NAPOJE | SOFT DRINKS

Perliva voda / neperliva voda
Sparkling water / Still water

Perliva voda / neperliva voda
Sparkling water / Still water

Domaci limonada

(mango, maracuja, bezova, citron, malina)
Home made lemonade

(mango, maracuja, elderberry, lemon, raspberry)

Coca Cola

Fanta

Tonic

Juice

Ledovy ¢aj s citronem / broskvovy
Ice tea with lemon / peach

Espresso

Espresso lungo-Americano
Espresso macchiato
Cappuccino

Latté

Doppio

Horky caj dle vybéru / Selection of hot teas
Caj z Gerstvé maty / zazvorovy
Fresh mint leafs tea / fresh ginger tea

Horka cokolada / Hot chocolade

PIVO | BEER

KruSovice

Budvar Original

Malina, levandule, citron / Raspberry, lavender, lemon
Nealkoholické pivo / Non-alcoholic beer

Cerstve testoviny
délané primo u nas

Homemade
fresh pasta

PROSIM, PRO PLATBU
NASKENUJTE QR KOD

PLEASE SCAN
THE QR TO PAY THE BILL

WI-FI PASSWORD : astiasti2021

tavA11n

TORINO,ITALIA,1895

0,331 [
0,71 169,-
05|

129,-
021 89,-

0,251 89,-

0,251 89,-

0,251 99,-

0,251 89,-

89,-

89,-

89,-

89,-

89,-

129,-

149,-

159,-

119,-

031/051 69,- /95,
031/051 69,- /95,
0,5 I 99'-

0,331 89,-

Pizzeria Asti

RECOMMENDED
ON RESTAURANT GURU
2026

N o e E
Hae

PRSI QUILCOM

it ¥ gind

HLAVNi MENU (Po-P4) | LUNCH MENU (Mo-Fri) (12:00 - 14:36',‘~'

Domaci Tortellini con funghi porcini

s houbovou omackou, restované hribky, parmezan 299,-
Homemade Tortellini con funghi porcini

with mushroom sauce, sautéed porcini mushrooms, parmesan

Spaghetti s meatballs hovézi a rajcatovou omackou, parmezan,petrzel 299,-
Spaghetti with beef meatballs and tomato sauce, parmesan, parsley

Tagliatelle Bolognese 329,-

Bramborovy gnocchi s kufecim masem, Spenatem a smetanovou omackou 299,-
Homemade gnocchi with chicken, spinach and Parmesan

Pizza Chicken Pesto
Mozzarella, susena rajcata, kureci Sunka, ¢erné olivy, domaci pesto 299,-

Mozzarella, dried tomatoes, chicken ham, black olives, home-made pesto

PREDKRMY | STARTERS

Bruschetta s rajcaty, avokadem a caponatou, parmezan, olivovy olej 299,-
Bruschetta with tomatoes, avocado and caponata, parmesan, olive oil

Pecené kalamary Alla Tuscana ,Cesnek, chili, cherry rajcata, 3ks peciva 369,-
Grilled calamari Alla Tuscana, garlic, chili, cherry tomato

Restované krevety s rajcaty, cesnekovym maslem a chilli 369,-
Roasted shrimps with tomatoes, garlic butter and chili

Cerstvy syr Burrata s romesco omackou z pecenych paprik, pistaciemi, anéovicky 379,-
Fresh Burrata cheese with romesco sauce made from roasted peppers, pistachios, anchovies

Domaci hovézi carpaccio z s anchovy aioli, susena bazalka,

nakladana salotka, kapary,parmezan, grisiini 389,-
Homemade Beef carpaccio with anchovy aioli, dried basil, pickled shallots,

capers, parmesan, grissini

Italské salamy a syry, kapary, olivy a chutney 2 osoby 599,-
Italian salami and cheeses, capers, olives and chutney
Mix oliv se susenymi rajcaty, artycoky, grisiini 249,-
Mix of olives with dried tomatoes, artichokes, grissini

