
Quest’anno abbiamo raggiunto con grande
emozione cinquant’anni di attività, un traguardo
conquistato attraversando tre generazioni della
Famiglia Acampora e diventando a pieno titolo un
Locale Storico di Lignano Sabbiadoro.
Ricordo con affetto quando i miei genitori, Gabriele
e Rosa, arrivarono in Friuli da Amalfi portando con sé
i profumi, i sapori e l’autenticità della splendida
Costiera Amalfitana. 
Con passione e sacrificio fondarono ’O Sole Mio,
creando una cucina fatta di ingredienti scelti e piatti
che raccontano la vera tradizione partenopea.
Come allora, pizza, pasta e specialità campane
vengono preparate con prodotti provenienti
direttamente dal nostro territorio d’origine, per
offrire alla clientela un’autentica esperienza di
italianità a tavola.
Oggi, come ieri, con mio figlio Gabriele portiamo
avanti questa passione per la ristorazione e
l’ospitalità, con la stessa dedizione e amore che da
sempre contraddistingue la nostra famiglia…
 
Buon appetito!

Bartolo, Gabriele e Famiglia Acampora

Cari Clienti,



Per Cominciare - dal mare
Fisch Vorspeisen - Fish Starters

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

*Antipasto di mare ‘O Sole Mio...........................................................................................................................
Meeres Vorspeise - Hors d’oeuvres of fish

*Insalatina di polipo e seppie...............................................................................................................................
Oktopus und Tintenfischsalat - Octopus and cuttlefish Salad

*Insalatina di gamberi butterfly, pecorino e pistacchi tostati..................................................................           
Butterfly-Garnelen Salat mit Schafskäse und gerösteten Pistazien 
Shrimps Butterfly salad with pecorino-cheese and toasted pistachios

*Cocktail di gamberi……………………………………………………………………………………………………………………………………….                                 
Garnelen Cocktail - Shrimp Cocktail 

Alici marinate...........................................................................................................................................................
Marinierte Sardellen - Marinated anchovies

Salmone marinato all’arancia..............................................................................................................................
Marinierter Lachs mit Orangen geschmack - Marinated salmon with orange sauce

Tris di mare marinato...........................................................................................................................................
Gemischtes Vorspeise mit marinierte Fisch - Three marinated various sorts of mussels

Branzino marinato allo zenzero, lime e melograno.......................................................................................
Marinierte Seebarsch mit Ingwer, Limetten und Granatapfel
Marinated bass with ginger, lime and pomegranate

Sarde in saor.............................................................................................................................................................
Sardinen im venezianischen Stil mit Zwiebeln, Pinienkernen und Rosinen 
Venetian style sardines with onion, pine nuts and raisins

*Tartare di tonno (150 gr) con salsa di Champagne e melograno...........................................................
Thunfishtartar mit Champagner und Granatapfelsauce
Tuna tartare with Champagne and pomegranate  sauce

Tartare di salmone (150gr) al lime con avocado e salsa di mandorle.....................................................
Lachstartare mit Limettengeschmack, Avocado und Mandel Sauce
Lime salmon tartare with avocado and almonds sauce

*Tris di tartare…………………………………………………………………………………………………………………………………………………
Thunfishtartar, Lachstartare, Garnelentartare
Tuna tartare, salmone tartare, shrimp tartare

Carpaccio di capesante al passion fruit con maionese ai coralli.............................................................
Carpaccio und Mayonnaise von der Jakobsmuschel mit Passionsfrucht 
Carpaccio of scallops with passion fruit and mayonnaise

*Gran cruditè di mare...........................................................................................................................................
Gemischter roher Fisch - Mixed raw fish

Euro                    

26,00

19,50

18,00

16,00

15,00

17,00

20,00

19,00

15,00

20,00

19,00

19,00

33,00

25,00



Capesante ai ferri o gratinate..........................................................3 pezzi...15,00................4pezzi.............
Jakobsmuscheln vom Grill - Grilled scallops 

Capesante con salsa di mango e arancia (4pezzi)..........................................................................…….........
Jakobsmuscheln mit Mango- und Orangensauce - Scallops with mango and orange sauce

