
 
 
 
 
Antipasti & Snacks          Euro incl. MwSt. 
Arancini con ragú di salsiccia | Peperonata | Rucola-Majo      12 
Deep fried rice balls with salsiccia ragout | grilled red pepper | rocket-mayonaise 
Crudo di pesce spada 
roh marinierter Schwertfisch | Sellerie | Nektarine | Tropeazwiebel    19 
raw marinated sword fish | celery | nectarine | red onions from Tropea 

Mozzarella di Bufalo Campana D.O.P. | Pomodori | Basilikum     18 
Mozzarella cheese from Naples | tomato | basil 

Insalata Radicchio | Santa-Maria  Birne | Austernpilze | Nociola | Ricotta Salata   15 
Radicchio Salad | Santa-Maria Pear | Oyster Mushrooms | hazelnut | ricotta salata 

Brioche Panino | Pollo Confit | Romana | Kapern | Parmesan      19 
Toasted brioche panino | Chicken Confit | romana lettuce | capers | parmigginao cheese 
 
 
Primi 
Pappardelle Fresche | Ragu di Coniglio | Salsa di Calamaretti | Tomate | Ciccoria         20 | 30 
Homemade Pappardelle  | rabbit ragout | squid sauce | tomato | dandelions 
Ravioli Caprino | Ziegenfrischkäse & Kartoffel | Bergfeigen |Pinoli |Rucola          17 | 27 
Ravioli of Caprino cheese & potato | wild small figs | Pine-nuts | rocket 

Linguine all’Astice | Hummer | Tomate | Peperoncini | Petersilie            22 |32 
Linguine Pasta | lobster | tomato | pepperoncini | Prezzemolo 

Fregola sarda con Gambero rosso | Triglie | Calamaro | Pepperonata           19 | 29 
Pasta stew from Sardinia | red wild prawns | red mullet | squid | red peppers | celeriac  
 
Secondi  
- Filetto di Rombo- 
Steinbuttfilet | Blumenkohl | Vongole Veraci | Castagne | Taggiasca-Olive    44 
Turbot filet | cauliflower | Vongole Mussels | Chestnuts | taggiasca olives 

- Branzino alla griglia - 
Gegrillter Wolfsbarsch | Wildfang aus dem Atlantik | Fagioli | Finferli | Carciofi   46 
Grilled sea bass filet from the Atlantic Ocean | green beans| chanterelle mushrooms | artichoke 

gefüllte Zucchini-Blüten | Ricotta | Zucchini | Zitronen-Fenchel-Chutney    32 
baked courgette blossoms with ricotta stuffing | courgette | lemon-fennel marmelade 

-Brasato d’Agnello – 
Geschmorter Lamm-Nacken | gegrillte Paprika | Frigitelli | Kapern | Polenta   42 
Braised neck of Lamb | red sweet pepper | friggitelli | capers | Polenta 

 
Dolce 

Babá al rum 
Süßer Hefekuchen | Charantaise Melone | Melagrana | Jamaica Rum | Mandeleis  12 
Baba au Rhum | melon | pomegranate | Jamaican rum | almond ice cream 

Gelato dell giorno             7 
ice-cream of the day 

Affogato all caffè – Espresso, Kaffeelikör & Rahm-Eis       7 
Homemade ice-cream, served in espresso and coffee-liquor 

Auswahl von italienischem Käse | Frucht-Chutney       15 
Italian cheese platter | fruit chutney 

 