POLEVKY | SOUPS
Dynova polévka s creme fraiche, dynovymi seminky a dyinovy olejem 189,-
Pumpkin soup with créme fraiche, pumpkin seeds and pumpkin oil
Rajcatova polévka s parmazanovym chipsem, bazalkovy olej 189,-

Tomato soup with parmesan chips, basil oil

SALATY | SALADS

4 sezonni salat s fimskymi listy, cherry rajcata, dynovymi seminky, bazalkovym pestem,

olivami a Salotkou, syr ricotta 299,-
4 Seasons Salad, lettuce, cherry tomatoes, pumpkin seeds, basil pesto,

olives and shallots, ricotta cheese

Salat s kozim syrem, pecenou fepou, Spenatem, nakladané vlasské orechy
v medu, medovojablecny dresink 369,-
Salad with goat cheese, roasted beets, spinach, honey-pickled walnuts, honey-apple dressing

Caesar salat s kurecim masem/krevetami/lososem 349,- / 389,- / 389,-

Caesar salad with chicken/shrimp/salmon

Salat s nakladanym lososem, fedkvicky, koprovy dresink, baby Spenat,
rukola, nakladana salotka 339,-
Salad with pickled salmon, radishes, dill dressing, baby spinach, arugula, pickled shallots

WE DON'T ACCEPT PAYMENT CARDS

a] THERE ARE NO ADDITIVES
J USED IN OUR FOODS



PASTA | RISOTTO

Spaghetti aglio olio, peperoncino
Spaghetti aglio olio, peperoncino

Spaghetti Pomodoro s cerstvym smetanovym syrem burrata
Spaghetti Pomodoro with fresh creamy burrata cheese

Spaghetti s moiskymi plody, chobotnice, slavky, krevety, musle, kalamary,
cesnek cherry rajcata a chili

Spaghetti with seafood, octopus, mussels, shrimp, calamari,

garlic cherry tomatoes and chili

Spaghetti s krevety, tomatova omacka, parmska Sunka, ¢esnek,chilli
Spaghetti with shrimp, tomato sauce, Parma ham, garlic, chili

Carbono Mama - Domacni Linguini, guanciale z Lazia, Zloutek, parmazan
Carbono Mama - Linguini, guanciale from Lazio, egg yolk, parmesan

Domaci Bramborové gnocchi s lososem v krémové omacce s pazitkou
Homemade Potato gnocchi with salmon in a creamy sauce with chives

Domaci ravioli s Buffalo mozzarellou a Spenatem v lanyZové smetanové omacce
Homemade ravioli with Buffalo mozzarella and spinach in truffle cream sauce.

Originalni Italské Lasagne Bolognese
Original Italian Lasagna bolognese

Tagliattele s hovézi svickovou, pepfova omacka, parmazan
Tagliattele with beef tenderloin, pepper sauce, parmesan

Parmezanové risotto s pecenymi krevetami, cuketou, cesnekem a chilli
Parmesan risotto with baked shrimp, zucchini, garlic and chili

Hraskové rissotto s nakladanym lososem, fedkvicka, parmezan, Salotka
Pea risotto with pickled salmon, radish, parmesan, shallot

RYBY / MASA | FISH / MEAT

Kralovskeé slavky z Nového Zélandu na bilém viné s chilli, cesnekem, a petrZeli
King Green shell mussels from New Zealand in white wine with chili, garlic and parsley

Steak z lososa s bramboro-pérkovym pyré a citrusova beure blanc omacka
Salmon steak, smashed leek potato, lemon beurre blanc sauce

Grilovana chobotnice s bramborovym fondanem, romesco omackou,
zeleninovou caponatou
Grilled octopus with potato fondant, romesco sauce, vegetable caponata

Pomalu Konfitované kachni stehno z domaci farmy s cervenym zelim,
opecené bramborové noky, Stava

Slowly Confit duck leg from home farm with red cabbage, toasted potato gnocchi, gravy

Hovézi filet mignon s pecenymi bramborami, peprova omacka,
restovany Spenat na cesneku a rozmarynu

