APERITTYI

1 PROSECCO  dry 0,11 3,90 €
2 CAMPARI' ORANGE 4cl with Orange juice 021  590€
3 MARTINI Bianco & Rosso & Extra dry 5cl 390 €
4 SHERRY' Fino & Medium 5cd 390€
5 BITTER SANPELLEGRINO' Soda non-alcoholic 021 450 €
B APEROL' SPRITZ 4cl 021  590€
7 CRODINO' SPRITZ non-alcoholic 0,21 450 €
Crodino & Soda

RAMAZZOTTI ROSATO' 4cl 021  590€
Prosecco & Ramazzotti-Aperitivo & Orange Slice

9 LILLET-ORANGEN-SPRITZ 4cl 0,21 5,90 €
Prosecco & Lillet Rosé & Orange Slice

23 LIMONCELLO" SPRITZ 4cl 0,21 590 €
Prosecco & Limoncello & Lemon Slice

33 SARTI'SPRITZ 4cl 021  590€

Prosecco & Sarti & Orange Slice

INSALATA

a INSALATA MISTA DI STAGIONE 7,50 €
Mixed Salad of the Season

2 INSALATA PECORINO < 0,90 €
Mixed Salad with Sheep‘s Cheese

4 INSALATA DI TONNO <o 10,50 €
Mixed Salad with Tuna and Egg

20 INSALATA DI POLO 12,50 €

Mixed salad with Chicken breast strips and
Mushrooms in warm Balsamic Vinegar sauce

INSALATA CON SALMONE » 1590 €

Mixed salad with grilled Salmon strips and
mushrooms in warm Balsamic Vinegar sauce
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ANTIPAST

10 ANTIPASTO MISTO 10.90€

Mixed starter vegetarian

it ANTIPASTO PRIMAVERA p:= 14,90€

Marinated beef fillet and salmon carpaccio with
lemon, seafood, olive oil and Parmesan cheese

2 GARPACCIO DI MANZOc 11,90€

Marinated beef fillet, sliced very thinly on a bed of
arugula with mushrooms, lemon, Olive oil and parmesan

1 VITELLO TONNATO pc:x 11,00€

Tender slices of veal pink-fried with capers
In spicy tuna sauce

“ MOZZARELLA DI BUFALA < 9,00 €

Buffalo mozzarella with cherry tomatoes
and fresh Basil

5 ANTIPASTO PARMA Mo 14,90 €

Mixed starter with Parma Ham and spicy Salami

6 MOZZARELLA DI BUFALA CON TARTUFO ¢ 1200

Buffalo mozzarella with cherry tomatoes,
fresh Basil and black truffles

7 GARPACCIO CON TARTUFO NERO 4 14,90 €

Marinated beef fillet wafer-thin sliced with
black Truffles, Lemon, Olive o0il and Parmesan Cheese

[UPPE

3 [UPPA DI POMODORO J= 500 €

Tomato cream soup with Basil

31 MINESTRONE J 590 €

Vegetable soup with extra virgin olive oil



PILLA

50 PIZZA MARGHERITA ac 790 €
With Mozzarella and Basil

51 PIZZA SALAME ac 8,00 €
With Mozzarella und Salami®

52 PIZZA PROSCIUTTO ac 890 €
With Mozzarella und Ham”?®

44 PIZLA NAPQOLIpac 950 €
With Mozzarella, Anchovies 7,8 Capers and Olives

54 PIZZA MISTA  ac 090 €
With Mozzarella, Ham 7,8,Salami 8 and Pepperoni

55 PIZZA TONNO E CIPOLLA Ao 9,90 €
With Mozzarella, Tuna and Onions

56 PIZZA QUATTRO STAGIONI A 10,50 €

With Mozzarella, Ham 7,8, Mushrooms,
Pepperoni and Artichokes

57 PLZZA Al FRUTTI DI MARE Ao»sc 1,90 €
With Mozzarella, Seafood and Garlic
58 PIZZA MOZZARELLA DI BUFALA A< 1,90 €
With Buffalo Mozzarella, Cherry Tomatoes and Basil
59 PIZZA VEGETARIA A 10,90 €
With Mozzarella and mixed vegetables of the season
st PIZZA PROSCIUTTO DI PARMA A 12,00 €
With Mozzarella, Parma ham, arugula and
Parmesan cheese
g2 PIZZA AL GORGONZOLA A< 10,90 €
With mozzarella, gorgonzola, spinach and garlic
63 PIZLA SCAMP] ApB:G 12,90 €
With mozzarella, gorgonzola, spinach and garlic
64 PIZZA MOLVENQ A 12,00 €
With mozzarella, spicy salami, arugula and
Parmesan cheese
o PIZZA CON TARTUFONERO 5556 14s0 ¢

Buffalo mozzarella, truffles, cherry tomatoes and arugula



65

66

67

68

69

70

/2

/

(@S]

/8

85

87

PASTA

PAGHETT! AL POMODORO

Tomatosauce with basil

PAGHETTI AL RAGU 44

Meat sauce (Bolognese)

