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Aperitifs
1 Prosecco Dry 0,11 3,90 €
2 Campari Orange 4cl 0,2 ] 5,50 €
3 Martini Bianco & Rosso 5 ¢l 3,90 €
4 Sherry Secco & Medium 5 cl 3,90 €
5 Bitter Sanpellegrino Soda non-alcoholic 0,2 1 3,90 €
6 Aperol Spritz 4c1 0,2 1 4,90 €
7 Crodino Spritz alcohol-free 0,2 1 3,90 €
"Crodino Biondo & Soda"
8 Ramazzotti Rosato Mio 4cl1 0,2 ] 490 €
"Prosecco & Ramazzotti Aperitivo & Orange Slice"
9 Lillet-Orange-Spritz 4c1 0,2 1 4,90 €
"Prosecco & Lillet Rosé & Orange Slice"
23 Limoncello Spritz 4c1 0,2 1 490 €

"Prosecco & Limoncello & Lemon Slice"

Aripast

Starter

70 Am‘flfaw Miste" G 950 €
Mixed starter vegetarian

76 /l/a‘%mw Lurma "9 72,90 €
Mixed starter with Parma ham and spicy salami

7t Antipaste Lrimavera ? 12,90 €
Marinated beef fillet and salmon carpaccio
with lemon, seafood, olive oil and Parmesan cheese

12 Cartaccie di Manse con &W e grana’ 70,90 €

Marinated beef fillet wafer-thin sliced with
Mushrooms, lemon, olive o0il and Parmesan cheese

&S %&/4 Lonnats v 990 €
Tender slices of veal pink-fried with capers in spicy
tuna sauce

77/14#«@@/[0 VA Bz%é G 7,90 €

Buffalo mozzarella with cherry tomatoes
and fresh Basil



S

32 % % pzmw%m« 7 £ 4,90 €
Tomato cream soup with basil
st Mnestrone 490 €

Vegetable soup with extra virgin olive oil

il

Salads
+ //Lsfcé&o mesta zé Stagicne 6,90 €
Mixed salad of the season
42 //szm Lecorine 850 €
Mixed salad with sheep's cheese
43 //zm/m [[ Lonne 0 850 €

Mixed salad with tuna and egg
29 //zmém ;Z Pnﬂ 70,50 €

Mixed salad with chicken breast strips and
Mushrooms in warm balsamic vinegar sauce

%@M

Children's meals

79 %ﬂ[iﬂ Banbins” 4,90 €

Spaghetti in tomato or meat sauce

20 Pizza Bd//l/L:/ll)‘/ 1 490 €
Margherita or salami

e 5&&#{5/ Bzmzémk A 750 €
Breaded schnitzel with French fries

22 (]jcéfzﬁ Bdmﬂ‘/m/ 3.90 €

2 types of icecream!? of your choice with cream
Vanilla | Chocolate | Strawberry
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Pizza from the stone oven

50 Ligga Mar é}éz‘m g

With mozzarella and basil
51 Pleza Salame 9

With mozzarella and salami 8
52 Licca Lroscintte” 9
With mozzarella and ham 78
14 Pisza NapeliP 9
With mozzarella, Anchovies 78 capers and olives
+8 LPizza Quattre Formagyi™” 9
With mozzarella, gorgonzola, sheep's cheese
and Parmesan cheese
53 LPlga Hawaict 9
With mozzarella, ham 78 and pineapple
54 Lizza Mista ™9
With mozzarella, ham 78,salami ® and pepperoni
55 Pisga Towne- e C ol P9

With mozzarella, tuna and onions
56 Lizca Quattre Stagioni™ 9
With mozzarella, ham 78 mushrooms, pepperoni
and Artischoken
57 Llzza al bratte ;é Mare V225G
With mozzarella, seafood and garlic
58 LPleza /V[z/(qg/c//clo A Bufulat 9
With buffalo mozzarella, cherry tomatoes and basil
59 Pigga Vegetaria™ 9
With mozzarella and various vegetables
67 PL’({@ Z)rmdaffdf';é‘ Larma™ 9
With mozzarella, Parma ham, rocket and
Parmesan cheese
62 Pizia al ¢ 9\1}7‘0%@4/@ g
With mozzarella, gorgonzola, spinach and garlic
63 LPiza Scm%i/ AL BB G
With mozzarella, prawns, garlic and parsley
o4+ Plzza Molpens™ 9