Beef filet mignon with baked potatoes, pepper sauce, sautéed spinach
with garlic and rosemary

Hovézi licka na ¢erveném viné s restovanou baby mrkvi,
houbami, bramborové pyré, stava
Beef cheeks in red wine with roasted baby carrots, mushrooms, potato puree, gravy

PRILOHY | SIDE DISHES

Bramborové pyré / Mashed potatoes
Pecené brambory s bylinkami / Baked potatoes with herbs
Domaci hranolky / Home-made French fries

Grilovana zelenina s bazalkovym pestem / Grilled vegetables with basil pesto

DEZERTY | DESSERTS

Domaci smetanova panna cota s horkou ¢okoladou, jahodovy dZzem
Homemade Creamy panna cotta with dark chocolate, strawberry jam

Teply jablecny kolac s vanilkovou omackou a zmrzlinou
Warm apple pie with vanilla sauce and ice cream

Cokoladovy fondant s liskovymi a vlaiskymi ofechy v karamelu, sorbet
Chocolate fondant with hazelnuts and walnuts in caramel, sorbet

Lehké domaci tiramisu s ricotou a vanilkou
Light homemade tiramisu with ricotta and vanilla

Créme brillee s kokosovy mlékem a ovocem
Créme bralée with coconut milk and fruit

Zmrzlinovy pohar s karamelem
Ice-cream sundae caramel

Zmrzlina 1 ks / Ice-cream 1 pcs

WE DON'T ACCEPT PAYMENT CARDS

Za kazdy ucet pipoCitavame 7 % service fee. / A 7 % service fee is charged on each bill.

P AT Y POV

279,-

349,-

549,-

459,-

349,-

369,-

349,-

349,-

399,-

499,-

499,-

599,-

499,-

699,-

499,-

799,-

599,-

159,-
159,-
159,-
199,-

259,-

299,-

299,-

259,-

299,-

229,-

99,-

PIZZA © 33

MARGHERITA
Mozzarella, rajcata, bazalka a olivovy olej
Mozzarella, tomato sauce, basil and olive oil

CAPRICCIOSA
Mozzarella, rajcata, ¢erné olivy, articoky, Sunka, Zampiony a olivovy olej
Mozzarella, tomato sauce, black olives, artichokes, ham, mushrooms and olive oil

DIAVOLA
Mozzarella, rajcata, cerné olivy, pikantni salam, chilli a olivovy olej
Mozzarella, tomato sauce, black olives, spicy salami, chili and olive oil

PROCIUTTO COTTO

Mozzarella, rajcata, Sunka od kosti a olivovy olej
Mozzarella, tomato sauce, ham and olive oil

PROCIUTTO E FUNGHI
Mozzarella, rajcata, Sunka, Zampiony a olivovy olej
Mozzarella, tomato sauce, ham, mushrooms and olive oil

TONNO E CIPOLLA
Mozzarella, rajcata, tunak, cibule a olivovy olej
Mozzarella, tomato sauce, tuna, onion and olive oil

PRIMAVERA
Mozzarella, rajcata, cesnek, Zampiony, cuketa, lilek, olivovy olej
Mozzarella, tomatoes, garlic, mushrooms, zucchini, eggplant, olive oil

FRUTTI DI MARE

Mozzarella, rajcata, krevety, chobotnice, slavky, olivovy olej
Mozzarella, tomatoes, shrimp, octopus, mussels, olive oil

PARMA

Mozzarella, cherry rajcata, rukola, Parmska Sunka, Grana Padano a olivovy olej
Mozzarella, cherry tomatoes, rocket, Parma ham, Grana Padano cheese and olive oil

QUATTRO FORMAGGI
Mozzarella, cherry rajcata, ricotta, taleggio, gorgonzola a olivovy olej
Mozzarella, cherry tomatoes, ricotta, taleggio, gorgonzola and olive oil

BURRATA
Burrata, Mozzarella, cherry rajcatka, rukola, Sunka, pistacie a olivovy olej
Burrata, Mozzarella, cherry tomato, arugula ,ham, pistachio and olive oil

