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Dear guests, as far as you are affected by allergies, please contact our staff.  
We will gladly provide you with our written records.

Antipasti – Starters 

Carpaccio� 10,80 €
Finely sliced fillet of beef
small portion� 7,90 €

Bresaola� 10,80 €
Sun-dried beef with lemon juice, olive oil  
and parmesan

Mozzarella Alla Caprese� 7,60 €
Mozzarella and tomato with basil and  
balsamic vinegar
small portion� 6,20 €

Antipasto Vegetariana   vegan� 10,20 €
Grilled vegetables in oil

Antipasto Sorpresa� 15,80 €
Allow us to surprise you!

Bruschetta� slice 1,20 €
with either gorgonzola or mozzarella and tomato

Bruschetta Vegane   vegan� slice 1,20 €
with tomato, garlic, parsley and oil

Insalate – salads 

Insalata Mista   vegan� 4,60 €
Lettuce, cucumber, tomato and pepper

Insalata Di Pomodoro   vegan� 5,20 €
Tomato, onion and basil

Insalata Di Cetrioli   vegan� 5,20 €
Cucumber and onion

Insalata Di Fagioli   vegan� 5,20 €
Haricot beans and onion

Insalata Di Finocchi   vegan� 5,90 €
Fennel with oil and lemon juice

Insalata Italiana� 7,90 €
Mixed salad with egg, tuna, cheese, ham
olives and chilli peppers

Insalata Capricciosa� 9,90 €
Mixed salad with egg, tuna, cheese, ham
Parma ham, mozzarella and cheese

Insalata Primavera� 9,20 €
Mixed Salad with turkey and chilli peppers

Salad Platter Kamerun � 6,60 €
Minimum 3 persons� p. person

antipasti
insalate

Please take note  
of the seasonal  
offers on our 
weekly menu!



Dear guests, as far as you are affected by allergies, please contact our staff.  
We will gladly provide you with our written records.

Tagliatelle Gustose� 9,90 €
Tagliatelle in a shrimp and mushroom sauce
small portion� 8,20 €

Tagliatelle Al Prosciutto� 8,80 €
Tagliatelle in a ham and cream sauce

Spaghetti Carbonara� 8,30 €
Spaghetti with egg, bacon and Parmesan

Rigatoni Ai Funghi of choice:   vegan� 8,60 €
Rigatoni in a mushroom cream sauce
small portion� 7,60 €

Penne Ai Gamberetti� 9,20 €
Penne in a schrimp sauce
small portion� 7,50 €

Penne Al Tonno� 8,60 €
Penne in tuna, caper and diced tomato sauce
small portion� 7,30 €

Penne All´Arrabiata   vegan� 6,60 €
Penne in a spicy tomato sauce
small portion� 5,40 €

Penne Alla Matriciana� 8,20 €
Penne with bacon and onion in a tomato sauce
small portion� 6,00 €

Spaghetti Scogliera� 9,50 €
Spaghetti in a seafood sauce
small portion� 7,50 €

Farfalle Al Salmone� 8,80 €
Farfalle with salmon and parsley in a cream sauce

Spaghetti Aglio-Olio E Peperoncino   vegan� 6,60 €
Spaghetti with garlic, chilli pepper and olive oil
small portion� 5,40 €

Spaghetti Aglio-Olio E Pomodori   vegan� 7,60 €
Spaghetti with garlic, chilli pepper, olive oil  
and diced tomato
small portion� 5,90 €

Fusilli Gorgonzola� 8,40 €
Fusilli in a gorgonzola cream sauce 
small portion� 6,60 €

Tortellini Panna� 8,30 €
tortellini in a ham and cream sauce
small portion� 6,50 €

Rigatoni 4 Formaggi� 7,70 €
Rigatoni in a sauce comprising four different cheeses

Pasta Al Pomodoro   vegan� 6,10 €
Spaghetti in tomato sauce
small portion� 4,50 €

Fettuccine Ai Spinaci� 8,90 €
Fettuccine with spinach and cream cheese

Fettuccine Ai Broccoli E Gorgonzola� 9,50 €
Fettuccine with broccoli and gorgonzola

Pasta Platter Kamerun for two persons� 10,20 €
Platter comprising three different pasta dishes� p. person

Pasta Platter Kamerun for  
a min. of three persons� 10,20 €
Platter comprising four different pasta dishes� p. person

pasta



Dear guests, as far as you are affected by allergies, please contact our staff.  
We will gladly provide you with our written records.

