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1. Bruschetta Classica (GL,V+)   9,00€
tomato, garlic, basil, olive oil

2. Bruschetta alle Pesche (GL,MI,V,2) 9,50€
grilled peach, stracciatella di burrata, olive oil

3. Bruschetta Mediterrania (GL,FI,2,5) 10,00€
tuna, olive, onion, basil, olive oil

4. Verdura alla Griglia (V+) 11,50€
zucchini, aubergine, mushroom, bell pepper,

 tomato, on a bed of rocket

5. Carpaccio di Manzo (MI,SC,1,2) 15,00€
thinly sliced beef fillet, rocket,

 parmesan, cherrytomato, roasted pine nuts, olive oil

6. Tagliere Sicilia (MI,SC,SW,1,2,4) 15,00€
various italian cold cuts and cheese, olive

7. Patatine Fritte Gourmet (GL,MI,EI,V,2,4) 7,50€
 fries, truffle oil, parmesan, truffled mayonnaise

VEGETARIAN

VEGAN

VEGAN

VEGETARIAN

Starter
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 vinegar-oil

 honey-mustard (SF)

 caesar-dressing (MI, SF)

Dressing

8. Mista (V+)   6,00€
colorful leaf salad, tomato, bell pepper, cucumber, onion

9. Italia (MI,SW,1,2,4)  12,00€ 
colorful leaf salad, cucumber, tomato, mozzarella,

 ham, egg, olive, onion

10. al Tonno (EI, FI,2,5)  14,00€ 
colorful leaf salad, tomato, egg, cucumber, olive,

 tuna, onion

11. Cesare (MI, GL,2)  14,50€
colorful leaf salad, tomato, cucumber, chicken strips,

 onion, croutons, Parmesan shavings

VEGAN

all salads are served with homemade bread
Salad
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12. Margherita (GL, MI, V,2,4) 9,50€
 tomato, mozzarella, basil

13. Regina (GL, MI, SW,2,3,4) 12,00€
 tomato, mozzarella, ham, mushroom

14. Siciliana (GL, FI, MI,2,4) 12,50€
 tomato, capers, anchovies, black olive, parmesan, parsley

15. Tricolore GL, MI,2,4) 13,50€
 tomato, rocket, sun-dried tomato, burrata, balsamic cream

16. Tonno e Cipolla (GL, FI, MI,2,3,4) 13,50€
 tomato, mozzarella, tuna, onion

17. Parmigiana (GL, MI, SW, EI,1,2,3,4) 13,50€
 tomato, mozzarella, deep fried aubergine, ham, egg

18. Ortolana (GL, MI, V,2,4) 13,00€
 tomato, mozzarella, grilled vegetables

19. Quattro Formaggi Bianca (GL, MI, V, 2,4) 14,00€
 mozzarella, gorgonzola, parmesan, burrata, basil

20. Capricciosa (GL, MI, SW, EI,2,3,4,5) 13,50€
 tomato, mozzarella, ham, egg, mushroom, olive

21. Zasu (GL, MI, SW,2,3,4) 14,50€
 tomato, mozzarella, gorgonzola, salami spianata, onion

22. al Crudo (GL, MI, SW,2,3,4) 15,00€
 tomato, mozzarella, rocket, parma ham, parmesan shavings,
 cherry tomato

23. Bologna Bianca (GL, MI, SC,1,2,3,4) 16,00€
 mozzarella, mortadella, burrata, pistachio cream, chopped pistachio

24. Frutti di Mare (GL, WE, KR,2) 16,50€
 tomato, seafood, parsley

25. Pizzaroulette - from 8 people (price per person) 16,50€
 we will serve pizzas of your choice (maximum of 3 rounds).
 to top it all off, we serve a dessert pizza.

VEGETARIAN

VEGETARIAN

VEGETARIAN

VEGETARIAN

optionally with whole grain dough + 1,00€ (GLV)
Pizza
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26. Aglio Olio e Peperoncino (GL, MI, V, 2) 11,00€
 spaghetti, olive oil, garlic, chili, parmesan, parsley,
 -> optionally with prawn (KR,2) 14,00€

27. al Pomodoro Siciliano (GL, V+,2) 11,00€
 spaghetti, tomato sauce, garlic, onion, basil

28. Carbonara (GL, SW, MI,EI,2,4) 14,00€
 spaghetti, guanciale, pecorino romano, egg

29. Gorgonzola e Pere (GL, MI, SC, V, 2) 15,00€
 paccheri, white wine sauce, gorgonzola, cream,
 pear, walnut, basil

30. al Salmone (GL, FI, MI,2) 16,00€
 tagliatelle, salmon, white wine, cherry tomato, 
 a touch of cream, onion, garlic, lemon zest, dill

VEGAN

VEGETARIAN

VEGETARIAN

Pasta
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caramelized onion 1,50€

truffled mayonnaise 2,00€

avocado 1,50€

fried egg 1,50€

bacon 2,00€

cheese 2,00€

parmesan shavings 1,50€

Extras Burger

Extras Pizza

31. Vegano (GL, V+, SF,1,2,4) 17,50€
 pea-based burger patty, cucumber, tomato, lettuce,
 caramelized onion, burger sauce, fries

32. Chicken Star (GL, MI, SF,1,2,3) 18,00€
 chicken breast, cheese, lettuce, tomato, caramelized onion,
 cucumber, avocado, burger sauce, fries

33. Gutlands (GL, SW,1,3,4) 19,50€
 beef patty, bacon, fried egg, lettuce, cucumber, tomato,
 caramelized onion, burger sauce, fries 

