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0611 521824
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A N T I PA S T I

201 CARPACCIO DI MANZOG thinly sliced beef fillet with arugula and parmesan ������������������������������������������������������������12,00

202 VITELLO TONNATOA,C,D,G,J thinly sliced veal (pre-cooked and cooled) coated with a tuna paste ............................13,50

203 PICCOLA INSALATA MISTA small mixed salad ........................................................................................................5,50

204 MOZZARELLA CAPRESEG sliced buffalo mozzarella with tomatoes and basil ...................................................... 12,00

205 BURRATAG  italian cream cheese on tomato carpaccio and arugula ......................................................................12,50

206 CARPACCIO DI BRESAOLA10 thinly sliced italian beef ham with arugula, parmesan und cherry tomatoes ......... 14,90

Z U P P E
121 MINESTRONEI italian vegetable soup ......................................................................................................................6,90

122 ZUPPA DI POMODORO ALLA CAPRESEG tomatosoup with mozzarella ...................................................................6,90

123 ZUPPA DI STRACCIATELLAC,I vegetable broth with egg and parsely ......................................................................6,90

124 TORTELLONI IN BRODOA,C,G filled with ricotta spinach in a vegetable broth ..........................................................6,90

I N SA L AT E

101 INSALATA MISTA ................................................8,00

 mixed salad with tomatoes, 
 cucumbers and onions

102 INSALATA DI POMODORI ...................................8,00

 tomatoes with onions and basil

103 INSALATA CAPRESEG .........................................9,50

 tomatoes with mozzarella and basil

104 INSALATA DI TONNOD ..................................... 10,00

 mixed salad with tuna, tomatoes, cucumbers,  
 onions and olives6

105 INSALATA CON MOZZARELLA E RUCOLAG ..... 10,00

 mixed salad with tomatoes, 
 mozzarella and arugula

106 INSALATA DI RUCOLAG .....................................11,00

 arugula with cherry tomatoes and parmesan

CONDIMENTI PER INSALATA: ALL OF OUR SALAD DRESSINGS ARE HOMEMADE 
OLIVE OIL & BALSAMIC / COCKTAIL / HONEY-MUSTARD / YOGHURT

107 INSALATA ITALIAC,D ...........................................11,00
 mixed salad with tuna, ham9,10,12, tomatoes,  
 cucumbers, onions, olives6, cheese2,10 and egg

108 INSALATA CON FETAG .......................................11,00
 mixed salad with tomatoes, cucumbers,  
 onions, olives6 and 100% feta cheese

109 INSALATA CON POLLO .....................................12,50
  mixed salad with fried chicken breast fillet  

strips,  tomatoes, cucumbers and onions

110 INSALATA DI MAREB,D .......................................13,50
 seafood with tuna and shrimps2 

111 INSALATA DI SALMONED ..................................15,90
 mixed salad with tomatoes, cucumbers,  
 onions and fried salmon fillet

112 INSALATA DI GAMBERONIB  ..............................15,90
 mixed salad with tomatoes, cucumbers,  
 onions and fried white tiger prawns2  



1 MARGHERITAA,G with tomato sauce and mozzarella ................................................................................................8,00

2 SALAMEA,G with salami2,9,10........................................................................................................................................9,00 

3 PROSCIUTTOA,G with ham9,10,12 ..................................................................................................................................9,00 

4 SALAME PICCANTEA,G with pepperoni2,9,10,12  .......................................................................................................9,00 

5 FUNGHIA,G with fresh mushrooms ...........................................................................................................................9,00 

6 SALAME E CIPOLLAA,G with salami2,9,10 and onions................................................................................................. 10,00

7 PROSCIUTTO E FUNGHIA,G with ham9,10,12 and fresh mushrooms ......................................................................... 10,00

8 SALAME PICCANTE E CIPOLLAA,G with pepperoni2,9,10,12 and onions  ............................................................... 10,00

9 DUE TIPI DI SALAMEA,G with salami2,9,10 and pepperoni2,9,10,12  ............................................................................ 10,00

10 SALAME FUNGHI E CIPOLLAA,G with salami2,9,10, fresh mushrooms and onions .....................................................11,00

