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Antico & Abruzzo

Hote{ — Restanrant

Coups and Clatads

-5 Crema- A PO OO .ttt ol . . it e e A i o o Pl 5,00 €
Home-made cream of tomato soup
L VTR e (Y G s A e e e At et ) T b o 1l e 5,00 €
Home-made vegetable soup
8. rCarciofiniralla/Gitidea Q. e o e S AR e Tt s ity 9,00 €
Artichokes, lettuce, anchovies, garlic and red onions “the Jewish way”
= 9, Ziegenmarkt (goat market) salad (1) ... 9,00 €
Large mixed salad with tomatoes, cucumber, hot peppers, sweetcorn, olives,
red onions and feta-style cheese (made of cow’s milk)
TO:unkey:salad @ is 2 st n Lo h il S0 e T it i e P ot e A B 9,50 €
Large mixed salad with tomatoes, cucumber, sweetcorn, olives,
red onions and fried turkey strips
5. NigOTSaSalald e o e i o e e R e e g e g B e e s 9,00 €
Large mixed salad with tomatoes, cucumber, sweetcorn, olives, tuna and red onions
WPA2. SSide salach . o s R T s i o o 2 o o o B e el 5,00 €
Small mixed salad with tomatoes, cucumber, rocket, sweetcorn, olives and red onions
13, Shepherdis.Salads: o s ofe Gl sy ilh s S s el = bl Clp 8 g 5,00 €

Vine tomatoes with red onions on a bed of lettuce,
optionally served with feta-style cheese (made of cow’s milk) + 1,00 €

Pizzalbread (O vl o e r T e et I I b e S T e 3,50€
Always fresh from the oven! Optionally served with herb butter + 0,80€

All salads are dressed with olive oil and balsamic vinegar and served
with home-made ciabatta bread
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Hote[ — Restanrant

&71@@0@&2 caldi @/L@ddo’ — St anit Goted. Siartens

147 GarpacCio della Eaiar il sl ot m it R L e bt ot 11,50 €
Marinated fillet of beef, finely sliced

with rocket and Parmesan shavings small portion 8,50 €

15. Antipasto Abruzzese classiCo ... small portion 8,00 €

Selection of marinated vegetables, Classico 1-2 people 13,00 €

mozzarella cheese and Italian country ham Familla 4-5 people 24,50 €

B S o] g € o || ] o e e S e A e B PN Dl 1 R T B R Wity e S g0 9,00 €

Grilled oyster mushrooms on a bed of lettuce,
dressed in a garlic olive oil and balsamic vinegar

1= - BEaSch et R R O e e e h e A st o s i T 2 Lo o ol o 300 gy 6,00 €
Five slices of toasted bread with anchovies and melted mozzarella

B 18- BruschettayClassicar . i ot e e e L e 3 in . T AT Pt 5,50 €
Five slices of toasted bread with tomatoes and garlic

17« 8+ :Bruschieftaicombilation: st s e sl L el b = h 0l o e e s 6,90 €
6 mixed slices (3 slices of “Romana”and 3 of “Classica”)

= 19. Baked feta-style cheese (made of cow's Milk).................cccccovimiiciinsinn 8,00 €
Served with a mixed salad and toasted bread

B'20.; Funglietli al EOMOr . 1ol i it i i e e e 8,00 €
Fresh mushrooms with Gorgonzola and melted cheese
228ANntipasto di Mare.. SRR E | i ime et e L 14,50 €
Blanched seafood and
bruschetta with anchovies and salmon small portion 9,50 €

<5 = vegetarian
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I—Iote{ — Restanrant

Coen—tfresh focaccia bread sewed in different ways

Focacclardi:-MakeaFes = ram i el B fieh oinat it B arni o e 13,00 €

Smoked salmon with mixed lettuce leaves, rocket
and shallots on warm focaccia bread

FOCACCId CONICaTPACCIO T S il ot ke et Srier o Al Al e G AT o 13,00 €
Fillet of beef, very finely sliced, on mixed lettuce leaves
with Parmesan shavings on warm focaccia bread

FocacCiard e Dot Or e o e e e el e A 0 i 11,50 €
Aubergines, sun-dried tomatoes, mixed lettuce leaves
and grated Parmesan on warm focaccia bread