CHICKEN CHERRY
Kure, cherry rajcatka, paprika, mozzarella
Chicken, cherry tomato, bell pepper, mozzarella

BEEF CARPACIO

Beef carpaccio, lanyZovy olej, rukola, parmazan
Fresh beef carpaccio with truffle oil, arugula, parmesan

SHRIMPS & PARMA

Krevety, ¢esnek, chilli, petrZel, parmazan, parmska sunka
Fresh shrimps and garlic, chili, parsley, parmesan, Parma ham

PIZZA SALMON
Mozzarella, ricotta, nakladany losos, rukola, citronova kira, olivovy olej
Mozzarella, ricotta, pickled salmon, arugula, lemon zest, olive oil

CALZONE
PreloZena kapsa plnéna mozzarellou, Sunkou, Zampiony a sugem
Folded pocket filled with mozzarella, ham, mushrooms, and sugo

FUOCO

Mozzarella, palivy salam, slanina, berani rohy, chilli extrakt
Mozzarella, hot salami, bacon, ram horns pepper, chili extract

[eprechaun

Séfkuchar / Chef

s OSPITALITA ITALIANA

289,-

369,-

379,-

379,-

379,-

379,-

369,-

599,-

469,-

469,-

569,-

379,-

399,-

499,-

399,-

389,-

379,-



GETRANKE

HATTUTKN

Perliva voda / neperliva voda
Sparkling water / Still water

Perliva voda / neperliva voda
Sparkling water / Still water

Domaci limonada

(mango, maracuja, bezova, citron, malina)
Home made lemonade

(mango, maracuja, elderberry, lemon, raspberry)

Coca Cola

Fanta

Tonic

Juice

Ledovy caj s citronem / broskvovy
Ice tea with lemon / peach

Espresso

Espresso lungo-Americano
Espresso macchiato
Cappuccino

Latté

Doppio

Horky ¢aj dle vybéru / Selection of hot teas
Caj z Cerstvé maty / zdzvorovy
Fresh mint leafs tea / fresh ginger tea

Horka ¢okolada / Hot chocolade

BIER | NMMMBO

KruSovice

Budvar Original

Malina, levandule, citron / Raspberry, lavender, lemon
Nealkoholické pivo / Non-alcoholic beer

Cerstve testoviny
délané primo u nas

Homemade
fresh pasta

tavA11n

TORINO,ITALIA,1895

PROSIM, PRO PLATBU
NASKENUJTE QR KOD

PLEASE SCAN
THE QR TO PAY THE BILL

WI-FI PASSWORD : astiasti2021

0,331 79
071 169,-
051

129,-
021 89,-

0,251 89,-

0,251 89,-

0,251 99,-

0,251 89,-

89,-

89,-

89,-

89,-

89,-

129,-

149,-

159,-

119,-

0,31/05 69, / 95,-
0,31/05 69,- / 95,-
0,5 I 991_

0,331 89,-

Pizzeria Asti

RECOMMENDED
ON RESTAURANT GURU
2026

MITTAGSMENU (MO-Fr) | OBEJIEHHOE MEHIO (HH-HT) (12:00 - 14:30)
299,-

Hausgemachte Tortellini mit Steinpilzen sautierten Steinpilzen und Parmesan

Jomaturue TopTennmHm ¢ 6ebimu rpubamu
B C/IMBOYHO-TPUBHOM COYCE, C 00KapeHHbIMM GesibIMu rpubamMu 1 napMe3aHoM

Spaghetti mit Rindfleischballchen und TomatensoRe, Parmesan und Petersilie 299, -
CnareTTy ¢ roBsaXXbuMy (hpuKagenbkamu n TOMaTHbIM COYCOM, TapMe3aHOM U NETPYLIKOM

329,-
299,-

Tagliatelle Bolognese

Hausgemachte Kartoffelgnocchi mit Hahnchen, Spinat und Sahnesauce
Jomatunue kapTochenbHble HbOKKM € KypuLeH, LUMMHATOM U C/IMBOYHBIM COYCOM