11 PROSCIUTTO CIPOLLA E OLIVEA,G with ham9,10,12, onions and olives6  ....................................................................11,00

12 IL BENEA,G with ham9,10,12, onions, fresh bell peppers, garlic and parsley ...............................................................12,50

13 DUE TIPI SALAME DI MANZOA,G with beef salami2,9,10, beef pepperoni2,9,10,12 and sliced tomato  .......................11,00

14 CALZONEA,G with ham9,10,12, salami2,9,10, pepperoni2,9,10,12 and fresh mushrooms  .................................................... 12,00

15 VEGETARIANAA,G with fresh vegetables and sliced tomato ....................................................................................12,50

16 HAWAIIA,G  with ham9,10,12 and pineapple ................................................................................................................. 10,00

17 TONNOA,D,G with tuna, onions and olives6 ............................................................................................................... 12,00

18 FRUTTI DI MAREA,B,D,G with seafood2 and garlic.......................................................................................................12,50

19 RUCOLAA,G,E with parma ham10, arugula and parmesan .........................................................................................13,90

20 NAPOLIA,D,G with anchovies, capers, olives6 and garlic ..................................................................................... 12,00

21 NAPOLETANAA,G with buffalo mozzarella, basil and olive oil ..................................................................................11,00

22 QUATTRO FORMAGGIA,G  with four different kind of cheese2,10 (edam, gorgonzola, mozzarella, parmesan) ....... 12,00

23 QUATTRO STAGIONIA,G with salami2,9,10, ham9,10,12, fresh mushrooms and artichokes ............................................ 12,00

24 SALSICCIAA,G with salsiccia5,12 (italian sausage) .....................................................................................................12,50

25 SALSICCIA TURCAA,G  with sucuk9,10,12 (spicy turkish garlic sausage) and onions  ...........................................12,50

26 GAMBERIA,B,G with shrimps2, garlic and parsley .....................................................................................................12,50

P I Z Z A ALL PIZZAS

 30 cm



27 DIAVOLAA,G with pepperoni2,9,10,12, beef pepperoni2,9,10,12 and chilli peppers   .....................................................11,00

28 CAPRICCIOSAA,G with ham9,10,12, fresh mushrooms, artichokes and olives⁶ ............................................................13,50

29 CON TUTTOA,G with salami2,9,10, ham9,10,12, fresh mushrooms, fresh bell peppers and onions .................................13,50

30 PIZZA PANEA pizza bread with garlic oil..................................................................................................................6,00

31 BRUSCHETTAA pizza bread with chopped tomatoes, garlic, basil, oregano and olive oil .......................................11,00

32 MELANZANEA with 100% feta cheese and fried eggplant .....................................................................................12,50

33 PRIMAVERAA,C,G with arugula and egg ....................................................................................................................11,00

34 PESTOA,G,H with homemade basil pesto, fried chicken breast fillet strips and fried onions .................................. 16,90

35 AMERICANOA,G,J with barbecue sauce2, ground beef sauce and bacon ................................................................ 14,90

36 CARBONARAA,G with cream sauce, ham9,10,12 and onions  ...................................................................................... 10,00

37 ANTIPASTIA  with eggplant, zucchini, sun dried tomatoes, 100% feta cheese, garlic and oregano ..................... 14,50

38 SALSA TARTUFATAA,G,I with truffle sauce6,12 ........................................................................................................... 14,90

39 SALMONEA,D,G with fried salmon fillet, spinach, olives6 and garlic ........................................................................ 16,90

40 BRESAOLAA,G  with bresaola10, arugula, parmesan and cherry tomatoes .............................................................. 17,50

41 BIANCAA,G with crème fraiche, fried chicken breast fillet strips and red onions ..................................................13,90

42 PISTACCHIOA,G,H with crème fraiche, ham9,10,12 and pistachios ................................................................................15,90

43 BIANCA SALMONEA,D,G with crème fraiche, fried salmon fillet, dill and cherry tomatoes .....................................18,90

44 VEGANAG with green beans, young carrots, broccoli, peas and olive oil (without mozzarella) .............................12,90