*Canestrelli ai ferri o gratinati.............................................................................................................................
Jakobsmuscheln Weichtiere vom Grill oder gratinierte - Grilled or gratinated scallops molluscs

Sautè di vongole .....................................................................................................................................................           
Venusmuscheln nach Matrosenart - Sautè of clams 

Pepata di cozze ........................................................................................................................................................
Miesmuscheln mit Pfeffer - Mussels with pepper

Cozze alla marinara in rosso ................................................................................................................................
Miesmuscheln mit Tomatensauce - Mussels a’ la mariniere 

Cozze alla messicana .............................................................................................................................................
Miesmuscheln nach mexikanischer Art - Mussels with tomatoes and chill

Cozze allo Champagne ..........................................................................................................................................
Miesmuscheln mit Champagne - Mussels with Champagne

Caprese......................................................................................................................................................................
Pomodoro, fiordilatte di Agerola, basilico, olive
Tomaten, Streichkäse aus Agerola, Basilikum, Oliven - Tomato, cow's milk mozzarella, basil, olives 

Caprese di Bufala....................................................................................................................................................
Pomodoro, mozzarella di bufala, basilico, olive
Tomaten, Büffelmozzarella, Basilikum, Oliven - Tomato, buffalo's milky cheese, basil, olives

Caprese speciale.....................................................................................................................................................
Fior di latte di Agerola, pomodoro, mais, prosciutto crudo, gamberetti
Streichkäse aus Agerola, Tomaten, Mais, Rohen Schinken, Garnelen 
Cow's milk mozzarella, tomato, maize, raw ham, shrimps

Caprese Italia...........................................................................................................................................................
Fior di latte di Agerola, pomodoro, filetto di manzo al carpaccio 
Streichkäse aus Agerola, Tomaten, Rinderfilet Carpaccio vom Rind
Cow's milk mozzarella, tomato, tenderloin beef carpaccio

Caprese Esotica......................................................................................................................................................
Bocconcini di Fior di latte di Agerola, pomodorini, ananas, melone
Kleine Streichkäse aus Agerola, Kirschtomaten, Ananas, Melone 
Little cow's milk mozzarella, cherry tomatoes, pineapple, melon

Cuore di Burrata......................................................................................................................................................
Insalatina, pomodoro, burrata, basilico, mortadella, aceto balsamico
Salat, Tomaten, Burrata-käse, Basilikum, Mortadella in Balsamicosauce
Salad, tomato, Burrata cheese, basil, mortadella with balsamic 

Le Conchiglie
Muscheln - Shells

Capresi

Euro                   

Euro                   

19,50

12,00

15,00

17,00

18,00

17,00

17,00

19,00

21,00

17,00

17,00

17,00

19,00

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo.
Every ingredient addition involves a price change / Zusätzliche Zutaten werden extra verrechnet

21,00



Cuoppo italiano (fritto misto di specialità italiane).....................................................................................
Gemischte frittierte italienische Spezialitäten - Mixed fried italian specialties 

Carpaccio di barbabietola con pistacchio, pecorino e rucola..................................................................
Rüben-carpaccio mit Pistazien, Schafskäse und Rauken
Carpaccio of beet with pistachios, pecorino cheese and rocket 

Prosciutto crudo di San Daniele.........................................................................................................................
Roher San Daniele Schinken - Raw ham San Daniele

Prosciutto crudo di San Daniele e melone.......................................................................................................                            
Roher San Daniele Schinken mit Honigmelone  -Raw ham San Daniele and melon

Carpaccio di filetto di manzo con rucola e grana a scaglie.......................................................................                
Carpaccio vom Rinderfilet mit Raukensalat und Parmesan
Tenderloin beef carpaccio with rocket and parmesan

Vitello tonnato.........................................................................................................................................................                                   
Kalbfleisch mit Thunfischsauce - Meat with tuna sauce

Tartare di manzo.................................................................................................................................................... 
Rindertartar - Beef tartare

Per Cominciare - dalla terra
Fleisch Vorspeisen - Meat Starters

Euro                 

13,00

15,00

15,00

17,00

19,00

17,00

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

22,00

Per i più piccoli
Für Kinder - For children

Penne al pomodoro o al ragù baby........................................................................................................................
Spaghetti oder Penne mit Tomatensauce - Spaghetti or penne with tomato sauce