Pizza Chicken Pesto 299,-
Mozzarella, getrocknete Tomaten, Hahnchenschinken, schwarze Oliven, hausgemachtes Pesto

Moyapenna, cywweHble TOMaTbl, KypuHasi BETYUHA, YEPHbIE OIMBKH, [JOMALLHWI NECTO

VORSPEISEN | 3AKYCKM

Bruschetta mit Tomaten, Avocado und Caponata, Parmesan, Olivendl, 299,-
BpyckeTTa ¢ noMugopamm, aBoKafjo 1 KarnoHaToH, napMe3aHom

W 0JINBKOBbIM MacJioM

Gegrillte Calamari alla Tuscana, Knoblauch, Chili, Kirschtomate 369,-

Kanbmapbi Ha rpune Alla Tuscana, 4ecHOK, Ynunu, NOMUA0PbI Yeppu

Gebratene Garnelen mit Tomaten, Knoblauchbutter und Chili 369,-

)KapeHble KPEBETKM C nomugopamu, YeCHOYHbIM MacJioM n Ynin

Frischer Burrata-Kase mit Romesco-Sauce aus gerosteten Paprika,
Pistazien und Sardellen
Csexas byppata ¢ CoycoM pOMeCKO U3 3ane4YEHHOro nepLa, hucTallek U aH4oycoB

379,-

Hausgemachtes Rindercarpaccio mit Sardellen-Aioli,

getrocknetem Basilikum, eingelegten Schalotten, Kapern, Parmesan und Grissini
JlomallHee Kapnayyo U3 roBAMHbI C aHYOYCHbIM aiosH, CyLLEHbIM 6a3NTMKOM,
Map1HOBaHHbIM JlYKOM-LLA/IOTOM, Karepcam, napMe3aHoM U rPUCCUHN

389,-

Italienische Salami und Kise, Kapern, Oliven und Chutney 2 Pers. 599,-

UtanesHckas cansimm v cbIp, Kanepcbl, OJMBKU U YaTHU

Mischung aus Oliven mit getrockneten Tomaten, Artischocken und Grissini 249,-

CMecb 0nIMBOK C BSIIEHbIMU rnomMungopamu, apTuliokaMn u rpuccuHn

SUPPEN | CYIbl

Kiirbissuppe mit Sahne, Kiirbiskernen und Kiirbisol 189,-
TbIKBEHHB Iii KDEM-CYI CO C/IMBKaMMU, ThIKBEHHbIMU CEMEYKaMM U TbIKBEHHbIM MacsioMm

Tomatensuppe mit Parmesanchips und Basilikumol 189,-
ToMaTHbIii Cyn ¢ NapMe3aHoBbIMM YUIICaMU U 6A3NIMKOBbIM MacsioM

SALATE | CAJIATbI

Vier-Jahreszeiten-Salat: Romersalat, Kirschtomaten, Kiirbiskerne,

Basilikumpesto, Oliven, Schalotten und Ricotta 299, -
Canat «4 ce3oHa» ¢ pUMCKUM canaToM, ToMaTaMu Yeppy, TbIKBEHHbIMU CEMEYKaMY,
6a3nnnKoBbIM MECTO, OIMBKAMM, TYKOM-LLIANIOT U PUKOTTOH

Salat mit Ziegenkase, gerosteten Rote Bete, Spinat,

honigsiiBen Walniissen und Honig-Apfel-Dressing 369,-

Canart ¢ Ko3buM CbIpoM, 3arneyeHHo CBEKJI0M, LIMUHATOM, rPeELUKUMMN opexamm,
MapuHOBaHHbIMU B MefE, N MEAOBO-HﬁﬂolIHOﬁ 3anpaBK0171

Caesar-Salat mit Huhn/Garnelen/Lachs 329,- / 389,- / 389,-

Canart Lje3apb ¢ KypuLei/KpeBeTkaMu/nocochb

Salat mit eingelegtem Lachs, Radieschen, Dilldressing, Babyspinat,
Rucola, eingelegte Schalotten