45 BOLOGNESEA,G,I with homemade ground beef sauce and parmesan .................................................................... 14,90

46 PESTO DI PISTACCHIOA,G,H with homemade pistachio pesto .................................................................................. 17,90

47 PANINIA pizza buns (6 pcs�) .................................................................................................................................... 4,70

EXTRAS
SURCHARGE FOR 
ADDITIONAL COVERINGS

SALAMI2,9,10 / HAM9,10,12 / PEPPERONI2,9,10,12 / BEEF SALAMI2,9,10 / BEEF PEPPERONI2,9,10,12 /  
FRESH MUSHROOMS / ONIONS / FRESH BELL PEPPERS / OLIVES6 / CAPERS / 
PINEAPPLE / CORN / SPINACH / BROCCOLI / CHILLI PEPPERS / FRESH GARLIC / 
SLICED TOMATO / EGGC / PEAS / YOUNG CARROTS / GREEN BEANS ...................................................................... +1,70

ARTICHOKES / GORGONZOLA2,10 / MOZZARELLAG (OVER BAKED) /  PARMESANG / EDAMG / 
TUNAD / ANCHOVIESD / ARUGULA / EGGPLANT / ZUCCHINI / DRIED TOMATO ........................................................+2,50

BUFFALO MOZZARELLAG / 100% FETAG / RICOTTAG / PARMA HAM10 / 
SUCUK9,10,12 / SHRIMPSB,2 / CHERRY TOMATOES / BACON10 ........................................................................................+2,90

BRESAOLA10 / PISTACHIOSH / FRESH VEGETABLES / SEAFOODB,D,2 / SALSICCIA5,12 / 
FRIED CHICKEN BREAST FILLET STRIPS / GROUND BEEF / WHITE TIGER PRAWNSB,2 (4 PIECES) .......................... +4,50

SALMON FILLETD / BURATTAG ...................................................................................................................................... +7,50



51 SPAGHETTI NAPOLIA,C with marinara sauce and basil .............................................................................................8,50

52 SPAGHETTI AGLIO, OLIO E PEPERONCINOA,C with garlic, olive oil and chilli peppers  .....................................9,50

53 SPAGHETTI AL PESTOA,C,G,H with homemade basil pesto .........................................................................................11,00

54 SPAGHETTI CARBONARAA,C,G ..................................................................................................................................11,00
 with ham9,10,12, egg and cream sauce (as per request „traditional“ without cream sauce) 

55 SPAGHETTI BOLOGNESEA,C,I with ground beef sauce ........................................................................................... 12,00

56 SPAGHETTI PUTTANESCAA,C,D with capers, olives6, chilli peppers and anchovies in a marinara sauce  ..........11,00

57 SPAGHETTI CON POLPETTEA,C with meat balls (beef) in a marinara sauce ...........................................................13,50

58 SPAGHETTI VONGOLEA,C,G with clams2 and garlic in a white wine sauce5 ............................................................. 14,50

59 TAGLIATELLE AI FUNGHIA,C,G with fresh mushrooms in a cream sauce .................................................................11,00

60 TAGLIATELLE CON TONNOA,C,D with tuna and garlic in a marinara sauce............................................................. 12,00

61 TAGLIATELLE CON POLLOA,C,G with chicken breast fillet strips in a cream sauce ................................................ 14,00

62 TAGLIATELLE FRUTTI DI MAREA,B,C,D with seafood2 and garlic in a marinara sauce ................................................. 14,00

63 TAGLIATELLE AL SALMONEA,C,D,G with salmon fillet and garlic in a saffron cream sauce ..................................... 15,00

64 TAGLIATELLE CON GAMBERIA,B,,C with shrimps2 in a mediterranean sauce  ....................................................15,90

65 PENNE ARRABBIATAA,C with chilli peppers in a marinara sauce  ......................................................................11,00

66 PENNE AL BAFFOA,C,G with ham9,10,12 and parsley in a cream sauce ....................................................................... 12,00

67 PENNE ALLA SORRENTINAA,C,G with a marinara and mozzarella sauce and basil ..................................................11,00

68 PENNE ALL‘AMATRICIANAA,C with bacon10, onions and parsley in a marinara sauce ............................................... 13,00