SPAGHETTI AGLIO E OLIO A

Garlic | Olive Oill | Chili

9,50 €

10,50 €

10,50 €

SPAGHETTI CARBONARA PANCETTA A 100 €
P

Bacon

Seafood | Tomatosauce

PENNE ALL ~ ARRABIATTA 49

Tomatosauce | Garlic |Onion | Chili

SPAGHETTI CARUSQ A:E:B:p:

Salmone stripes | Crabs | Cream °

TAGLIATELLE DELLO CHEF A:e

TAGLIATELLE FIRENZE

Beef fille

TAGLIATELLE AL SALMONE 0

Salmone stripes | Creamsauce °

TAGLIATELLE AL POLO -

—t

1

Parmesan, Mozzarella)

PENNE VEGETARIA A

Penne with various vegetables in tomato sauce

PENNE SARDE &

ancetta Italiana | Egg | Parmesan

SPAGHETTI Al FRUTTI DI MARE A:»:s

Beef fillet stripes | Mushrooms | Creamsauce

stripes | Mushrooms | Tomatosauce

Chicken breast strips | Zucchini | Currysauce

PENNE Al QUATTRO FORMAGGI A:E:c

4- Types of cheese (Grogonzola, Sheep cheese,

12,90 €

10,50 €

13,90 €

13,90 €

13,90 €

13,90 €

13,90 €

11,90 €

11,50 €

10,90 €

Sheep cheese | Broccoli | Cream | gratinated with cheese

SPAGHETTI AGLIO OLIO E SCAMP] a0:3.

Garlic | Olive Oil | Scampi

13,90 €



90 LASAGNE aoE 1050 €

Fresh homemade Bolognese pasta gratinated

g2 PASTA PARMIGIANO TARTUFO NERO ¢ 1000 €

Tagliatelle noodles from the Parmesan wheel
with black truffle

i3 PASTA PARMIGIANO TARTUFO FILETTOxc 2400 €

Tagliatelle noodles from the Parmesan wheel with black
Truffles and 2 grilled beef fillet medallions

CARNI

All meat dishes and fish dishes are included
Served with potatoes and vegetables.

9t SCALOPPA ALLA MILANESE »< 16,90 €
Breaded Schnitzel (Pork)
52 SCALOPPINE AL FUNGHI =< 17,90 €

Pork fillet medallions with mushrooms
cream sauce

3 SCALOPPINA ALLA BOLOGNESE ¢ 18,90 €

Breaded pork schnitzel with ham,
Bolognese sauce and cheese gratinated

7 SCALOPPA AL GORGONZOLA < 1850 €
Pork fillet medallions in Gorgonzola sauce
09 SALTIMBOCCA ALLA ROMANA 1890 €

Medallions of pork fillet with Parma
ham and sage in white wine sauce

04 FEGATO AL BURRO E SALVIA < 1990 €
Veal liver with butter, sage and croquettes
02 POLO AL GORGONZOLA < 17,90 €

Chicken breast in Gorgonzola sauce



BISTECCA

s BISTECCA ALLA GRIGLIA 2390 €
Fresh grilled rump steak with herb butter
i BISTECCA AL PEPE 24,90 €

Fresh rump steak from the grill
with pepper cream sauce

g BISTECCA PIZZAIOLA b 2590 €

Fresh rump steak with olives, capers,
Anchovies in tomato sauce and spaghetti

FILETTO

2o FILETTO ALLA GRIGLIA 2790 €
Fresh grilled beef fillet steak with herb butter
2 FILETTO Al FUNGHI = 28,90 €

Fresh beef fillet steak with
Mushrooms in cream sauce

FILETTO BAROLO < 20,90 €
Fresh beetf fillet steak with
Parma ham and Gorgonzola in red wine sauce

PESGE

%2 SGAMPI ALLA GRIGLIA o= 2190 €

King prawns grilled with garlic and lemon

s SALMONE ALLA GRIGLIA » 20,90 €

Fresh salmon fillet grilled with lemon

o [PPOGLOSSO AL BURRQ o:e: 20,90 €

Fresh halibut fillet in butter-sage sauce

—
NS
(€]

All meat dishes and fish dishes are included
Served with potatoes and vegetables.



SAMBIN|

Bambino dishes are exclusively for children

9 SPAGHETTI BAMBINO J:

Spaghetti in tomato or meat sauce (Bolognese)

20 PIZZA BAMBIND A

Margherita or salami or ham

21 SCHNITZEL BAMBINO A

Breaded schnitzel with French fries

22 GELATO BAMBINO <

2 ice cream flavors of your choice with cream
Vanilla | Chocolat | Strawberry

DOLCI

146 GELATO MISTO CON PANNA £

3 Eissorten nach Wahl mit Sahne
Vanilla | Chocolat | Strawberry

147 CILIEGIE CALDI CON GELATO Ec

Vanilla ice cream with hot cherries and cream

149 FIGHI AL PEPE VERDE EG

Vanilla ice cream with hot figs, green pepper and cream

150 LAMPONI CALDI CON GELATO Ec

Vanilla ice cream with hot raspberries and cream

%2 TARTUFO GEG

Truffle ice cream with eggnog and cream

w5 TIRAMISU E

Layers of ladyfingers and cream
Mascarpone with cold espresso9; 2 (non-alcoholic)