Canat c Map1HOBaHHbIM JIOCOCEM, PEUCOM,LUMUHATOM, PYKKOJION,
MapyuHOBAaHHbIM JTYKOM-LUAJIOT 1 YKPOMHOM 3anpaBKoi

“] THERE ARE NO ADDITIVES
J USED IN OUR FOODS

339,-

WE DON'T ACCEPT PAYMENT CARDS



PASTA | RISOTTO PIZZA @ 33
Spaghetti aglio olio, peperoncino 279,- MARGHERITA 289,-
CnareTTy asnbo 010, NeNnepoHYNHO Mozzarella, Tomatenmark, Basilie und Olivendl
Spaghetti Pomodoro mit frischem Burrata-Frischkase 349,- Cbip Moyapenna, ToMaTHb i COyC, 6aumK, 0NIMBKOBOE Macso
CnaretTu [ToMOf0OPO CO CBEXMM CIMBOYHbIM CbIpOM byppaTa CAPRICCIOSA 369,-
Spaghetti mit Meeresfriichten, Oktopus, Muscheln, Garnelen, Mozzarella, Tomatenmark, schwarze Oliven, Artischoke, Schinken, Champignons, Olivenol
Jakobsmuscheln, Calamari, Knoblauch, Kirschtomaten und Chili 549,- Cbip Moyapenna, TOMaTHbIA COYC, MaC/MHb|, apTHULLOKH, BETYNHA, LUAMITUHbOHB,
CnareTTn ¢ MOpenpoAyKTaMu: 0CbMUHOraMu, MUGNSIMU, KDEBETKaMM, rpebeLKkam, O0/IMBKOBOE MacJio
KanbMapamu, YeCHOKOM, MOMUZ0paMu Yeppy v Yum DIAVOLA 379,-
Spaghetti mit Garnelen, Tomatensauce, Parmaschinken, Knoblauch, Chili 459,- Mozzarella, Tomatenmark, schwarze Oliven, pikante Salami, Chilli und Olivenal
CnareTTu ¢ KpeBeTKaMu, TOMaTHbIM COYCOM, TapMCKOM BETYUHON, YECHOKOM, Ynin Cbip Mouapenna, TOoMaTHb i COYC, Mac/uHbI, TMKaHTHasA Konbaca, nepey Yuam,
.. . . ) 0/IMBKOBOE MAacsio
Carbono Mama - Hausgemachte Linguine, Guanciale aus Latium, Eigelb, Parmesan 349,-
«Carbono Mama»: fjoMalLH1e IMHIBUHY C ryaHyYane u3 J1aymo, AMYHbIM XeTKOM 1 napMe3aHoM PROCIUTTO COTTO 379,-
o . . i . Mozzarella, Tomatenmark, Schinken und Olivendl
Hausgemachte Kartoffelgnocchi mit Lachs in cremiger Sauce mit Schnittlauch 369,- Cbip Moyapesina, ToMaTHbIii COYC, BETYMHA, ONIMBKOBOE MAC/IO
Jlomalunmne KapTochesibHble HbOKKHU C JIOCOCEM B C/IMBOYHOM COYCE C 3e/1eHbIM JTYKOM
PROCIUTTO E FUNGHI 379,-
Hausgemachte Ravioli mit Buffelm?zzarella und Spinat in Triiffelrahmsauce 349,- Mozzarella, Tomatenmark, Schinken, Champignons und Olivendl
flomautime pasuonm c Moyapennoi bycpcpano B TprochenbHo-CrmBoYHOM coyce Cbip Mowapenna, TOMaTHb i COYC, BETYMHA, LIAMMUHBLOHbI, OTMBKOBOE MAC/10
Original italienische Lasagne Bolognese 349,- TONNO E CIPOLLA 379,-
OerMHaﬂbHaﬂ UTAaJIbsIHCKas N1a3aHbs C CoyCOM 60”0Hbe3e Mozzare"a' Tunﬁsch, Zwiebel und Olivenal
Tagliattele mit Rinderfilet, Pfeffersauce und Parmesan 399,- Chip Motapenna, TyHe|, nyK, OMMBKOBOE Mac/io
TanbsATenne ¢ roBsixbesi BbIPe3KoH, NepeyHbIM COyCOM U NapMe3aHOM PRIMAVERA 369,-
Parmesanrisotto mit gebackenen Garnelen, Zucchini, Knoblauch und Chili 499 - Mozzarella, Tomaten, Knoblauch, Champignons, Zucchini, Auberginen, Olivendl
PU30TTO C apMe3aHOM, 3aneyeHHbIMI KPEBETKaMM, LyKHUHH, YeCHOKOM 1 YK Mouapenna, noMugopbl, YeCHOK, rpubbi, Kabayky, 6aknaxaHbl, OIMBKOBOE MAC/o
Erbsenrisotto mit eingelegtem Lachs, Radieschen, Parmesan und Schalotten 499,- FRUTTI DI MARE L 599,-
PU30TTO C 3€/1EHbIM FOPOLIKOM, MapUHOBaHHbIM JIOCOCEM, PEAUCOM, Mozzarella, Tomaten, Garnelen, Oktopus, Muscheln, Olivenol
napme3aHoM U JlyKOM-LLUanoToM Movapenna, noMmugopbl, KDeBETKM, 0CbMUHOTH, MULNH, OJTIMBKOBOE Macsio
PARMA 469,-