Tortellini panna e prosciutto baby........................................................................................................................
Tortellini mit Sahne und Schinken baby- Tortellini with Cream sauce and ham baby

Cotoletta di pollo baby con patatine fritte........................................................................................................
Gebackenes Hühnerschnitzel mit Pommes Frites baby 
Chicken Schnitzel with french fried potatoes baby

*Calamari fritti baby con patatine fritte............................................................................................................
Frittierte Tintenfisch baby mit Pommes Frites baby 
Fried calamari baby with french fried potatoes

Würstel con patatine fritte....................................................................................................................................
Würstel with Pommes Frites - Frankfurters with french fried potatoes

Pizza Margherita baby.............................................................................................................................................. 

Pizza Viennese baby..................................................................................................................................................

Pizza Chips baby.........................................................................................................................................................

10,00

5,00

7,00

13,00

11,00

9,00

Euro                 

7,00

9,00



Arlecchino.................................................................................................................................................................
Misto di insalata, radicchio rosso, pomodoro, bocconcini di mozzarella, carote, finocchio, mais, tonno
Grüner Salat, Radicchio, Tomaten, Mozzarella Häppchen, Karotten, Fenchel, Mais, Thunfisch
Green salad, red chicory, tomatoes, mozzarella, carrots, fennel, maize, tuna

Valtellina....................................................................................................................................................................
Misto di insalata, rucola, bresaola, pomodorini, bocconcini di mozzarella, scaglie di grana
Grüner Salat, Rauke Salat, Bündner Fleisch, Kirschtomaten, Mozzarella Häppchen, Parmesan
Green salad, rocket, air - dried "beef", tomatoes, mozzarella, parmesan

Siciliana......................................................................................................................................................................
Misto di insalata, pomodoro, carote, pomodori secchi, cetrioli, acciughe, capperi, patate lesse
Grüner Salat, Tomaten, Karotten, getrocknete Tomaten, Gurken, Sardellen, Kapern, gekochte Kartoffeln 
Green salad, tomatoes, carrots, dry tomatoes, cucumbers, anchovies, capers, boiled potatoes 

Veneziana..................................................................................................................................................................
Misto di insalata, pomodori, carote, gamberetti, rucola, prezzemolo, polpo
Grüner Salat, Tomaten, Karotten, Garnelen, Rauke Salat, Petersilie, Kraken
Green salad, tomatoes, carrots, shrimps, rocket, parsley, octopus

Italia............................................................................................................................................................................
Misto di insalata, pomodori, tegoline, pesto di basilico, bocconcini di bufala, melograno
Grüner Salat, Tomaten, grüne Bohnen, Basilikum Pesto, Büffelkäse, Granatapfel
Green salad, tomatoes, green beans, basil pesto, buffalo's milky cheese, pomegranate 

Esotica........................................................................................................................................................................
Radicchio, rucola, carote, gamberetti, pomodori, ananas, avocado 
Radicchio, Raukensalat, Karotten, Garnelen, Tomaten, Ananas, Avocado 
Red chicory, rocket, carrots, shrimps, tomatoes, pineapple, avocado 

Sarda...........................................................................................................................................................................
Misto di insalata, pomodori secchi, cetrioli, olive verdi, patate, rucola, formaggio di capra 
e pecora Grüner Salat, getrocknete Tomaten, Gurken, grüne Oliven, Kartoffeln, 
Raukensalat, Ziegen - und Schafskäse
Green salad, dry tomatoes, cucumbers, green olives, potatoes, rocket, goat and sheep cheese 

U.S.A............................................................................................................................................................................
Misto di insalata, pollo, uova sode, cipolla, carote, pomodori, salsa rosa
Grüner Salat, Hähnchen, hart gekochte Eier, Zwiebel, Karotten, tomaten, rosa Sauce
Green Salad chicken, hard boiled eggs, onions, carrots, tomatoes, pink sauce