69 GNOCCHI AL GORGONZOLAA,C,G with gorgonzola2,10 and basil in a cream sauce ..................................................11,00

70 GNOCCHI QUATTRO FORMAGGIA,C,G ......................................................................................................................12,50
 with four different kinds of cheese2,10 (edam, gorgonzola, mozzarella, parmesan) in a cream sauce

ON REQUEST, WE CAN OFFER YOUR PASTA DISH WITH 
GLUTEN-FREE SPAGHETTI OR PENNE FOR AN ADDITIONAL 

CHARGE OF 2,50€  (EXEPTIONS # 72 AND 79). 

o g g i 
g n o c c h i !



 slightly spicy  |  spicy

71  GNOCCHI CON MELANZANE E GAMBERIA,B,C,G with eggplant and shrimps2 in a marinara sauce........................ 14,50

72  LASAGNE AL FORNOA,C,G,I with ground beef sauce and baked mozzarella............................................................ 12,00

73 TORTELLONI ALLA PANNAA,C,G filled with ham9,10,12 in a cream sauce .....................................................................11,00

74 TORTELLONI AL FORNOA,C,G filled with ham9,10,12 in a marinara cream sauce and baked mozzarella .................... 13,00

75 RIGATONI AL FORNOA,C,G with fresh mushrooms in a cream sauce and baked mozzarella ...................................11,00

76 RIGATONI MELANZANEA,C,G with eggplant and mozzarella in a marinara sauce ....................................................11,00

77  RIGATONI SPINACI E GORGONZOLAA,C,G with spinach and gorgonzola2,10 in a cream sauce ............................... 12,00

78 RIGATONI CON SALSICCIAA,C with salsiccia5,12 (italian sausage) and broccoli in a marinara sauce ......................13,50

79 CANNELLONI AL FORNOA,C,G ..................................................................................................................................11,00
 filled with ricotta cheese and spinach in a marinara sauce with baked mozzarella

80 DUETTO DI PASTAA,B,C,G,H  .................................................................................................................................. 19,50
  tagliatelle with shrimps2 in a mediterranean sauce and spaghetti with homemade basil pesto

81 PENNE AL BURROA,C,G penne with butter (great for kids) ........................................................................................7,90

82 RIGATONI CON VERDUREA,C with fresh vegetables and broccoli in a marinara sauce ..........................................13,50

83 SPAGHETTI CON SALSA AL TARTUFOA,C,G,I with truffle sauce6,12 ........................................................................... 16,90

84 TORTELLONI VEGETARIANI AL FORNOA,C,G ........................................................................................................... 12,00
 filled with ricotta cheese and spinach in a cream sauce and baked mozzarella

85 TORTELLONI ALLA BOLOGNESE AL FORNOA,C,G,I .................................................................................................. 14,50
 filled with beef in a ground beef sauce and baked mozzarella

R I S O T T I

131 RISOTTO AI FUNGHIG .......................................12,90
 with fresh mushrooms

132 RISOTTO VERDEG .............................................13,90
 with spinach and gorgonzola2,10

133 RISOTTO RUCOLA 
 E PROSCIUTTO DI PARMAG ...............................15,90
 with arugula and parma ham10

134 RISOTTO AI FRUTTI DI MAREB,D ....................... 16,90
 with seafood2

135  RISOTTO AL BURRO E PARMIGIANO................18,90 
CON MEDAGLIONI DI MAIALEG

 with butter and parmesan and pork medallions

136 RISOTTO ALLA MILANESE 
 CON FILETTO DI SALMONED ............................19,90
 with saffron and salmon fillet

137 RISOTTO BRESAOLA10 E PARMIGIANOG ...........18,90
 with bresaola (italian beef ham) and parmesan

138 RISOTTO BOLOGNESE AL FORNOG,I ................ 17,90
 with homemade ground beef sauce  
 and baked mozzarella

139 ARANCINI CON INSALATAA,I ............................ 14,90
 stuffed rice balls (with fried beef chunks,  
 peas and mozzarella or spinach and mozzarella),  
 served with a side salad