FISCHE / FLEISCH | Pblbbl / MACHbIE BJIIOJIA Mozzarella, Cherrytomaten, Rucola, Parmaschinken, Grana Padano und Olivenol

CbIp Moyapenna, nomugopbi Yeppu, pykkona, [lapMmckas BeTuuHa, cbip [paHa lNagaHo,

Griine Muscheln aus Neuseeland in WeiBwein mit Chili, Knoblauch und Petersilie 599, -
3enéHbie Mugnn u3 HoBoii 3enaHgum B 6eJI0M BUHE C YU, YECHOKOM U NETPYILKO 0/MBKOBOE Macio
Lachssteak, zerdriickte Lauchkartoffeln, Zitronen-Beurre-blanc-Sauce 499,- QUATTRO FORMAGGI . . L 469,-
Crelik 3 0c0CS, KapToChesbHO-NyKOBbIM MHOpe, MMOHHB i coyc Beyp 61aH Mozzarella, Cherrytomaten, Ricotta, Taleggio, Gorgonzola und Olivendl
Cbip Mouapenna, nomugopb1 Heppu, pukoTTa, cbip Taneaxuo, cbip [oproHsona,

Gegrillter Oktopus mit Kartoffelfondant, Romesco-Sauce und Gemiisecaponata 699,- 0/IMBKOBOE MacJio
OcbMUHOT Ha rpusne ¢ KapToghesibHbIM (hOHAaHOM, COYCOM POMECKO M OBOLLIHOW KarnoHaToM

P procp (ponAarom, coycom p H BURRATA 569,-
Langsam konfierte Entenkeule vom eigenen Bauernhof mit Rotkohl, Burrata, Mozzarella, Kirschtomaten, Rucola, Schinken, Pistazien und Olivendl
gerosteten Kartoffelgnocchi und SoBe 499,- byppara, Mouapenna, nomuzgopbI Yeppu, pyKKoNa, BETYNHA, hUCTALLKM U ONTMBKOBOE MAcJIo
MeaneHHo 3aneyéHHas yTMHas HOXKa C JoOMalLHeli (hepMbi ¢ KPacHoM KanycTol,
NOAXapeHHbIMU KapTohesibHbIMU HbOKKHM U NOAIMBKOH CHICKEN CHERRY 379,-

. . ) . . Huhn, Kirschtomaten, Paprika, Mozzarella

Rinderfilet Mignon mit Ofenkartoffeln, Pfeffersauce, sautiertem Spinat KypwHble rpy&KH, TOMUEOPb1 YeppH, GOArapcKwii iepew, MoLapesia
mit Knoblauch und Rosmarin 799,-
duse-MUHBOH U3 FOBAIAMHBI C NIEYEHBIM KapTOChenieM, NepeyHbIM COycoMm BEEF CARPACIO 399,-
1 00XaPEHHBIM ILIMUHATOM C YECHOKOM U PO3MapUHOM Frisches Rindercarpaccio mit Triiffelol, Rucola und Parmesan