With mozzarella, spicy salami®, rocket and
Parmesan cheese

6,90 €

550 €

550 €

7,90 €

590 €

790 €

590 €

5,90 €

850 €

950 €

8,90 €

950 €

70.50 €

9,00 €

70.90 €

70.90 €
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Homemade pasta

65 %Kfﬁ Lomodore™”
Tomato sauce
66 %47[(:{:3 al 5 7&71‘/ o4
Meat sauce ( Bolognese )
67 %ﬂ///e‘fﬁ/q [d e Olie!
Garlic | Olive Oil | Chili
68 % éﬁ‘é CMW;&A/ GE
Haam 78 | Egg | Cream sauce
69 Spaghetti ai Frutti A Meare 008
Seafood | Tomato sauce
70 Lenne /4// Arrmﬂ”
Tomato sauce | garlic |onions | chili
72 %7&@ CaruseV &% 00
Salmon strips | Crab | Lobster sauce®
= ZQ/@&% té/ﬁ Chef "V~
Beef fillet tips | Mushrooms | Cream sauce
. 7&@1&/4 Lirenze ™’
Beef fillet tips | Mushrooms | Tomato sauce

76 Z?ygmfe/é MS%/W&/I pya

Salmon strips | Lobster sauce °

Chicken breast strips | Zucchini | Curry sauce
28 Lenne ai Quattre BFWL VEG

4- Cheeses
79 Lenne Vegetariane™”

Penne with various seasonal vegetables
85 Lenne Szzr;é A& G

8,50 €

8,90 €

8,90 €

8,90 €

70,50 €

8,90 €

7,90 €

77,90 €

77,90 €

7,90 €

77,90 €

9.90 €

950 €

950 €

Sheep's cheese |broccoli | cream sauce |cheese gratinated

§7 S éfﬁ/ A}ﬁ[w e Scampi VB8P
/%arlg Olive Oil | éiampi
90 Lasagna V7

Fresh homemade pasta casserole Bolognese

Do you want ﬁour dish gluten-free?
For an extra c
gluten-free pasta

2,50 €

8,90 €

arge of 3.50, we prepare your favorite dish with
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Truffle dishes

620 Pigga con Lartufe Nero™ K 72.90 €
Buffalo mozzarella, truffles, cherry tomatoes and rocket
621 Car; (o con Lartufor Nero9 73,90 €

Marinated beef fillet wafer-thin sliced with
black truffles, lemon, olive oil and Parmesan cheese

622 Pasta Larmigiane con lartufs Nero” 17,90 €

Fettuccine made of Parmesan body with black truffles
623 Lusta Larmigiane con 74/:&%1 Léfa 22,90 €

Fettuccine made of Parmesan bod with
black truffles and 2 grilled veal f11 et medallions

Lo/

Meat

97 5%%&0 az/[o M L'é/me/ e 450 €

Breaded schnitzel Milanese style
92 SM we al Fanghi © 75,90 €

Pork fillet medallions with mushrooms in
Cream sauce

93 5S¢ ' % Bolognese™ 7 9 75,90 €

Breaded pork schnitzel with shoulder ham”5,
Bolognese sauce and cheese gratinated

07 5%%% al er (l/i(t/;él 79 76.50 €

Pork fillet medallions in Gorgonzola sauce

109 Sultinbocca alla Remana 76,90 €

Pork fillet medallions with Parma
ham and sage in white wine sauce

10+ Fegate IL/ Burre e 544[;&5 g 76.50 €

Veal liver with butter, sage and croquettes
702 Pz}é 4/ §o‘/” m@éf g 15,90 €

Chicken breast in Gorgonzola sauce

All meat dishes are served with
Potatoes and daily vegetables
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Rump steak
115 Bistecea alla Qy@ 2090 €

Fresh grilled rump steak with herb butter
176 Bistecca [L/ Lope? 2290 €

Fresh rump steak from the grill
with pepper-cream sauce

118 Bistecca pW 4 235,90 €

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

e

Beef fillet steak
720 fpéfzf(}m/[t (jr' fz& 24.90 €

Fresh grilled Z tillet steak with herb butter
122 Filotto ai b

Fresh beef fillet steak with
Mushrooms in cream sauce

123 Filette Barolo 9 26,90 €

Fresh beef fillet steak with
Parma ham and Gorgonzola in red wine sauce

Pge

Fish dishes

aafm/é 2’7/ 08 2 20,90 €

Large prawns grilled with garlic and lemon
136" Salmone /L/é gr' a” 20,90 €

25,90 €

Fresh salmon fillet grilled with lemon
120 Lucie al Burro? 6 78,90 €

Fresh Havelzander fillet grilled with sage in butter

All meat and fish dishes are served with
Potatoes and daily vegetables



Dessert

746 gcéfﬂ misle con panna™ 9 590 €

3 types of ice cream!? of your choice with cream
Vanilla | Chocolate | Strawberry

747 C{/u m[l af:{/e ate 4/& mfjfﬂz &G 6,50 €

Vanilla ice cream with hot cherries
7+9 fwé m/ Z)/eéf; Vﬁfé[/ g 6,50 €
Vanilla ice cream with hot figs and green pepper

750 La wuac%m eéfzf;&%mm [;L’ g 6,50 €
va w4

Vanilla ice cream with hot raspberries

152 Lartufr®© 9 6,50 €
ruffle ice cream with eggnog and cream
155 Liramisi* 590 €

Layers of spoon biscuits and a cream of
Mascarpone with cold espresso9: 2 (non-alcoholic)