 C A R N E  E  P E S C E
251 STRISCE DI FILETTO DI POLLO FRITTO CON PAPRIKA E INSALATA DI CONTORNO ........................................... 14,90
 fried strips of chicken breast fillet with bell peppers, served with a side salad

252 COTOLETTA DI TACCHINO CON PATATE AL ROSMARINOA,C turkey schnitzel with rosemary potatoes................19,90

253 FILETTO DI SALMONE CON VERDURE GRIGLIATED salmon fillet with grilled vegetables .....................................19,90

P I CCO LO  A P P E T I T O
301 ARANCINIA,I ..............................................................................................................................................................4,90
 stuffed rice balls (with fried beef chunks, peas and mozzarella or spinach and mozzarella)

302 VERDURE GRIGLIATE grilled vegetables ................................................................................................................. 7,50

303 PATATE AL ROSMARINO rosemary potatoes ........................................................................................................... 7,50 

D O L C I
151 HOMEMADE PANNA COTTAG with strawberry, raspberry, pistachio or caramel sauce.............................. 6,90

152 HOMEMADE TIRAMISÙA,C,E,F,G,H ...................................................................................................................... 6,90
 italian sweet dish made from mascarpone and spoon biscuits soaked in coffee

153 HOMEMADE RICE PUDDINGG with cinnamon or natural .............................................................................. 6,50

154 LIMONCINI ROLLOA,C,E,F,G,H lime rolls ............................................................................................................. 5,90

155 SOUFFLÈ AL CIOCCOLATO FONDENTEA,C,F,G chocolate fondant with a liquid heart .................................... 6,90

156 HOMEMADE CANNOLIA,C,E,F,G,H ....................................................................................................................... 5,90
 sicilian pastry specialty filled with ricotta cheese2,10 and wrapped in nuts

P I Z Z E  D O L C I
170 DOLCE ELIAA,H with nutella and banana .....................................8,50

171 DOLCE LEOA,G with vanilla sauce and grated chocolate .............8,50

172 DOLCE BENIAMINOA,G with strawberries and almond slivers ...8,50

ALL PIZZAS

Ø 26cm



V I N O 
REGALEALI BIANCO TASCA ........................0,75 L ....18,90
with a delicate notes of green apple and citrus fruits� 
Refreshingly juicy, dry and aromas of yellow stone 
fruits, a little honey and grapefruit�  

REGALEALI ROSSO TASCA ........................... 0,75 L ....18,90 
with a fruity scent reminiscent of currants and 
other red and black fruits� A pleasant spice  
underlines the bouquet�

REGALEALI LE ROSE TASCA .......................0,75 L ....19,90 
smells elegant and seductive of ripe red cherries, 
strawberries and raspberries� Spicy and fruity on the 
palate with a creamy texture�  

SUD PRIMITIVO DI MANDURIA ....................0,75 L ... 22,90 
has an intense aroma of ripe cherries, forest fruits 
and plums, accompanied by slightly spicy notes 
of vanilla and cocoa� Full-bodied, supple 
on the palate with a long fruity finish� 

LAMÙRI NERO D‘AVOLA ..............................0,75 L ....27,90
smells wonderfully expressive of cherries and  
wild berries, blackberries, complemented  
by fine spices such as cinnamon,  
cardamom and more� On the palate it delights  
with soft, supple tannins, dense fruit and  
pleasant freshness�

VALMARONE CHARDONNAY ......................0,75 L ..... 9,90 
fragrant bouquet with pink grapefruit, citrus,  
apricot, jasmine & passion fruit� The taste is  
fruity and fresh with invigorating acidity� 

VALMARONE PINOT GRIGIO .......................0,75 L ..... 9,90 
smells of hay flowers & quince� On the palate with  
juicy citrus notes and invigorating acidity�  

VALMARONE SOAVE ....................................... 0,75 L ..... 9,50 
aromas of citrus fruits on the nose and 
fresh fruit on the palate with invigorating acidity�

VALMARONE LUGANA ................................0,75 L ....16,90 
delicate and pleasant with aromas of  
citrus fruits, Williams pear and flowers�  
Very balanced taste, fresh and light to drink�  