O G N e e Al A e e e e T i st 11,50 €
Mixed lettuce leaves with sautéed vegetables and
mozzarella pearls on warm focaccia bread

FocactiaRUgRIEIP s 2 e ey L S e e S 11,50 €
Grilled oyster mushrooms with mixed lettuce leaves
and crispy bacon on warm focaccia bread

FocaceiacomANEIRastizl =2 o o B At o e S Lo g 12,50 €
Italian country ham, mozzarella and
marinated vegetables on warm focaccia bread

ROGACCIP OB CEIIIN0O 1 T et s o A I o T Bt e rrt oo o B 12,50 €
Mixed lettuce leaves with turkey strips, feta-style cheese (made of cow’s milk)
and sweetcorn on warm focaccia bread

All focaccias are drizzled with olive oil and balsamic vinegar.

@ = vegetarian
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o Prste della Casa

%mdm@p@gammmymmemuW

W 33, - SpaghettiibeliRPaeses s ciar it iins o tnm sl Teliie e SIE logilr - iiest 9,50 €

® @ Spaghetti with tomatoes on the vine, rocket and mozzarella pearls

34~ SpaghettiEruttitditMare: & mcr tm e nl Fin s oAt o e e o 10,50 €

@ G O Spaghetti with seafood in white wine and garlic olive oil

35+, Fettliceine conAacchine s s i taftitils o e L S L ety 9,50 €
® ® O Fettuccine with turkey strips and courgettes in a tomato-cream sauce

g6 nEattliceine allarlirolese e i s T e D A g 9,50 €
® OO Fettuccine with oyster mushrooms, Tyrolean bacon and grated Parmesan

W 37 SpaghettisAgliolOli0 e s e e e e s e L e 9,00 €

® Spaghetti with sliced garlic and chillies fried gently in olive oil
(a great classic Italian dish)

) 38. Spaghetti del DOTLOre ... s st sesss s 9,50 €

® @ Spaghetti with sun-dried tomatoes, aubergine strips and feta-style cheese
(made of cow’s milk)

@ = vegetarian
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o Phste della Casa

%MMMWMWMMWMWW

SpaghettiMatticianas . i, Aol st B i) o Y, ol i 9,50 €

With vine tomatoes, bacon, Parmesan, chillies and garlic oil

Lasagne elassiche sl s e . e e ot o b e et ] e 303 9,00 €
Layers of lasagne sheets with a minced meat sauce, baked with cheese

SpaghettidonCalamaretti -~ Sl dev o s st et s, 9,50 €
Spaghetti with tender calamari strips, herbs, garlic and olive oil

Spaghetirallatlon s et i T LI T St et B s e 9,50 €

With artichokes, anchovies, sun-dried tomatoes and grated Parmesan

GhocchialGorgonZola s s e R e d Ty e 9,50 €

Potato gnocchi in a Gorgonzola-cream sauce

GhOCCRRCON Y ErAUEe S F Tl i e it i SRR b L S S 9,50 €

Potato gnocchi with a selection of vegetables,
tossed in butter and Parmesan

EettucinenoniGambert- el L L e e e 11,50 €
Fettucine with cherry tomatoes and prawns in a dill-cream sauce

@ = vegetarian



= 70.

71.

73.

74.

75.

= 76.

77.

79.

80.

Antico & Abruzzo

Hote[ — Restanrant

e @%@ Glassiche

Cicr dough s tuaditionally processed by hand
and vests for at least 24 howrs. approx. D 30 am

ReginailVlargharita e B e e e e A e e et o 8,50 €
With tomato sauce and mozzarella

With tomato sauce, salami and mozzarella

IS [ e e e R Sl el T i e S s e ot e gt i 10,00 €

With tomato sauce, salami, fresh mushrooms and mozzarella

With tomato sauce, tuna, onions and mozzarella

AW Al i sl T i o e A L e e S e b L i, 10,50 €
With tomato sauce, cooked ham, pineapple and mozzarella

Vegelaliaie e e e e L e e T T 10,50 €
With tomato sauce, various kinds of vegetables and mozzarella