Insalatone 
Grosse Salate - Big Salads Euro                   

15,00

14,00

16,00

15,00

16,00

16,00

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

14,00

16,00

Poke Pollo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Riso basmati,  petto di  pollo,  mais,  avocado, pomodorini,  germogli  di  soia,  semi di  sesamo, salsa al lo yogurt
Basmatireis,  Hähnchenbrust,  Mais,  Avocado, Kirschtomaten, Sojasprossen, Sesamsamen, Joghurtsauce
Basmati r ice,  chicken breast,  corn, avocado, cherry tomatoes, bean sprouts,  sesame seeds, yogurt sauce

Poke Salmone.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Riso venere fi letti  di  salmone ,  avocado, carote, ravanell i ,  edamame, semi di  sesamo salsa di  soia
Schwarzer Reis,  Lachsfi lets,  Avocado, Karotten, Radieschen, Edamame, Sesamsamen, Sojasauce
Black rice, salmon fi l lets,  avocado, carrots,  radishes, edamame, sesame seeds, soy sauce

Quinoa.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Quinoa, pomodorini,  cetriol i ,  peperoni,  semi di  zucca, avocado
Quinoa, Kirschtomaten, Gurken, Paprikaschoten, Kürbiskerne, avocado
Quinoa, cherry tomatoes, cucumbers,  peppers,  pumpkin seeds, avocado

*Riso venere con calamaretti  e gamberi rossi  di  Sicil ia. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Kalter schwarzer Reis mit Tintenfisch und sizi l ianischen Garnelen 
Cold black rice with squid and red prawns from sici ly

16,00

18,00

15,00

18,00

Poke e altro 
 Poke und mehr - Poke and more



Spaghetti o penne al pomodoro ..........................................................................................................................
Spaghetti oder Penne mit Tomatensauce - Spaghetti or penne with tomato sauce 

Spaghetti al pomodoro fresco............................................................................................................................
Spaghetti mit frischen Tomaten - Spaghetti with fresh tomato

Spaghetti o penne all'arrabbiata.........................................................................................................................
Spaghetti oder Penne mit scharfer Tomatensauce - Spaghetti or penne with hot sauce

Spaghetti Bolognese..............................................................................................................................................
Spaghetti Bolognese - Spaghetti bolognese 

Pasticcio....................................................................................................................................................................
Lasagne - Lasagne 

Parmigiana di melanzane.....................................................................................................................................
Auberginenauflauf - Casserole of eggplant 

Spaghetti all'amatriciana......................................................................................................................................
Spaghetti mit Tomaten, Speck und Zwiebeln - Spaghetti with bacon, onion and tomato sauce 

Spaghetti alla carbonara......................................................................................................................................
Spaghetti mit Ei und Speck - Spaghetti with eggs and bacon 

Tagliarelle all’uovo “Cipriani” ai porcini con parmigiano...........................................................................
Eier Bandnudeln “Cipriani” mit Steinpilzen und Parmesan 
Egg noodles “Cipriani” with mushrooms (porcini) and parmesan

Le paste tradizionali
Traditionelle Nudelgerichte -The traditional

Pasta Dishes Euro                   

9,50

11,50

10,00

11,50

13,00

13,00

12,00

13,00

16,00

Pasta senza glutine +€2,00
Glutenfreie nudeln +€2,00 - Gluten free pasta +€2,00
Servizio coperto/ Bedienung und Gedeck/ Covered service  €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo.
Every ingredient addition involves a price change / Zusätzliche Zutaten werden extra verrechnet.

Euro                   

11,00

10,00

10,00

10,00

Le Zuppe
Suppen -  Soup

Crema di zucca.........................................................................................................................................................
Kürbiscremesuppe - Cream of Pumpkin

Crema di pomodoro ....................................................................................................................….......................
Tomatencremesuppe - Cream of tomato

Crema di cipolla......................................................................................................................................................
Zwiebelcremesuppe - Cream of onion

Zuppa di verdure.....................................................................................................................................................
Gemüsesuppe - Vegetable soup 



Spaghetti alla tarantina………………………………………………….....................................................................................
Spaghetti mit Muscheln- Spaghetti with mussels

*Linguine ai gamberetti.........................................................................................................................................
Bandnudeln mit Garnelen - Noodles with prawns

*Spaghetti ai frutti di mare sgusciato...............................................................................................................
Spaghetti mit geschälte Meeresfrüchte - Spaghetti with shelled seafood