POGGIO AL CASONE CHIANTI RISERVA ....0,75 L ....18,90 
convinces with its fruity aromas paired  
with fine violet notes� The Sangiovese  
grape variety for this red wine is grown  
on stony marl soils and in oak barrels�  

VIER JAHRESZEITEN GRAUBURGUNDER....0,75 L ....16,90 
fine-spicy wine with a fruity bouquet  
of apples, juicy pears and other fresh fruits�  
Extremely fresh and lively despite  
its relatively low acidity�

HANS BAER GRAUBURGUNDERFRUCHT ....0,75 L ....19,90 
the fragrance is fresh and fruity with  
aromas of white peach, Mirabelle  
plums and notes of lime and fresh kiwi�  
Juicy and smooth on the palate  
with lots of fruit�  

MONTEPULCIANO D‘ABRUZZO ...................0,75 L ..... 9,50 
delicate and pleasant winy fragrance�  
The taste is full-bodied, fruity and harmonious  
with a slight tannin note�

PREDELLA CHIANTI .....................................0,75 L ....13,90 
surprises with a harmonious, fruity, slightly spicy, 
floral taste and scent of sour cherry�  

CASALINA DI SIZIANO 
NERO D‘AVOLA ROSATO .............................0,75 L .... 11,90 
fresh rosé wine with aromas of raspberry,  
strawberry and a hint of white flowers�

TINAZZI LUGANA ........................................0,75 L ... 25,90 
with fresh, charming aromas, impresses  
with its intense bouquet of citrus, tropical  
fruits and a fine minerality�  

IL POZZO BAROLO ......................................0,75 L ....37,90 
in the nose you can feel a hint of amarena, raisins, 
chocolate, wood, tobacco and vanilla�  
A juicy impression spreads in the mouth, 
complemented by aromas of wild berries�



IL BACCA PRIMITIVOL  ..................................................................................................................................... 0,75 L .... 59,00 
an explosion of aromas caresses the nose� A bouquet that is reminiscent of spices and  
chocolate and a soft taste with fine berry, vanilla and roasted notes make this red wine  
a real drinking pleasure� The vines for this wine are all between 60 - 90 years old�

ZONIN AMARONE ........................................................................................................................................... 0,75 L .....79,00 
expressive aromas of plums, wild berries and dried fruit determine the first nose�   
Spicy notes of oak, cedar and cinnamon join in, as well as herbal nuances  
of thyme and bay leaf� On the palate it is incredibly intense and balsamic�

MEN T A

 S O F T D R I N K S 
  .............0,25 L ... 2,50

GEROLSTEINER Sprudel ...................................... 1,0 L ... 3,90

 ...................................................0,25 L ... 2,50 

GEROLSTEINER Naturell (Still) ........................... 1,0 L ... 3,90

1,2 ...0,2 L ....2,50 ...... 1,0 L  .. 3,90

1,2,8,11 ... 0,2 L ....2,50 ...... 1,0 L  .. 3,90

1,2,8,11 ...0,2 L ....2,50 ...... 1,0 L  .. 3,90

2,9 ........................0,2 L ....2,50 ...... 1,0 L  .. 3,90

 .................................0,2 L ....2,50 ...... 1,0 L  .. 3,90

1,2 ...............................0,2 L ....2,50 ...... 1,0 L  .. 3,90

APPLE SPRITZER10 .................................... 1,0 L ... 3,90

TRADE ISLANDS ICED TEA  ......................... 0,33 L ... 3,50
Tea & Herbs Mint ´n´ Lime /  
Pomegranate / Sunny Peach

THOMAS HENRY ..................................................0,2 L ... 2,90
Bitter Lemon3,9 / Ginger Ale2 / Tonic Water3

BUNDABERG GINGER BREW ..........................0,33 L ... 4,50

S U CC H I  F RO M  

APPLE JUICE / ORANGE JUICE / 
MULTIVITAMIN JUICE .........................................0,2 L ... 2,90
 

L I M O N AT E 
BIONADE  ...........................................................0,33 L ... 2,90
Elder, Ginger-Orange, Herbs, Lemon-Bergamot