626 PANNA COTTA EG

[talian pudding with a raspberry sauce

590 €

5,90 €

790 €

450 €

6,50 €

6,50 €

6,50 €

6,50 €

6,50 €

6,50 €

6,50 €
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BEVANDE CALDE

ESPRESSO - Tasse

DOPPIO ESPRESSO - Tasse

CAPPUCCINQ 2< Tasse

KAFFE- Tasse

TEE2  verschiedene Sorten Glas

LATTE MACCHIATO 2 Glas

AFFOGATO »¢ Glas

02 L

COCA COLA ZERO 2,60 €

COCA COLA:> 2,60 €

SPRITE# 2,60 €

FANTALS 2,60 €

SPEZI> 2,60 €

WATER  still oder Sparkling 190 €

FASSBRAUSE Markische! 2,60 €

APPLE SPRITZER 2,40 €

APFELSAFT 2,70 €

ORANGE JUICE 2,70 €

CHERRY NECTAR 2,70 €

BANANA NECTAR 2,70 €
70 SAN PELLEGRINO Fl. 0,251
711 SAN PELLEGRINO F1.0,751
239 AQUA PANNA F1.0,751
72 BITTER LEMON>#> 2,60 €
73 GINGER ALE: 2,60 €
74 TONIC WATERs 2,60 €

2,10 €
310 €
2,60 €
2,20 €
2,10 €
320 €
450 €

04 1L
4,70 €

470 €
4,70 €
470 €
4,70 €
3,/0 €
470 €
4,60 €
4,90 €
490 €
490 €
490 €
2,20 €
550 €
550 €
4,70 €
470 €
470 €



BIRAE

190 FLENSBURGER PILS  from the barrel 031 330 € 041 430 €

193 ITALIAN BEER Nastro Azzurro FL.0331 390 €
194 WHEAT BEER non-alcoholic FL. 0501 460 €
195 WHEAT BEER bright FL.O501 460 €
196 WHEAT BEER dark FL.0,501 4,60 €
107 WHEAT BEER Crystal F1.0,501 4,60 €
198 BERLINER WEIBE with raspberryl/woodruff F1.03313,90 €
199 KOSTRITZER  dark beer FL.0331 390 €
192 BITBURGER 000% non alcoholic FL.0331 3,90 €

201 ALSTER WATER (with Sprite) 0,31330 € 041 430 €
276 BITBURGER RADLER 000% non alcoholic F1.0331 3,90 €
(with Sprite)

LUUORI & AMAR

2cl 4cl
21 GRAPPA 300€ 490 €
216 WODKA MOSKOVSKAYA 300€ 490 €
218 MALTESERKREUZ 300€ 490 €
219 WILLIAMSBIRNE 300€ 490 €
221 AMARETTO 300€ 490 €
222 SAMBUCA 300€ 490 €
225 FERNET BRANCA/MENTA! 300€ 490 €
227 BAMAZZOTTI 300€ 490 €
226 AMARO AVERNA! 300€ 490 €
228 JAGERMEISTER 300€ 490 €
230 BAILEYS IRISCH CREAM 300€ 490 €
229 LIMONCELLO 300€E 490 €



LONGURINKS

223 GIN TONIC® 4c1 0,21
224 WODKA LEMON>+#5 4cl 0,2l
226 BACARDI COLA™2 4cl1 0,2l
1301 CUBA LIBRE 2 4cl 0,21
1302 WHISKEY COLA  4c1 0,21
COGNAG &WHISKEY
231 VECCHIA ROMAGNA 3,00 €
242 JOHNNIE WALKER' 3,00 €
234 REMY MARTIN 350 €
243 BALLANTINE'S' 3,50 €
277 JACK DANIEL 'S 3,50 €

6,90 €
0,90 €
6,90 €
7,50 €
7,50 €

5,00 €
5,00 €
6,00 €
6,00 €
6,00 €

You like Grappa? We got an extra Grappa Card with exclusive Sorts.
1 mit Konservierungsstoff: = @mit Farbstoff; @Koffeinhaltig; ®Chininhaltig ®mit
Konservierungsstoff Benzoesiure; ®'mit Antioxydationsmittel @Formfleisch aus gekochter

Vorderschinken ®Konservierungsstoffe, Geschmacksverstiker ®Farbstoffe;

Allergene: “®Gluten; ®Krebstiere; “Eier; ®Fisch; ®Sahne; ©Milch; ®™Schalenfriichte;
DSellerie; ®Senf; ®Sesamsamen; ™ Schwefeldioxide und Sulfine; ™ Lupinen; ®Weichtiere;

KARTENZAHLUNG MINDESTBETRAG AB 15-€URO

----- . VisA ¥ Pay ’ [GPay]

P/A\YMENT BY @AH' FROM 5 EUROS
WLAN (Firenze) code: 77 86 63 15