*Tagliarelle all’uovo “Cipriani” al pesto di pistacchi e gamberi................................................................
Eier Bandnudeln “Cipriani” mit Pistazien pesto und Garnelen
Egg noodles “Cipriani” with pistacchio pesto and prawns 

Penne al salmone con crema di zucchine......................................................................................................…
Penne mit Lachs und Zucchinicream - Penne with salmon and courgette cream

Le creazioni dal Mare
Nudel Fischkreationen - The Creations from the Sea

Euro                  

15,00

15,00

19,00

18,00

Scialatielli alla Nerano............................................................................................................................................
Scialatielli mit gebratene Zucchini, Zucchinicream und Provolone 
Scialatielli noodles with fried courgettes, courgette cream  and provolone

*Scialatielli al ragú di polpo..................................................................................................................................
Scialatielli mit Karke Ragout - Scialatielli noodles with octopus ragout 

Scialatielli vongole e pomodorini.......................................................................................................................
Scialatielli mit Venusmuscheln und Kirschtomaten 
Scialatielli noodles with clams and fresh tomatoes 

Scialatielli vongole, cacio, pepe e lime........................................................................................................…..
Scialatielli mit Venusmuscheln, Käse, Pfeffer und Limette
Scialatielli noodles with clams, cheese, pepper and lime

*Scialatielli "O Sole mio".......................................................................................................................................
Scialatielli "O Sole mio" mit Krustentieren und Meeresfrüchten
Scialatielli noodles"O Sole mio" with shellfish and seafood

Scialatielli all'astice (min x 2).................................................................................................................
Scialatielli mit Hummer Sauce (min x 2) - Scialatielli with lobster (min x 2)

I nostri Scialatielli fatti in casa
Hausgemachte "Scialatielli" - Homemade "Scialatielli" 

Euro                  

15,00

21,00

18,00

21,00

24,00

(p.p) 30,00

(p.p): prezzo a porzione / Preis pro Portion / Price per portion

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

su quotazione

15,00

auf Anfrage
on quotation

Paccheri o scialatielli con pescato de giorno…………………………………….………………………………….
Paccheri oder Scialatielli mit Fang des Tages………………………………………………….…………………..…….
Paccheri or scialatielli with catch of the day…………………………………………………………………..……….



Spaghetti di Gragnano alle vongole..................................................................................................................
Spaghetti aus Gragnano mit Venusmuscheln - Spaghetti of Gragnano with clams

Spaghetti di Gragnano alle vongole sgusciate e caviale croccante...........….........................................
Spaghetti aus Gragnano mit geschälte Venusmuscheln und knuspriger Kaviar
Spaghetti of Gragnano  with shelled clams and crispy caviar

Spaghetti di Gragnano all'astice (min x 2)............................................................................................
Spaghetti aus Gragnano mit Hummer Sauce (min x 2) 
Spaghetti of Gragnano with lobster (min x 2)

*Linguine di Gragnano alla busera.......................................................................................................................
Bandnudeln aus Gragnano mit Scampi - Noodles of Gragnano with scampi 

*Linguine di Gragnano alla scogliera.................................................................................................................
Bandnudeln aus Gragnano mit Krustentieren und Meeresfrüchten 
Noodles of Gragnano with shellfish and seafood 
 
*Paccheri di Gragnano con scampi e pesto di agrumi...................................................................................
Nudeln aus Gragnano mit Scampi und Zitrusfrucht
Paccheri of Gragnano with scampi and citrus fruit pesto 

Paccheri di Gragnano al pomodoro fresco e stracciatella o bufala affumicata...................................
Nudeln aus Gragnano mit frische Tomaten und Stracciatella oder geräucherter Büffelmozzarella
Noodles of Gragnano with fresh tomato sauce and stracciatella or smoked buffalo mozzarella

Paccheri di Gragnano ai tre pomodori...............................................................................................................
Nudeln aus Gragnano mit drei Tomatensorten 
Noodles of Gragnano with three kinds of tomatoes

*Torcinelli di Gragnano al raguttino di tonno fresco.....................................................................................
Nudeln aus Gragnano mit frischen Thunfischragout 
Noodles of Gragnano with fresh tuna ragout 