ORANGINA .........................................................0,25 L ... 2,90
Original / Rouge2

D R I N K S



B I R R A 
BECK‘S PILS / BLUE NON-ALCOHOLIC .........0,33 L ... 2,50

BITBURGER PREMIUM PILS .......................... 0,33 L ... 2,50

BITBURGER RADLER .................................... 0,33 L ... 2,50

DESPERADOS ............................................... 0,33 L ... 3,90

HEINEKEN ....................................................0,25 L ... 2,90

ASTRA .......................................................... 0,33 L ... 3,00

BIRRA MORETTI ........................................... 0,33 L ... 3,00

BIRRA MESSINA ........................................... 0,33 L ... 3,00

 MÜNCHNER HELL .. 0,33 L ... 3,00

 HEFE-WEISSBIER  ............0,5 L ... 3,00 
NATURALLY CLOUDY  / DARK / NON-ALCOHOLIC / 
LEMON NON-ALCOHOLIC 

 S PA R K L I N G  

POSSMANN APPLE CIDER sparkling ........... 0,33 L ..... 3,50

LA GIOIOSA Prosecco .................................... 0,75 L ..... 9,90

HENKELL TROCKEN ....................................... 0,75 L ....12,90

CINZANO ASTI ................................................ 0,75 L ....13,90

RIESLING SEKT BRUT VON BUHL ................ 0,75 L ...35,00

ROSÉ BRUT VON BUHL .................................. 0,75 L ...39,00

S P I R I T S 
ABSOLUT VODKA ......................................... 0,7 L ... 29,00

GREY GOOSE VODKA .................................. 0,7 L ...69,00

SIERRA TEQUILA SILVER.............................. 0,7 L ... 29,00

PATRÓN TEQUILA SILVER ............................ 0,7 L ...89,00

GIN MARE ..................................................... 0,7 L ... 79,00

RAMAZZOTTI ............................................... 0,7 L ... 25,00

GRAPPA LUGANA ......................................... 0,5 L ...39,00

APEROL APERITIVO .......................................... 0,7 L ... 25,00

JACK DANIEL‘S OLD NO.7 ............................ 0,7 L ...39,00

JACK DANIEL‘S TENNESSEE HONEY ........... 0,7 L ...49,00

JACK DANIEL‘S TENNESSEE RYE ................. 0,7 L ...59,00

JACK DANIEL‘S TENNESSEE FIRE ................ 0,7 L ...49,00

CHIVAS REGAL 12Y ...................................... 0,7 L ...59,00

HENNESSY V.S. COGNAC ............................ 0,7 L ...69,00

JOHNNIE WALKER RED LABEL2 ................... 0,7 L ...35,00

JOHNNIE WALKER BLUE LABEL2 .................. 0,7 L .299,00  

a l l a 

s a l u t e !

All prices are in Euro, including legal V.A.T. and service.

All wines contain sulphites and may contain traces of egg white and 
milk proteins. Please ask our service staff for further information.

Allergens: ACereals containing gluten (wheat, rye, barley, oats, spelt, 
kamut or their hybridised strains) and products thereof, BCrustaceans 
of products thereof, CEggs and products thereof, DFish and products 
thereof, EPeanuts and products thereof, FSoybeans and products 
thereof, GMilk and products thereof (inkludinc lactose), HNuts i. e. 
almonds, pistachio nuts, hazelnuts, walnuts, cashew nuts, pecan 
nuts, brazil nuts, macadamia nuts, queensland nuts and products 
thereof, ICelery and products thereof, JMustard and products thereof, 
KSesame seeds and products thereof, LSulphur dioxide and sulphites 
at concentrations of more than 10 mg/kg or 10 mg/litre expressed as 
SO2 , MLupin and products thereof, NMolluscs and products thereof

Additives: 1containing caffeine, 2with colorant(s), 3containing 
quinine, 4with taurin, 5sulphurised (contains sulphites), 6blackened, 
7with phosphate, 8with sweetener, 9with antioxidant, 10with preserva-
tive(s), 11contains a phenylalanine source, 12with flavour enhancer(s), 
13waxed, 14enhanced level of caffeine (32 mg/100 ml)
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