. .. . S . CBexxee Kapna4yo ¢ TproghesibHbIM MacsioM, PyKKOJI0M 1 napMe3aHom
Rinderbiackchen in Rotwein mit gerosteten Babykarotten, Champignons, P procp y P

Kartoffelpiiree und Saft 599,- SHRIMPS & PARMA 499,-
[oBsxXbY LiEKM B KDACHOM BUHE C ):fapeHoﬁ MOJ1040/i MOPKOBbHO, rpOam, Frische Garnelen mit Knoblauch, Chili, Petersilie, Parmesan, Parmaschinken
KapToghenbHbIM MHope U MOAMBKOA CBexue KpeBETKM C YECHOKOM, YW, NETPYLUKOH, NapMe3aHoOM U MapMCKOI BETYUHO

BEILAGEN | FAPHUPbI PIZZA SALMON 399,-

159 - Mozzarella, Ricotta, eingelegter Lachs, Rucola, Zitronenschale, Olivendl

Kartoffelpiiree / KapTochenbHoe nrope y
Movapenna, pukoTTa, MapuHOBaHHbIA 10COCh, PYKKONA, Lefipa IMMOHA, 0OJIMBKOBOE Macsio

Ofenkartoffeln mit Krautern / lMeueHb i kKapTochensb ¢ 3en1eHbHO 159,- CALZONE 389 -
Hausgemachte Pommes Frites / Jomavutmii kapTochesns copu 159,- Gefaltete Tasche gefiillt mit Mozzarella, Schinken, Champignons und sugo
Gegrilltes Gemiise mit Basilikumpesto / OBowu-rpusnb ¢ 6a3unnmkoBbIM NecTo 199,- CroXeHHb 1 KapMaLLeK, HalOTHEHHb f MOLaDEON, BETHOM, FpHOaH i COyCoM cyro
Fuoco 379,-
DESSERTS | AECEPTbI Mozzarella, scharfe Salami, Speck, Widderhornpfeffer, Chiliextrakt
Hausgemachte cremige Panna Cotta mit dunkler Schokolade und Erdbeermarmelade ~ 259,- Mouapenna, ocTpasi cansimu, 6ekoH, nepe "6apaHby pora’, KCTPaKT Yuiim

JlomaluHsa cnimBoYHas naHHa KoTTa ¢ YepHbIM LLIOKOJ1a[JOM U KﬂyﬁHM'-IHbIM J)XxeMom

Warmer Apfelkuchen mit Vanillesauce und Eis 299,-
Tensnb i I67104HB WA MUPOT C BaHUSIbHBIM COYCOM U MOPOXEHbIM

Schokoladenfondant mit Haselniissen und Walniissen in Karamell, Sorbet 299,-
LLlokonagHb 1 ¢hoHAaH ¢ (hyHAYKOM M TPELIKUMM opexamu B Kapamesnn, copbet

Leichtes, hausgemachtes Tiramisu mit Ricotta und Vanille 259,-

- . . Séfkuchar / Chef
Jleruif OMaLLHMii TUPaAMUCY C PUKOTTOI M BAHWIbIO

Creme brilée mit Kokosmilch und Friichten 299,-
Kpem-6ptone ¢ KOKOCOBbIM MOJIOKOM U (hpyKTaMu

Eisbecher mit Karamell 229,-
Yaluka MopoXeHoro ¢ Kapamesibto

Eis 1 Stiick / MopoxeHoe 1 wr. 99, -

Taste 1B

WE DON'T ACCEPT PAYMENT CARDS s OSPITALITA [TALIANA

Auf jede Rechnung wird eine Servicegebiihr von 7 % erhoben. / C kaxgoro cyeTa B3uMaeTcs cepBucHasi Komuccusi B paamepe 7 %.