Torcinelli di Gragnano con crema di acciughe, burrata e pane fritto......................................................
Nudeln aus Gragnano mit Käse und Pfeffer
Noodles of Gragnano with cheese and pepper

Torcinelli di Gragnano alla carbonara con scaglie di tartufo………….........................................................
Nudeln aus Gragnano mit Ei, Speck und Trüffelflocken
Noodles of Gragnano with eggs, bacon and truffle flakes

Le paste di Gragnano del Pastificio tradizionale “D’Aniello”
Nudeln aus Gragnano "D'Aniello"

Noodles of Gragnano "D'Aniello"

Euro                  

20,00

25,00

  (p.p)30,00

24,00

19,00

19,00

15,00

13,00

18,00

17,00

(p.p): prezzo a porzione / Preis pro Portion / Price per portion

Pasta senza glutine +€2,00
Glutenfreie nudeln +€2,00 - Gluten free pasta +€2,00
Servizio coperto/ Bedienung und Gedeck/ Covered service  €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo.
Every ingredient addition involves a price change / Zusätzliche Zutaten werden extra verrechnet.

20,00



*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

Euro                   

(p.p.) 19,00

(p.p.) 20,00

(p.p.) 19,00

(p.p.) 19,00

 (p.p.) 18,00

I risotti
Reis - Italian Rice

*Risotto ai frutti di mare (min × 2)........................................................................................................
Risotto mit Meeresfrüchte (min × 2)
Seafood Risotto (min × 2)

*Risotto capesante e porcini (min×2)................................................................................................
Risotto mit Jakobsmuscheln und Steinpilzen (min × 2)
Risotto with Scallops and porcini mushrooms (min × 2) 

*Risotto gamberoni e arancio (min × 2)..............................................................................................
Risotto mit Garnelen und Orangen (min×2)
Risotto with prawns and orange (min × 2)

Risotto allo al nero di seppia con pane fritto (min × 2 )...............................……………….................
Safranrisotto mit Tintenfischtinte und gebratenes Brot(min × 2)
Risotto with cuttlefish ink and fried bread(min × 2)

*Risotto alle vongole dell’Adriatico e carpaccio di gambero rosso(min × 2).........................
Risotto mit Muscheln und rotem Garnelen-Carpaccio (min × 2)
Risotto with clams and red shrimp carpaccio(min × 2)

Risotto ai mirtilli con pistacchi e stracciatella di burrata(min × 2)...........................................
Blaubeerrisotto mit Pistazien und Burrata Stracciatella(min × 2)
Blueberry risotto with pistachios and burrata stracciatella (min × 2)

(p.p): prezzo a porzione / Preis pro Portion / Price per portion

 (p.p.) 24,00

Euro                   

 12,00

 12,50

 12,00

Le paste ripiene e gli gnocchi
Gefüllte Teigwaren und Kartoffelklösschen -

The Filled Pastries and Potato Dumplings
Tortellini panna e prosciutto...............................................................................................................................
Tortellini mit Sahne und Schinken - Tortellini with Cream sauce and ham

Panzerotti ricotta e spinaci..................................................................................................................................
Gefüllte Teigtaschen mit Spinat und Quark - Ravioli with cottage cheese and spinach 

Ravioli al tartufo bianco con pomodorino soleggiato.................................................................................
Ravioli mit Weißer Trüffelfüllung und getrocknete Kirschtomaten
White truffle Ravioli with sunned tomatoes

Gnocchi gratinati alla sorrentina....................................................................................................................... 
Gratinierte kartoffelklösschen mit Käse und Tomaten 
Gratinated potato dumplings "Sorrento"

Gnocchi spinaci e gorgonzola.............................................................................................................................
Kartoffelklösschen mit Spinat und Gorgonzola
Potato dumplings with spinach and gorgonzola 

 12,00

 16,00



Dal mare alla tavola
Vom Meer auf den Tisch - From the Sea to the Table

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

Euro                    

19,00

23,00

17,00

18,00

25,00

20,00

22,00

25,00

18,00

23,00

*Calamari fritti.........................................................................................................................................................
Frittierte Tintenfisch - Fried calamari

*Frittura mista con verdure pastellate............................................................................................................
Gemischte frittierte Fische mit panierte Gemüse - Mixed fried fish with battered vegetables 

