
Aperitiv
Sherry 
Portwein 
Martini 
Original Campari Soda

Non-Alcoholic drinks
Coca Cola  
Coca Cola light
Fanta  
Sprite  
Apfelsaft  
Orangensaft  
Tonic Kinley  
Bitter Lemon  
San Pellegrino  
San Pellegrino  

Warm drinks
Cappuccino Italiano Tasse 
Espresso  Tasse 
Kaffee Tasse 
Tee Glas 
Espresso Coretto  Tasse 
Espresso Macchiato Tasse 
Latte Macchiato  Tasse 

Open winesBeers
Radler
Bitburger Pils vom Fass 
Bitburger Alkoholfrei 
Alt 
Erdinger Weizenbier 
Erdinger Alkololfrei 
Ichnusa Birra Sarda 

Spirits
Vecchia   
Remy Martini 
Grappa DellaCasa 
Fernet, 
Amaretto 
Sambuca 
Ramazotti 
Averna 
Grappa speciale 
Limoncello
Mirto

5,6

4,5,6

5

4

5 cl        4,00 €
5 cl        4,00 €
5 cl        5,50 €
5 cl 6,50 €
5 cl 6,50 €
5 cl         6,50 €
5 cl 6,50 €
5 cl          6,50 € 
 5 cl   6,50 € 
5 cl         3,50 € 

OriginaleCampari Orange 
Prosecco  
Aperol Spritz  
Mirto Bianco Spritz  
Aperitivo Ramazotti Rose   
Crodino (Alkoholfrei) 
Sanbitter  
Ferrari Brut

5 cl          3,50 €
1 cl          8,50 €

3,50 €
2,60 €
2,80 €

3,50 €
3,00 €
3,80 €

2,50 €

Pinot Grigio 
Pinot Grigio
Chardonnay 
Chardonnay
Montepulciano
Montepulciano
Rosé 
Rosé 
Lambrusco  
Lambrusco  

0,3 l  3,00 € 
0,3 l          3,00 €  
0,3 l          2,80 €  
0,5 l         5,50 €
0,5 l          5,50 € 
0,33 l          3,80 € 

0,3 l  3,00 € 

2 cl         5,40 € 
2 cl       5,40 € 
2 cl         5,50 €
2 cl         3,50 €
2 cl        3,50 €
2 cl 3,50 €
2 cl 3,50 €
2 cl 3,50 €
2 cl 7.50 €
2 cl 3,50 €
2 cl 3,50 €

0,2 l        2,90 €
0,2 l        2,90 €
0,2 l       2,90 €
0,2 l 2,90 €
0,2 l 3,20 €
0,2 l 3,20 €
0,2 l 3,50 €
0,2 l 3,50 €
0,25 l 2,80 €
0,75 l 6,50 €

Glas 0,2 l     5,20 €
Karaf fe 0,5 l    11,50 €
Glas 0,2 l     5,20 €
Karaf fe 0,5 l      11,50 €
Glas 0,2 l  5,20 €
Karaf fe 0,5 l      11,50 €
Glas 0,2 l 5,20 €
Karaf fe 0,5 l    11,50 €
Glas 0,2 l 5,20 €
Karaf fe 0,5 l      11,50 €

Drinks

Ask for our wine list. 
We will gladly advise you in your selection.

Very honored guests,
based on the new Food Information Regulation (LMIV), we are obliged to inform you about the 
additives and allergens of our ingredients: ¹ with dyes,
² with antioxidant, ³ with nitrite curing salt and nitrate, 4  with sweetener, 5 with preservative, 6 
caffeine..



Funghi al forno 
Fresh mushrooms baked with cheese  10,50 €

Gamberetti vulcano 
Crabs in spicy sauce  13,50 €

Carpaccio venezia 
13,50 €

Carpaccio toscana 
13,50 €

Carpaccio di pesce spada e salmone 
14,50 €

lnsalata capricciosa 
10,00 €

Bufala e parma 
Buffalo-mozzarella with parma ham and rocket salad

Mixed salad with tuna, onions, tomatoes  and olives

Carpaccioof swordfish and salmon with caper vinaigrette

Raw beef fillet with parmesan cheese and basil sauce

Büffelmozzarella mit Parmaschinken an Ruccola-Salat 

13,50 €

Caprino gratinato su letto di insalata 
Gratinated goat cheese with truffle, honey and seasonal salad

 
13,50 €

Zuppa del giorno 
Soup of the day, with fresh seasonal fixings

 
daily price

Antipasti - Starter

4-course menu
Starter, pasta dish, Fish or meat + Dessert  46,00 € /Pro Person

5-course menu
Starter, pasta dish, Fish and meat + Dessert

Lamb fillet with balsamico

 56,00 € /Pro Person

daily chef menu
for at least 2 people

Filetto d‘angello al balsamico
25,50 €

Agnello - Lamb

Lasagne  10,50 €

Penne all‘arrabiata con olive e origano 
With spicy tomato sauce, olives and oregano

With pieces of salmon, flambéed in vodka

 11,00 €

Penette alla russa 
 12,50 €

Spaghetti gamberetti e zucchini 
With crabs and courgette  15,50 €

Ravioli alla sarda 
Home made Ravioli with fresh tomatoes, basil, rocket salad 

and pecorino  14,50 €

Tagliatelle gorgonzola 
With spicy Italian blue cheese sauce  12,50 €

Tagliatelle con Punte de Filetto 
Tagliatelle with filet laces, mashrooms and trufflebutter 16,50 €

Pasta 

Bistecca funghi e cipolle 
Rump steak with onions and mushrooms  24,50 €

Tagliata di manzo 
Carved beefsteak on rocket salad with potatoes 25,50 €

Bistecca alla pizzaiola 
Rump steak with spicy tomato caper sauce  24,50 €

Filetto pepe verde 
Fillet steak with green pepper 29,00 €

Filetto al mirto pepato 
Fillet steak with mirto from Sardinia  29,00 €

Manzo - Beef

Vitello - Veal
Fegato di vitello burro - salvia 
Calv‘s liverwith sage butter 20,50 €

Bistecca di vitello e gorgonzola 
Veal steak with spicy gorgonzola sauce  25,00 €

Scaloppine limone e rosmarino 
Veal escalope with lemon rosemary sauce  19,50 €

Saltimbocca alla Romana 
Veal escalope with sage and parma ham 19,50 €
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