
 

NOSTRI APERITIVI 

 

 

 
���� ����	

� ���� 


�����������������	

�������� � ���� � �!� "�# ��$� %&'

��	��� �����(

)*�#+  � � ,-+*�� ����+*��.�##+* ��$� /&'

����� �����(

0�*1� 2�#� � )*�#+  � ����+*��.�##+* �

��$� /3'

�����

)*�#+  � � �*���1�-�+� � �*���1�-�+�#�*!- ��$� /3'

��4����

)*�#+  � � 25�6�6+*#��1 � 7�8+11+ � �!� "�# ��$� /3'

����	������9

0��6�11+* � �*�-+�*!�1#��1 � ���+*��.�##+* � �!� "�# ��$� 
3'

 

  



 

ANTIPASTI / VORSPEISEN 

 
ANTIPASTO CANTINACCIA :;< = >?<@AB?B

CD<EDFFGA HG IDBJA K CDE<?@? K LGM?NNA OABBDMA K

CD<EDFFGA HG MABBA K P<Q@FR?MMD SSTSUSVSW 30 
 
CARPACCIO DI MANZO 
OAIDM? K XQFAND K Y?RAZ?NM?< >D<I?@DB SST 18 
 
CARPACCIO DI TONNO
[DQFRJ\G?Z?NB K ]NG^?B_N K `GM<AB?BDZ<G?Z            19.5 
  
VITELLO TONNATO   
aDNZ:N?G@FR@FR?GZ?BIGM ORQB:G@FRF<?I? SSUSVSW 16.5 
 
PARMA E BURRATA 
>D<ID@FRGBb?B KcAJJD<?NND d PQ<<DMD SST 16 
 
ROTE BEETE CARPACCIO 
XQFAND K XGFAMMD @DNDMD SST         11.5
 
TRIS DI BOCCONCINI 
e<DBFGBG K fN?G@FRbN_@@FR?B K CDEABDMD SSgSU                      18.5

 
GARNELEN 
[GI?MM?B d CRGNGIDhA SSUSVSW 13

 
BRUSCHETTA 
IGM OAIDM?B\;<:?NBi `\G?Z?NB Qj a<kQM?<Bi l mMj 7.5 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

INSALATE / SALATE 

 
ITALIA CLASSICA
PNDMM@DNDM? K >D<ID@FRGBb?B K ><DNGB? HGcAJJD<?NND SSnSoST 16 

BURRATA
OAIDM?BIGMcAJJD<?NND pPQ<<DMDqi PD@GNGbQI SST 16 

POLLO E FUNGHI 
PNDMM@DNDM? K r;RBFR?B K CRDIEGYBAB@ K CQ<<h                          17.5 

RUCOLETTA 

stusvvwx yw uxzxyxtx { �|vx}s { �stz~�s� SST 13 
 
MISTA GRANDE 
Y<A�?< Y?IG@FRM?< mDNDM           9 
 
MISTA PICCOLA 
bN?GB?< Y?IG@FRM?< mDNDM 6 

 
alle Salate werden mit einer Balsamico Vinaigrette serviert 

 

 

 

 

 

ZUPPE / SUPPEN 

 
ZUPPA DI PESCE
fG@FR@QEE? SSVS� 19.5 
 
MINESTRONE
bND<? �?I;@?@QEE? 9.5 
 
CREMA DI POMODORO   
OAIDM?BF<?I?SST 9.5



PASTE / NUDELGERICHTE 

 

 

 

PENNE 

ARRABBIATE
OAIDM?K aBAZNDQFR K >?E?<ABFGBA 13 

NORMA
eQZ?<YGB? K aBAZNDQFR K OAIDM? K XGFAMMD @DNDMD SST 17.5 

BROKKOLI 
cDBH?NB K P<AbbANG K OAIDM?B K mDRB? SSTS�S� 17

 

BOLOGNESE
fN?G@FR@DQF? SS�S� 15 

 

SPAGHETTI 

AMATRICIANA 
OAIDM? K mE?FbK `\G?Z?NB SSoS� 16 

CARBONARA 
mE?FbKE?FA<GBAK?GY?NZ SSoS�SUST 16.5 

GUSTO MARE 
fG@FR Kc??<?@:<;FRM? K�?G�\?GB K OAIDM? SSVS� 19.5 

AGLIO OLIO 
aBAZNDQFR K]NG^?B_N K >?E?<ABFGBA 11.5 

POMODORO 
:<G@FR? OAIDM?K PD@GNGbQI 13 

BOLOGNESE 
fN?G@FR@DQF? SS� 15
 

 

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

 

 

 

 



 

 

TAGLIATELLE 
 

FRANKIE 
IGM XGBH:N?G@FR K �DIZ?<AB? K >DE<GbD K mMDBY?B@?NN?<G? K

`\G?Z?NB K OAIDM? K CAYBDF K mDRB? SSVSTS�S� 21.5 
 
SALMONE 
:<G@FR?< [DFR@ K [DQFRJ\G?Z?NB K OAIDM?B�mDRB?@DQF? SSVSTS� 19.5 
 
 

 

 