*Filetto di merluzzo dorato con patatine fritte .............................................................................................
Frittiertes goldgelbes Kabeljaufilet mit pommes frites
Fried cod fillet with french fries

*Moscardini Santa Lucia con polenta...............................................................................................................
Kleiner Oktopus in Tomatensauce und Polenta - Stewed baby octopus with polenta 

*Zuppa dello scoglio.............................................................................................................................................
Suppe mit Muscheln und Krustentieren
Soup with mussels and shellfish

*Calamaretti ai ferri con crema di mais al nero di seppia.........................................................................
Kleine Tintenfische vom Grill mit Maiscreme mit Tintenfischtinte
Grilled small calamari with squid ink corn cream

*Mazzancolle alla griglia......................................................................................................................................
Garnelen vom Grill - Grilled grey prawns 

*Tentacoli di polpo arrostiti con stracciatella e sedano croccante......................................................
Gebratener Oktopus mit Stracciatella Käse und knuspriger Sellerie 
Grilled octopus tentacles with stracciatella cheese and crunchy celery

Salmone ai ferri con Ratatouille di verdure....................................................................................................
Lachs vom Grill mit gemüse ratatouille - Grilled salmon with vegetable ratatouille

Filetto di merluzzo su crema di mare, fagioli cannellini e uova di lompo.............................................
Kabeljaufilet auf Meeresfrüchtecreme, Cannellinibohnen und Seehasenrogen
Cod fillet on seafood cream, cannellini beans and lumpfish roe

Filetto di branzino ai ferri con ratatouille di verdure e salsa allo Champagne e melograno..........
Seebarsch vom Grill mit gemüse ratatouille und Champagner und Grnatapfelsauce
Fillet of bass with vegetable ratatouille and Champagne and pomegranate sauce

27,00



Sarde sfilettate alla griglia con polenta morbida...................................................................……..................
Filetierte sardinen vom Grill mit Polenta
Grilled sardines fillet with Polenta 

*Tagliata di tonno fresco con maionese alla colatura di alici....................................................……….......
Rosa gebratener Thunfisch mit Mayonnaise mit Sardellensauce
Sliced tuna with mayonnaise with anchovy sauce

*Gamberoni gratinati al pistacchio su letto di patate croccanti......................................................……..
Garnelen in Pistazienkruste auf Kartoffelgratin - Prawns with pistachios on crispy potatoes

Filetto di Rombo con paccatelli del Vesuvio, stracciatella e polvere di olive...............................……..
Steinbuttfilet mit rote und gelbe Datteltomaten, Stracciatella Käse und Olivenpulver
Fillet of turbot with red and yellow date tomatoes, stracciatella cheese and olive powder

Filetto di orata con salsa al limone e capperi e scarola brasata………………………..............................……...
Überbackenes Goldbrasse  mit Zitronen-Kapern-Sauce und Eskariol
Gratinated gilthead with lemon and caper sauce and escarole

*Grigliata mista di pesce..............................................................................................................................……….
Gemischte gegrillte Fischplatte - Mixed plate of fish grilled 

Branzini o orate ai ferri con verdure (a peso)................................................................………
Seebarsch oder Goldbrasse vom Grill mit Gemüse(nach Gewicht)
Grilled bass or gilthead with vegetables(by weight) 

Branzini o orate al forno con patate e verdure (a peso)..........................................………...
Seebarsch oder Goldbrasse aus dem Ofen mit Kartoffeln und Gemüse (nach Gewicht)
Backed bass or gilthead with potatoes and vegetables (by weight) 

Rombo ai ferri con verdure(900/1000 gr).........................................................................................………......
Steinbutt vom Grill mit Gemüse- Grilled turbot with vegetables

Rombo al forno con verdure (900/1000 gr).........................................................................................………...
Steinbutt aus dem Ofen mit Gemüse - Baked turbot with vegetables

Pescato del giorno (a peso)........................................................................………
Fang des Tages (nach Gewicht)
Catch of the day (by weight) 

26,00

29,00

65,00

65,00

 (Per 100 gr) 7,00

 (Per 100 gr) 7,00

(Per 100 gr) da 9,00 a 12,00

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.