Carni – Meat Dishes

Filetti Di Maiale Al Pepe� 16,90 €
Loin of pork in a creamy pepper sauce with tagliatelle

Filetti Di Maiale Al Gorgonzola� 16,90 €
Loin of pork in a gorgonzola sauce with tagliatelle

Scaloppine All Vino Bianco� 18,60 €
Veal medaillons in a white wine sauce with spaghetti

Scaloppine Salvia E Limone� 18,60 €
Veal medaillons in a lemon sage sauce with spaghetti

Scaloppine All Radicchio� 18,60 €
Veal medaillons in a creamy radish sauce  
with a small mixed salad

Tacchino Al Naturale� 14,90 €
Turkey cutlet (unbattered) in a tomato sauce  
with spaghetti

Pesce – Fish dishes

Scampi Al Cognac� 19,50 €
Fried scampi in a creamy cognac sauce  
with buttered broccoli

Scampi Alla Busera� 19,50 €
Fried scampi in a moderately spicy tomato sauce  
with capers and sardine fillet, accompanied by a  
small mixed salad

Salmone Ai Gamberetti� 16,80 €
Salmon steak with schrimps in a creamy sauce  
with taglaitelle

Cucina Vegana   
(with cereals containing gluten)

Pizza Alle Cipolle Karamellate� 7,90 €
Tomato sauce, caramelized ognions with balsamic  
vinegar, thyme and oregano

Pizza Strega Vegana� 8,50 €
Tomato sauce, fresh tomato, fresh capsicum,  
black olives (9), artichoke, slightly spicy

Spaghetti Alla Verdure� 8,50 €
Spaghetti with fresh tomato, carrots, celery  
and fennel in white wine sauce, slightly spicy 

Penne Alla Siziliana� 8,90 €
Penne with capers, eggplant, black olives (9),  
garlic, celery in a slightly spicy tomato sauce

carni,
pesce &
vegana

Please take note  
of the seasonal  
offers on our 
weekly menu!



Dear guests, as far as you are affected by allergies, please contact our staff.  
We will gladly provide you with our written records.

pizze
Pizza Napoli� 6,60 €
Tomato, mozzarella and oregano 
small � 5,80 €

Pizza Bari� 7,30 €
Tomato, cheese and ham
small� 6,30 €

Pizza Veneto� 7,30 €
Tomato, cheese and salami
small� 6,30 €

Pizza Venezia� 7,50 €
Tomato, cheese, spicy salami and chilli peppers
small� 6,50 €

Pizza Ancona� 7,90 €
Tomato, Cheese , salami, ham, mushrooms
small� 6,80 €

Pizza Modena� 8,90 €
Tomato and four different cheeses
small� 7,70 €

Pizza Parma� 9,80 €
Tomato, mozzarella, Parma ham and rocket
small� 8,50 €

Pizza Verdure Grigliate� 8,70 €
Tomato, cheese, aubergine, pepper and courgette
small� 7,50 €

Pizza Calzone� 8,30 €
Tomato, cheese salami, ham, mushrooms and  
chilli peppers wrapped in pastry
small� 7,20 €

Pizza Kamerun� 8,80 €
Tomato, mozzarella, mushrooms, ham, artichoke,
sardine fillet, black olives and oregano
small� 7,60 €

Pizza Marinara� 9,70 €
Tomato, mozzarella, shrimps, sardines, garlic
basil and parsley
small� 8,30 €