PASTE RIPIENE / GEFÜLLTE NUDELN 
 

TORTELLONI 
O?GYMD@FR?B Y?:;NNM IGM XGFAMMDK mEGBDM K GB :<G@FR?< OAIDM? SST   17 
 
 

 

 

 

AL FORNO / ÜBERBACKEN 
 

LASAGNE BOLOGNESE 
fN?G@FR@DQF? K P?FRDI?N SSTS�S� 15 

 

PARMIGIANA 
Y?@FRGFRM?M? eQZ?<YGB?B K OAIDM?KcAJJD<?NNDK PD@GNGbQI SST   18.5 
 

 
 
 
 
 
 

 

 

 

 

 

 

 

 



PIZZE

 
FOCACCIA BIANCA  7 
 

FOCACCIA mit frischer Tomate   9 
 
 
MARGHERITA 
cAJJD<?NND K OAIDM?   12 
 
 
 
DIAVOLA 
>?EE?<ABG K mEGDBDMD p@FRD<:? mDNDIGq K `\G?Z?NB K aBAZNDQFR SS�SoS�ST                   16 
 
 
 
NORMALE 
mDNDIGK CRDIEGYBAB@ SS�SoS�ST   16 
 
 
 
ZIA PINA 
cAJJD<<?NND K OAIDM?BFABFD@@� K XGFAMMD mDNDMD 14 
 
 
 
PICCANTE 
X_@MEDE<GbD K ><A^ANAB? K mD<H?NN?B K]NG^?B SSVST   16 
 
 
 
 
PARMA 
>D<ID@FRGBb?BK XQFAND K >D<I?@DB SSTSo    17.5 
 
 
 
TONNO 
ORQB:G@FRK mD<H?NN?BK `\G?Z?NB SSVST 15.5 

RUCOLA 
XQFAND K aG<@FRMAIDM?B K >D<I?@DB SST 15.5
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CARNE & PESCE / FLEISCH & FISCH 

 

 
PICCATA MILANESE 
aDNZ@I?HDGNNAB@ K �G�>D<I?@DBEDBDH?K OAIDM?B@EDYR?MMG SSUST   28.5 
 
SALTIMBOCCA 
aN?GB? aDNZ@FRBGMJ?N IGM >D<ID@FRGBb?B

mDNZ?G K�?G�\?GB@DQF?K �?I;@? K]:?BbD<MA::?NB SSoS�   28.5 
 
VIENNA CANTINACCIA „LA GRANDE“
�G?B?< mFRBGMJ?N K mM?DbRAQ@? f<G?@ K P<DM?B�Q@ SSgSU            29.5  
 

 

 

DI MANZO / VOM RIND 

 
BISTECCA ALLA GRIGLIA | AUSTRALIEN premium Qualität   ¡¢
LAI�<GNN K a<kQM?<ZQMM?< K >AII?@ SSgSUSTS�    39
 
BISTECCA ALLA GRIGLIA | ARGENTINIEN   ¡¢
LAI�<GNN K a<kQM?<ZQMM?< K >AII?@ SSgSUSTS�    34
 
TAGLIATA DI BISTECCA | ARGENTINIEN   ¡¢ 
IGM XQFAND K >D<I?@DB K XA@ID<GBbD<MA::?NB SST 34 
 
 
 
 

 

 

 

PESCE / FISCH 

 
SALMONE AL PROSECCO 
[DFR@:GN?M GB ><A@?FFA@DQF?K PQMM?<MDYNGDM?NN? SSVSTS� 26 

GAMBERONI ALLA GRIGLIA 
Y?Y<GNNM? XG?@?BYD<B?N?B K aBAZNDQFR_N K EDMDM? £ ^?<HQ<? SSV 31 

BRANZINO ALLA GRIGLIA 
�AN:@ZD<@FR Y?Y<GNNM K @DG@ABDN?@ �?I;@? SSV   28.5 
 

 

 

 

 



 

DOLCE / SÜSSES 

 
 
 
CRÈME BRULEE` 
LDBGNN?F<?I? QBM?< H?< `QFb?<b<Q@M? SSUST            9,5 
 
 
TIRAMISU SSgSUSTS�          9,5 
 
 
HEISSE HIMBEEREN  
IGM LDBGNN??G@ SS�SoSTS�          9,5 
 
 
CASSATA 
IGM bDBHG?<M?B f<;FRM?B SS�SoST         9,5 
 
 
TARTUFO 
mFRAbA?G@M_<MFR?B SS�SoST                        9,5 
 
 
TARTUFO BIANCO 
�G@M_<MFR?B SS�SoST          9,5 
 
 
 
 
 

CAFFÈ / TÈ 

 

TASSE KAFFEE                   3.5 

ESPRESSO                       3.5 

ESPRESSO DOPPIO                         5.5 

LATTE MACCHIATO                4.2 

CAPPUCCINO                    3.5 

TEE                                 3.5 

 