VEGAN

Burger 

crudo (cured ham) 2,00€

prosciutto (cooked ham) 1,50€

gorgonzola 2,00€

 tuna 2,00€

rocket 1,50€

egg  1,50€

mozzarella 1,50€

salami spianata 1,50€

onions 1,00€

mushrooms 1,00€

olives (cured black) 1,00€
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 Affogato Classico (MI,V,2,6,7)   5,00€
vanilla ice cream and espresso

 Affogato al Pistacchio (MI,SC,V,1,2,6,7)   6,00€
vanilla ice cream, pistachio cream, chopped pistachio, espresso

Panna Cotta (MI, SW, 7)  7,00€

 Cannolo Siciliano (GL,MI,SC,V,2,7,)   7,00€
 deep fried dough shell with ricotta cream and chopped pistachio

Pizza Delizia (GL, SC,2,7)  8,00€
nutella, crispy hazelnut, powdered sugar

Pizza Sfiziosa (GL, SC,2,7)  10,00€
chopped pistachios, powdered sugar, pistachio cream

VEGETARIAN

VEGETARIAN

VEGETARIAN

Dessertxs
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 Hell, Greif, on tap 0,5L  4,40€

 Schlöbberla, Greif, on tap 0,5L  4,40€

 Weizen, Maisel´s, on tap 0,5L  4,60€

 Radler 0,5L  4,20€

 Colaweizen 0,5L  4,50€

 Messina, sicilian beer from the region Messina 0,33L  3,50€

 Hell, Greif, non-alcoholic 0,5L  4,40€

 Weizen, Maisel´s, non-alcoholic 0,5L  4,60€

Beer

 Paolini wine Nero d´ Avola 0,2L  7,00€

 Rapitalá - Nero d’Avola Sicilia DOC 0,2L  7,50€
balanced, minerally, dry

 Rapitalá – Syrah Sicilia DOC 0,2L  8,00€
soft, fruit-forward, dry

Red wine

 Paolini wine Pinot Grigio 0,2L  7,00€

 Rapitalá Chardonnay Sicilia DOC 0,2L  7,50€
full-bodied, fruity, dry

 Rapitalá Grillo Sicilia DOC 0,2L  8,00€
 fruity, with a herbal note, dry

White Wine Spritzer, sweet or dry 0,4L  6,50€

White wine
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SoftdXrink

 Still water 0,2l  2,30€

 Still water 0,5l  3,50€

 Sparkling water 0,2l  2,30€

 Sparkling water 0,5l  3,50€

 San Pellegrino 0,75l  6,50€

 Tonic Water 0,2l  3,50€

 Juice spritzer 0,2l  3,30€
apple, blackcurrant, grape, orange, passion fruit

 Juice spritzer 0,5l  4,60€
apple, blackcurrant, grape, orange, passion fruit

 Fritz Kola 0,33l  3,70€

 Fritz Kola Light 0,33l  3,70€

 Fritz Limo Orange 0,33l  3,70€

 Fritz Limo Lemon 0,33l  3,70€

 Fritz MischMasch - cola & orange mix 0,33l  3,70€

 Oran Soda 0,33l  4,00€
italian lemonade, orange flavor

 Lemon Soda 0,33l  4,00€
italian lemonade, lemon flavor
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 Crema di Pistachio Sicilia 2cl  4,50€

 Vecchia romagna 2cl  4,00€

 Averna 2cl  4,00€

 Limoncello 2cl  4,00€

 Amaro del Capo 2cl  4,00€

 Grappa Barrique 2cl  4,00€

Digestxif 

 Lavender Spritz 0,3l  7,50€
prosecco, lavender syrup, soda, rosemary

 Lavender Spritz Non-Alcohol0,3l  7,50€
Non-alcoholic Secco, lavender syrup, soda, rosemary

 Sarti Spritz 0,3l  8,00€
prosecco, Sarti, soda, lime

 Aperol Spritz 0,3l  7,50€
prosecco, Aperol, soda, orange

 Limoncello Spritz 0,3l  7,50€
prosecco, Limoncello, soda, lemon

Campari Spritz 0,3l  8,00€
prosecco, Campari, soda, orange

 Campari Orange  7,50€
Campari, orange juice, orange

 Lillet Mediterrano 0,3l  8,50€
Lillet, Sprite, Curacaó blue, mint, lime, raw sugar

 Prosecco 0,1l  6,00€
Mionetto Vivo

Prosecco non-alcoholic 0,1l  6,00€

Aperitxif
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Coffee & tea

 Espresso (6)  2,50€

 Espresso Doppio (6)  4,00€

 Espresso Macchiato (6)  2,80€

 Caffe Cremá (6)  3,00€

 Flat white (2,6)  3,80€

 Cappuccino (2,6)  3,80€

 Latte Macchiato (2,6)  3,80€

 Fresh Ginger Tea  3,60€

 Peppermint Tea  3,00€

 Green Tee (6)  3,00€

 Black Tea (6)  3,00€

 Fruit tea  3,00€

Allergen labeling

EI = Eier, Eggs, ER = Erdnüsse, Peanuts, FI = Fische, Fish, GL = Gluten Hartzweizen, Gluten Durum Wheat, GLV = Gluten Hartweizen + Vollkorn, 
durum wheat + whole grain, KR = Krebstiere, Crustaceans, LU = Lupinen, Lupins, MI = Milch, Milk, SC = Schalenfrüchte, Tree Nuts,
SO = Schwefeldioxid, Sulfit, SF = Senf, Mustard, SL = Sellerie, Celery, SE = Sesam, Sesame, SJ = Soja, Soy, WE = Weichtiere, Molluscs,
SW = mit Schwein, with Porc, BIO = Bio, Bio Food, V = Vegetarisch, Vegetarian, V+ = Vegan, Vegan

Additives

1 with colorings, 2 with preservatives, 3 with antioxidants, 4 with flavor enhancers, 5 with blackening agents, 6 containing caffeine,  