5 P Lo p [ R e g et et o i L e T g S R e o | L 10,50 €

Pizza turnover with tomato sauce, salami, fresh mushrooms and mozzarella

Quattro Stagioni (FOUr SEASONS) ... 12,50 €
With tomato sauce, cooked ham, salami,
fresh mushrooms, spinach and mozzarella

DIAVOIA .....oooo oo 10,50 €
With tomato sauce, pepperoni sausage, salami, hot green peppers and mozzarella

Each additional topping + 1,00 €
Tuna, seafood or farmer's ham + 1,50 €

@ = vegetarian
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e nostre Figze speciale
and rests at least 24 howrs. Fppror. D 30 em

FrifttiedidMare s Sl Petde = b mar plaar e oy Lol i e 13,00 €
With tomato sauce, seafood, tuna, garlic and mozzarella

BeHaNapeli e 28— = taaro aandots " S dne o s R B T e 10,50 €
With tomato sauce, anchovies, capers and mozzarella

o T i G e e i e o rde e B e oty 2 St e | B T o N e B Tl 10,50 €
With tomato sauce, cheese, garlic, aubergines and
feta-style cheese (made of cow’s milk)

Lo P Gl D O S S A G el fy oottt S0 et e Rt Forie A e 13,00 €
With tomato sauce, spinach, salmon, garlic and mozzarella

BlZalBlan o=t e e a2l N e e e R I o8 W 10,50 €
With mozzarella, rocket, fresh tomatoes and basil oil

With tomato sauce, Italian country ham, mozzarella and rocket

DeliBatroner S beemsicacity san e oy STl ol Snem e g T el il 11,00 €
With tomato sauce, pepperoni sausage, salami, Gorgonzola and mozzarella

PR O R O C R W et 7 i e BN (0 o oy, b S S L CrR R el T, 10,50 €
With tomato sauce, mozzarella, sun-dried tomatoes and rocket

Each additional topping + 1,00 €
Tuna, seafood or farmer's ham + 1,50 €

@ = vegetarian V. fﬂw -
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Bistecca ai Ferri ....

Grilled sirloin steak with home-made herb butter

BisTECCaIa ] G OT O MOl el ot Gttt s TP s o o AT ot e
Grilled sirloin steak with Gorgonzola sauce

Bistecca Pizzaiola

Grilled beef sirloin steak with an anchovy-tomato-caper sauce

All steaks are served with rosemary potatoes, green beans with pork belly and a salad

ShiedinirDiCatamali=" et o e R T A e . i
Grilled calamari with tagliatelle, Mediterranean vegetables and salad

SalmONE alla Pe S At e S s et T e i e 4 e Rt a0
Salmon fillets mariniere-style with seafood, baked in the oven
and served with tagliatelle, vegetables and salad

Scampi al Forno .

Scampi in a white wine sauce with garlic, baked in the oven
and served with toasted garlic bread, rosemary potatoes and salad

Brodetto di Pesce

A speciality from the Abruzzo region!!! A variety of whole fish

and shellfish (approx.
and served with garli

600g) with white wine and garlic, baked in the oven
bread, rosemary potatoes and salad
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Antico & Abruzzo
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119 MIRERIZ2Za = o e e e A Tl e A T i W P e = e Tl 5,50€
© @ @ With tomato sauce, salami and cheese

120. Spaghetti MammMaMia. .. ... i T e ittt tsanhs it 5,50 €
© @ With tomato sauce or butter

T2 SehnZe P O CCRIOs- . . e o Lo A o A e e e s AT v ot 7,00 €
© Small turkey steak with spaghetti in tomato sauce

122 /GH6eCRIEDamMBIN IS s v r N e i sl ol 2 F i o o ) T 6,50 €
® @ Gnocchi in butter or tomato sauce

AL Zabaglion el PrOSECEO . Rl i e b s s ol 6,50 €
@ © Whipped egg yolks with Prosecco, Marsala wine and vanilla ice-cream for 2 people ...9,50 €

T51 5= T AR O e R e e e =i 6,00 €
(@ @ Chocolate-vanilla-truffle ice-cream

6P Ak ) G O a2 4 O e e L e e T 6,50 €
@ @ ltalian creamy dessert with ice-cream and strawberry sauce, decorated with fresh fruit