7%(‘/@; [L/Orfy e VoY 6,50 €

Crepes on orange sauce and vanilla ice cream

Sorandt Gkt

Hot drinks
205 E//am} 270 €
204 Deoable E//mm 3,70 €
206 (/y,accum 2 / 2,60 €
207 C%; 2 cyp 220 €
208 Vine Calde ( mallea wine ) cup 3,50 €
209 Grey ( Hot Ren 2 ol ) Cy 3,90 €
270 lea J%M lpes cqp 270 €
201 Hot chocolate with rean glass 350 €
202 wmilk coffee cyf 3,20 €

307 Latte /V[dt%dfﬂvz 7'/4;5 3,20 €


http://de.wikipedia.org/wiki/L%C3%B6ffelbiskuit
http://de.wikipedia.org/wiki/Mascarpone
http://de.wikipedia.org/wiki/Espresso

e

Beer
190 Flensburg Pils on tap 0,313,00 € 0,413,90 €
193 Italian beer Nastro Azzurro Fl. 0,331 3,90 €
194 Wheat beer alcohol-free Fl. 0,501 3,90 €
195 Wheat beer yeast light Fl1. 0,501 3,90 €
196 Wheat beer dark Fl. 0,501 3,90 €
197 Wheat Beer Crystal Fl. 0,501 3,90 €
198 Berliner Weifie mit Raspberry'/Waldmeister 3,80 €
199 Kostritzer Fl. 0,33 1 3,90 €
192 Bitburger 0,00% alcohol-free Fl. 0,331 3,90 €
201 Alster water 0,313,00 € 0,413,90 €

Cold drinks
0,2 1 0,41
158 Coca Cola Zero* 2,50 € 460 €
160 Coca Cola'? 2,50 € 4,60 €
162 Sprite* 2,50 € 4,60 €
164 Fanta'® 2,50 € 4,60 €
165 Spezi'”® 2,50 € 4,60 €
168 Tafelwasser Still or Sparkling 1,90 € 3,70 €
175 Fafdbrause Mirkische? 2,50 € 4,60 €
176 Apple spritzer 2,30 € 4,50 €
177 Apple juice 2,60 € 4,80 €
178 Orange juice 2,60 € 4,80 €
185 Cherry juice 2,60 € 4,80 €
187 Banana juice 2,60 € 4,80 €
170 San Pellegrino Fl. 0,251 2,20 €
171 San Pellegrino F1.0,751 5,20 €
239 Aqua Panna Fl. 0,751 5,20 €
172 Bitter Lemon>*® 2,50 € 4,60 €
173 Ginger Ale’ 2,50 € 460 €
174 Tonic Water® 2,50 € 460 €
260 Cherry-Banana juice 2,60 € 490 €
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Spirits & bitters

2c 4cl
215 Grappa 3,00 € 5,00 €
216 Wodka Moskovskaya 3,00 € 5,00 €
218 Malteserkreuz 3,00 € 5,00 €
219 Williamsbirne 3,00 € 5,00 €
221 Amaretto! 2,50 € 4,50 €
222 Sambuca 2,90 € 5,00 €
225 Fernet Branca/Menta® 2,90 € 490 €
227 Ramazzotti 2,90 € 490 €
226 Amaro Averna' 2,90 € 490 €
228 Jigermeister 3,00 € 5,00 €
230 Baileys Irisch Cream 3,00 € 5,00 €
229 Limoncello 2,90 € 5,00 €
%/@%ﬂ%
Mixed Drinks
223 Gin Tonic® 4cl 0,21 6,50 €
224 Wodka Lemon?*> 4cl 0,21 6,50 €
226 Bacardi Cola'? 4cl 0,21 6,50 €
245 Cuba Libre?4cl 0,21 6,90 €
244 Whiskey Cola 4cl 0,21 6,90 €
Cognae & sty
® = = -
231 Vecchia Romagna 3,00 € 5,00 €
234 Remy Martin 3,50 € 6,00 €
241 Jim Beam 3,00 € 5,00 €
242 Johnnie Walker' 3,00 € 5,00 €
243 Ballantine's" 3,50 € 6,00 €
245 Jack Daniel 's* 3,50 € 6,00 €

Grappa lovers?
Please ask for our grappa menu as well as other
Offered on exquisite grappa varieties!

1 with preservative: Pwith dye; ® Caffeinated; ® Quinine (Ywith preservative benzoic

acid; ®with antioxidant ®moulded meat from boiled shoulder ham ®preservatives, flavour
enhancers @colours;

Allergene: ®Gluten; ®Krebstiere; @Eier; ®Fisch; ®Sahne; ©Milch; ®Schalenfriichte; @ Sellerie;
®Senf; WSesamsamen; ™ Schwefeldioxide und Sulfine; ™ Lupinen; ®Weichtiere;