Pizza Valdo� 8,30 €
Tomato, mozzarella, spinach and cream cheese
small� 7,00 €

Pizza Liguria� 7,70 €
Tomato, cheese, ham, mushrooms and olives 
small� 6,60 €

Pizza Udine� 9,90 €
Tomato, cheese, bresaola, rocket, mozzarella,  
parmesan and lemon juice
small� 8,60 €

Pizza Genova� 8,90 €
Tomato, cheese, sardines and onion 
small� 7,60 €

Pizza Livorno� 7,30 €
Tomato, cheese and mushrooms
small� 6,30 €

Pizza Alla Contadina� 8,70 €
Tomato, mozzarella, fresh lettuce and diced tomato
small� 7,50 €

Pizza Italiana� 9,90 € 
Tomato, mozzarella, garlic, parsley, fresh tomato  
and seafood
small� 8,70 €

¼ m² Pizza
Square, 50 x 50 cm

Pizza Pazza Gigante� 19,30 €
¼ m² variation on Napoli, Bari and Veneto

Pizza Mare Blu Gigante� 23,70 €
¼ m² variation on Marinara, Contandina and Genua

We would be more 
than happy to create 
your pizza to your 

own wishes!



Dear guests, as far as you are affected by allergies, please contact our staff.  
We will gladly provide you with our written records.

fondue
Fondue
� price/person
Fondue Di Tacchino� 15,50 €
With turkey, pickles, five different home-made sauces
home made white bread and Bastonicini Di Pane

Fondue Di Maiale� 17,00 €
With pork fillet, pickles, five different home-made sauces
home made white bread and Bastonicini Di Pane

Fondue Di Carne Mista� 17,90 €
With pork fillet, beef fillet and roast beef, pickles,  
five different home-made sauces, home made white  
bread and Bastonicini Di Pane

Fondue Di Manzo� 18,90 €
With beef fillet and roast beef, pickles, 
five different home-made sauces, 
home made white bread and Bastonicini Di Pane

Fondue Sogno D´ Inverno� 19,70 €
„Winter dream“ fondue with venison, wild boar  
and roast beef, a variety of home made sauces with  
raisins, plums, cranberries and figs, served with rice  
and home-made white bread

Fondue Formaggio - cheese fondue

Fondue Parma� 18,80 €
Cheese fondue with Parmesan, Emmentaler and Chianti,  
with Parma ham, salami pickles, artichoke hearts and  
white bread roasted with garlic

All meat fondue are made with vegetable stock, for a min.  
of two persons in order to ensure your fondue can be  
prepared with the frehest ingredients, please order a  
couple of days in advance of your visit

Labeling of Additives
1 with preservatives or nitrite salting
2 with flavor enhancers
3 with antioxidants
4 with colorants
5 with phosphate
6 with sweeteners
7 with caffeine
8 with quinine
9 blackened
10 contains phenylalanine

All allergens that are subject to labeling  
can be found in the text for each dish.

Feeling like  
dessert? Just ask  

our service!
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Das Geheimnis großartiger Gerichte? Ausgesuchte Zutaten. Deshalb achten Köche  
sehr genau auf die Herkunft ihrer Produkte. Genau wie beim Mineralwasser.

Acqua Panna: Der stilvolle Genuss aus dem Herzen der Toskana. 
Frei von Kohlensäure und fein ausbalanciert, verstärkt  

es selbst die zartesten Aromen. Das macht Acqua Panna zum 
idealen Begleiter für die leichte und moderne Küche.  

Ein toskanisches Original seit 1564.

S.Pellegrino: Das Symbol für italienischen Stil und Raffinesse. 
30 Jahre dauert seine Reise durch das Gestein der  

italienischen Alpen. Auf diesem Weg entwickelt S.Pellegrino 
seine typische Mineralisierung. Ein elegantes Spitzenwasser, 

das weltweit geschätzt wird.
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