3RO R R SR BA VIS U . e e e i IR b Tt vttt 6,00 €
@G (;.r - g Y i | 7
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Antico & Abruzzo
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Vine o &%mfj@
Quality wines from Jtaly “warmly wecommended by the chef”

Bl e o

230. Montepulciano d'Abruzzo* 550€ 10,50€
- Dry and strong, pairs well with pizza,
pasta and meat dishes

240. Primitivo di Puglia*® 7,50€ 14,50¢€
With a subtle hint of red berries

250. Trebbiano d"Abruzzo* 550€ 10,50€
Fruity and fresh, low acidity, ideal with antipasti,

fish and salad

260. Cerasuolo d'Abruzzo* 5,50 € 10,50 €

A fruity, cherry-red, rosé wine with a pleasant bouquet,
goes with light meals

270. Moscato d 'Abruzzo* 550€ 10,50€
Mellow, fresh and sparkling,
for those of you that like it sweet!

280. Pinot Grigio* 550€ 10,50€

A white wine with an elegant bouquet,
pairs well with fish, poultry, pasta and antipasti

290.Lugana* 7,50€ 14,50€

Floral and fresh, with a fruity note of apple and peach

*These wines are also available in a 0,71 bottle
- wines contain sulphites "' -
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Prosecco 0,11 3,50 €
Campari and soda or orange juice 4cl 6,00 €
Martini 5cl 4,50 €
Sherry 5c 3,00 €
Aperol spritz 0,21 6,50 €
Gin and tonic 0,21 6,50 €
Hugo (Prosecco-based, fruit-flavoured cocktail) 0,21 6,50 €

Alechol—free Diinks

Miinden's table water (sparkiing or still) 0,51 3,50 €
Miinden's table water (sparkiing or stil) 1,01 4,50 €
Mineral water 0,251 2,50 €
Apple spritzer 0,21 2,50 €
Cola "4, Fanta!, Spezi (cola and orange) "4, Sprite 0,21 2,50 €
Bitter Lemon’, Tonic, Ginger Ale 0,21 2,50 €
Home made lemonade (cucumber, elder, ginger) 04l 4,90 €
Apple juice 0,21 2,70 €
Orange juice \ 0,21 2,70 €
Grape juice ; 0,21 2,70 €
Fruit juice spritzer with grape, rhubarb, blackcurrant orlemon 0,21 2,50 €

All fruit juice spritzers also available in 0,41 for 4,50 €
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Beers

Pilsner 0,31 2,80 €
Pilsner 051 4,70 €
Shandy 0,31 2,80 €
Shandy 051 4,70 €

Bottled beers

Alcohol-free 0,331 2,60 €
Kostritzer black beer 0,331 2,60 €
Malt beer 0,331 2,60 €

Wheat beers

Light wheat beer

Alcohol-free

0,51 4,70 €
0,51 4,70 €

Beer contains gluten!

And if you're tived and oon't fee[ [ike
Oviving, you can also stay the night
in our hotel.

Price (B&B) from 60%

We'll be seeing you again at breakfast!
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Ftot Dvinks

Tea, different varieties pot 4,50 €
fine, loose leaves

Espresso cup 2,50 €
Cappuccino cup 2,80 €
Coffee Crema cup 2,80 €
Decaf coffee cup 2,50 €
Hot chocolate cup 3,50 €
Latte cup 3,80 €
Latte macchiato glass 3,80 €

Chperits

Vodka 4l 3,00 €
Sambuca 2l 3,00 €
Amaretto 2dl 2,50€
Marsala wine with cream 4| 3,50€
Ramazzotti (Italian herb liqueur) 4¢l 3,50€
Averna (bitter-sweet Italian liqueur) 4¢l 3,50 €
Fernet (bitter Italian liqueur) 2l 3,00 €
Limoncello (Italian lemon liqueur) 2cl 3,00 €
Grappa 2dl 3,00 €
Vecchia Romagna (brandy) 2cl 4,00 €

The food and drinks on our menu contain the following,
unavoidable additives, which we are legally obliged to declare:
Colourants, 2 Preservatives, ¢ Sulphurised, ¢} Caffeine, ¢’ Quinine.

Allergens: () Grains, 0 Shellfish, @ Fish, (.} Milk, ©? Mustard, (¥ Sulphites, (= Egg, = vegetarian



