
VORSPEISEN

SALATE

BABY B L AT TSAL AT  ( V )
Wildkräuter, Gurken, Karotten, 
Kirschtomaten, rote Zwiebeln, 
Kresse, Balsamicodressing		  16  

CAESAR SAL AT (G ,V )
Romanasalat, gehobelter 
Parmesan, krosser Speck, 
Croûtons, Caesardressing		  18

TOPPINGS
Gratinierter Ziegenkäse    6.5
Wildfanggarnele (1 Stück)    6

Hähnchenkeule (1 Portion)    5.5

PINSA

KUCHEN

DIAVOL A (L ,G)
Bistrosalami, Mozzarella, 
Peperoni, Chili		  19.5

BU RR ATA (L ,G)
Tomatensauce, Mozzarella,
Basilikum, Olivenöl		  21.5

MORTADELL A (L ,G)
Mozzarella, Basilikumpesto,
Pistazien, Olivenöl		  21.5

CARCIOFO ( V,G)
Tomatensauce, Artischocke,
Paprika, Oliven, Petersilie		  19.5

PU LPO (G)
Paprika, Knoblauch, Oliven, Rosmarin		  22 .5

AUS DER VITRI N E 		  5.5

TATAKI VOM TH U N FI SCH
zweierlei Seealgen, Teriyaki, 
Sesam, Ingwer, Krabbenchip		 22.5

CARPACCIO
Rind, Waldpilzsalat, Trüffel- 
Mayonnaise, Schnittlauch		 22 .5



STARTERS

SALADS

BABY LEAF LET TUCE  ( V )
wild herbs, cucumbers, carrots,
cherry tomatoes, red onions,
cress, balsamic dressing		  16  

CAESAR SAL AD (G ,V )
romaine lettuce, sliced
parmesan cheese, crispy bacon,
croutons, caesar dressing		  18

TOPPINGS
goat’s cheese au gratin    6.5

wild prawn (1 piece)    6
chicken drumstick (1 portion)    5.5

PINSA

CAKE

DIAVOL A (L ,G)
bistro salami, mozzarella, 
pepperoni, chili		  19.5

BU RR ATA (L ,G)
tomato sauce, mozzarella,
basil, olive oil		  21.5

MORTADELL A (L ,G)
mozzarella, basil pesto,
pstachios, olive oil		  21.5

CARCIOFO ( V,G)
tomato sauce, artichocke,
peppers, olives, parsley		  19.5

PU LPO (G)
peppers, garlic, olives, rosemary		  22 .5

FROM TH E DI SPL AY CASE 		  5.5

TU NA TATAKI
two kinds of seaweed, teriyaki,
sesame, ginger, crab chip		 22.5

CARPACCIO
beef, wild mushroom salad,
truffle salad, mayonnaise, chives		 22 .5


