
tDMEgLDMEGCFJGLMF\MQ^ UUvU�UWUV 15 

GUSTO MARE 
lFNE] LTMMCMNfCoE]PM L�MF�`MFJ L RGIBPM UUXU� 18.5 

AGLIO OLIO 
eJG^QB[E] LaQFbMJcQ L SMDMCGJEFJG 11 

POMODORO 
fCFNE]M RGIBPML iBNFQFg[I 12.5 

BOLOGNESE 
lQMFNE]NB[EM UU� 13
 

 

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

 

 

 

 



 

 

TAGLIATELLE 
 

FRANKIE 
IFP ZFJHfQMFNE] L jBI^MCGJM L SBDCFgB L tPBJ\MJNMQQMCFM L

d`FM^MQJ L RGIBPM L AG\JBE L tB]JM UUXUVU�U� 19 
 
SALMONE 
fCFNE]MC _BE]N L _B[E]K`FM^MQJ L RGIBPMJ�tB]JMNB[EM UUXUVU� 17.5 
 
 

 

 

PASTE RIPIENE / GEFÜLLTE NUDELN 
 

TORTELLONI 
RMF\PBNE]MJ \MfoQQP IFP ZFEGPPBL tDFJBP L FJ fCFNE]MC RGIBPM UUV   16.5 
 
 

 

 

 

AL FORNO / ÜBERBACKEN 
 

LASAGNE BOLOGNESE 
lQMFNE]NB[EM L iME]BIMQ UUVU�U� 13.5 

 

PARMIGIANA 
\MNE]FE]PMPM k[^MC\FJMJ L RGIBPMLTGKKBCMQQBL iBNFQFg[I UUV   17 
 

 
 
 
 
 
 

 

 

 

 

 

 

 

 



PIZZE

 

 
MARGHERITA 
TGKKBCMQQB L RGIBPM   10.9 
 
 
 
 
DIAVOLA 
SMDDMCGJF L tDFBJBPB wNE]BCfM tBQBIFx L d`FM^MQJ L eJG^QB[E] UU�UvU�UV                   15 
 
 
 
 
NORMALE 
tBQBIFL A]BIDF\JGJN UU�UvU�UV   13.5 
 
 
 
 
ZIA PINA 
TGKKBCCMQQB L RGIBPMJEGJEBNN� L ZFEGPPB tBQBPB 13.5 
 
 
 
 
PICCANTE 
ZcNPDBDCFgB L SCGbGQGJM L tBCHMQQMJ LaQFbMJ UUXUV   15 
 
 
 
 
 
PARMA 
SBCIBNE]FJgMJL Z[EGQB L SBCIMNBJ UUVUv    16 
 
 
 
 
TONNO 
R][JfFNE]L tBCHMQQMJL d`FM^MQJ UUXUV 14.5 

RUCOLA 
Z[EGQB L eFCNE]PGIBPMJ L SBCIMNBJ UUV 13.5
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CARNE & PESCE / FLEISCH & FISCH 

 

 
PICCATA MILANESE 
eBQ^NIMHBFQQGJN L ¤F�SBCIMNBJDBJBHML RGIBPMJNDB\]MPPF UUWUV   24.9 
 
SALTIMBOCCA 
eQMFJM eBQ^NE]JFPKMQ IFP SBCIBNE]FJgMJ

tBQ^MF L�MF�`MFJNB[EML jMIoNM LafMJgBCPGffMQJ UUvU�   24.9 
 
VIENNA CANTINACCIA „LA GRANDE“
�FMJMC tE]JFPKMQ L tPMBg]G[NM lCFMN L iCBPMJ¥[N UUmUW            24.9

 
 

 

 

DI MANZO / VOM RIND 

 
 
BISTECCA ALLA GRIGLIA | USA prime beef ¦¦§¨
OGIjCFQQ L © bMCNE]q tG�MJ L SGIIMN UUmUWUVU�    33
 
TAGLIATA DI BISTECCA | USA prime beef 
IFP Z[EGQB L SBCIMNBJ L ZGNIBCFJgBCPGffMQJ UUV 33 
 
FILETTO 220g 
BQQB jCF\QFB L © tB[EMJ L SGIIMN UUmUWUVU�        45
 

 

 

 

PESCE / FISCH 

 
SALMONE AL PROSECCO 
_BE]NfFQMP FJ SCGNMEEGNB[EML i[PPMCPB\QFBPMQQM UUXUVU� 24.5 

GAMBERONI ALLA GRIGLIA 
\M\CFQQPM ZFMNMJ\BCJMQMJ L eJG^QB[E]cQ L \CG�MC \MIFNE]PMI tBQBP UUX 27 

BRANZINO ALLA GRIGLIA 
�GQfN^BCNE] \M\CFQQP L NBFNGJBQMN jMIoNM UUX   26.5 
 
FORELLENFILET 
lGCMQQMJfFQMP LTBJHMQ^[PPMCL tBQKgBCPGffMQJ UUXUV    22.5 

 
�+6ª#+=+���«+   4.5   ;���77+��+*   4.5 
 

 



DOLCE / SÜSSES 

 
PANNA COTTA        
tB]JMHMNNMCPIFP lC[E]PNB[EM UUWUV    
   9,5 
 
 
CRÈME BRULEE` 
OBJFQQMECMIM [JPMC HMC d[EgMCgC[NPM UUWUV            9,5 
 
 
TIRAMISU UUmUWUVU�          9,5 
 
 
HEISSE HIMBEEREN  
IFP OBJFQQMMFN UU�UvUVU�          9,5 
 
 
CASSATA 
IFP gBJHFMCPMJ lCoE]PMJ UU�UvUV         9,5 
 
 
TARTUFO 
tE]GgGMFNPcCPE]MJ UU�UvUV                        9,5 
 
 
TARTUFO BIANCO 
¤FNPcCPE]MJ UU�UvUV          9,5 
 
 
 
 
 

CAFFÈ / TÈ 

 

TASSE KAFFEE                   3 

ESPRESSO                       2.8 

ESPRESSO DOPPIO                         4 

MILCHKAFFEE                          4.2 

LATTE MACCHIATO                4.2 

CAPPUCCINO                    3.5 

TEE                                 3.5 



Alkoholfreie Getränke 
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