Alkoholfreie Getränke 

¤¥¦§¤¥¨§ © ª«¬­® © ¯°±² ³´µª °¶®­· ¸²¹¹°«¶ º »¼½

¾§¿À§ ÁÂÃÄÅÀÆ ÁÇÆÈÈ¥ÇÅÉÊ ³´µª °¶®­· ¸²¹¹°«¶Ë º©Ì »¼½

ÍÆ¨¨§ÄÅÎ ÏÐÑ¨ÈÆÄÒ¥ÓÄÔÆÀ ¦¨§ÎÎÅ¦ ³´µÕª »¼Ö

ÍÆ¨¨§ÄÅÎ ÏÐÑ¨ÈÆÄÒ¥ÓÄÔÆÀ ¿§ÀÓÄÆ¨ ³´µÕª »¼Ö

ÍÆ¨¨§ÄÅÎ ÏÐÑ¨ÈÆÄÒ¥ÓÄÔÆÀ ¦¨§ÎÎÅ¦ ³´×Õª Ø¼½

ÍÆ¨¨§ÄÅÎ ÏÐÑ¨ÈÆÄÒ¥ÓÄÔÆÀ ¿§ÀÓÄÆ¨ ³´×Õª Ø¼½

¤ÙÚÛÜÚÙ¤¤ÜÙÝÞßààß Á ÐÄÅÎ¦á âÆÈ§ÃÐÀ ³´×Õª ¶ãä­­ãª®«¬ å¼æ

ÎÀÅ¨¨ Á ÔÅÀ ç¥á¨Æ¿ÎÑÓÄÆ

ÙÃÐÆ¨Î§ÐÀ è«±°é®êã¹® ³´µ³ª å

ÙÃÐÆ¨Î¦á¥Ä¨Æ è«±°é®êã¹® ³´ë³ª å¼½

ì¥á§¿¿ÅÎíÆÆÄÎ§ÐÀ ³´µª å

ì¥á§¿¿ÅÎÎ¦á¥Ä¨Æ ³´ëª å¼½

îÄ§¿âÆ¿Î§ÐÀ ³´µª å

ÒÄ§ÃÆÐÄÓÅÀÎ§ÐÀ ³´µª å

Ûá¥Ô§ÎïÆ¿Äð Û¥¿Å¦ñ§ÀÆÄ ³´µª ä­«¶«¶­ãª®«¬ å

Ûá¥Ô§ÎïÆ¿Äð ÍÅÀÀÆÄ àÆÔ¥¿ ³´µª ä­«¶«¶­ãª®«¬ å

Biere 

ÍÆ¨¨áÆÅÔÆÄ ÏÅ¨Î ³´Ìª òªãêä­° å

ÍÆ¨¨áÆÅÔÆÄïÆÐÆ ³´Õª òªãêä­° ½

ÍÆ¨¨áÆÅÔÆÄóÄÅÎÀ§¨¨ôÆÅÈÆ¿ ³´Õª òªãêä­° ½

ïÆ¨¨ÆÎïÆÐÆôÆÅÈÆ¿ ³·Õª òªãêä­° ½

õÓ¿ç¨ÆÎïÆÐÆôÆÅÈÆ¿ ³´Õª òªãêä­° ½

Ù¨ç¥á¥¨ÐÄÆÅÆÎ ÍÅÆÄ ³´Ìª òªãêä­° »¼½
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Allergene 

� 4}|ø~�÷s}øw4~��~øt~wy~

� 7t~ü�øw~t~ |�y7t~ü�~tþ~|4�w��~


 	w~t |�y 8~tþ~|4�w��~

4 �w�v÷ |�y 9~tþ~|4�w��~

	 	ty�:��~ |�y 9~tþ~|4�w��~

� �x;süx÷�~� |�y 9~tþ~|4�w��~

� �w}v÷ |�y 9~tþ~|4�w��~ <~w��v÷}& �svøx�~=

ú �v÷s}~�ÿt:v÷ø~3 �:��~

� �~}}~tw~ |�y 9~tþ~|4�w��~

� �~�ÿ |�y 9~tþ~|4�w��~

� �~�sz�sz~� |�y 9~tþ~|4�w��~

� �v÷>~ÿ~}ywx?wy |�y �|}ÿwø~

� �|uw�~ |�y 9~tþ~|4�w��~

� @~wv÷øw~t~�|�v÷~}�3 
s}szstw

Zusatzstoffe 

A zwø �stü�øxÿÿ~� 	 ABB 9 	 A/B

C �wø7x��~t5w~t|�4��øxÿÿ

D ��øwx?wysøwx��zwøø~} 	 DAB 9 	 DCA

E �~�v÷zsvý�5~t�øùtý~t 	FCB 9 	 FD'

' �~�v÷>~ÿ~}ø 	 CCB 9	 CC/

F �~�v÷>ùtþø 	 '
% 9 	 '/'


 �~>sv÷�ø 	 %BA 9 %BD 	%AC 9 %AE

/ (|�søþ�øxÿÿ~ 	 DD/ 9 DEA 	 E'C

% ý:��ø}wv÷~� �:G|�4�zwøø~} %s zwø A(|vý~tstø |�y �:G|�4�zwøø~}

%ü zwø (|vý~t |�yz~÷t~t~� �:G|�4�zwøø~}�
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