26,00

25,00

23,00

17,00

Dal mare alla tavola
Vom Meer auf den Tisch - From the Sea to the Table

Euro                  



Euro                   

 14,00

16,00

25,00

25,00

15,00

19,00

16,00

15,00

22,00

La carne
Fleisch - The Meat

Milanese con patatine fritte................................................................................................................................
Wiener Schnitzel mit Pommes Frites - Schnitzel with french fried potatoes 

Cotoletta di pollo alla milanese con patatine fritte.....................................................................................
Gebackenes Hühnerschnitzel mit Pommes Frites - Chicken Schnitzel with french fried potatoes 

Tagliata di pollo alla griglia con verdure alla griglia....................................................................................
Hänchenbrust mit Gemüse vom Grill- Chicken breast with grilled vegetables

Stratagliata di manzo e guanciale con aceto balsamico e patate al forno........................................
Stratagliata vom Rind und Speck mit Balsamico-Essig und Ofenkartoffeln 
Beef and bacon stratagliata with balsamic vinegar and baked potatoes

Entrecôte di manzo (300gr.) ai ferri con patate al forno e ratatouille di verdure.............................
Gegrilltes Entrecotes mit Bratkartoffeln und Gemüse ratatouille
Grilled entrecôte with roasted potatoes and vegetable ratatouille 

Ćevapčići ai ferri con patatine fritte................................................................................................................
Gegrillte Ćevapčići mit Pommes frites - Grilled Ćevapčići with French fries

Paillard di vitello alla griglia con patate al forno e ratatouille di verdure....................................…......
Kalbspaillard mit Bratkartoffeln und gemüse ratatouille
Veal paillard with roasted potatoes and vegetable ratatouille 

Grigliata mista di carne.......................................................................................................................................
Gemischtes Grillfleisch - Mixed grilled meats

Hamburger vegano con ratatouille di verdure..............................................................................................
Veganer Burger mit Gemüse Ratatouille - Vegan burger with vegetable ratatouille

15,00Tradizionale frico friulano con polenta artigianale e radicchietto.........................................................
Traditionelle fraulische Frico mit hand werkliche Polenta und Radicchio - Traditional friulan frico
with artisanal polenta and chicory

IL FRICO
Euro                   

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used



Euro                   

30,00

30,00

30,00

30,00

I Filetti di manzo
Rinderfilets - The Fillets of beef

Filetto ai ferri con patate al forno e ratatouille di verdure …....................................................................
Rinderfilet vom Grill mit Ofenkartoffeln und ratatouille gemüse - Grilled fillet steak with roasted
potatoes and vegetables ratatouille

Filetto ai porcini con patate al forno e ratatouille di verdure .................................................................
Rinderfilet in Steinpilzsauce mit Ofenkartoffeln und ratatouille gemüse
Tenderloin with mushrooms "porcini", roasted potatoes and vegetables ratatouille

Filetto Filetto pepe verde con patate al forno e ratatouille di verdure ................................................
Rinderfilet in grüner Pfeffersauce mit Ofenkartoffeln und ratatouille gemüse
Tenderloin with green pepper, roasted potatoes and vegetables ratatouille

Filetto al miele, aceto balsamico con patate al forno e ratatouille di verdure...................................
Rinderfilet mit Honig - Balsamessig - Sauce mit Ofenkartoffeln und ratatouille gemüse -
Tenderloin with sauce of honey balsamic vinegar, roasted potatoes and vegetables ratatouille

5,00

6,00

6,00

6,00

6,00

6,00

6,00

6,00

6,00

7,00

7,00

6,00

8,00

Contorni
Beilagen - Side Dishes

Misto verde...............................................................................................................................................................
Grüner Salat - Green salad 

Insalata mista...........................................................................................................................................................
Gemischter Salat - Mixed salad 

Patate fritte..............................................................................................................................................................
Pommes Frites - French fried potatoes

Patate al forno.........................................................................................................................................................
Ofenkartoffeln - Roasted potatoes 

Verdura cotta...........................................................................................................................................................
Gekochtes Gemüse - Boiled vegetables 

Verdura alla griglia..................................................................................................................................................
Gemüse vom Grill -Grilled vegetables 

Insalata al tonno.....................................................................................................................................................
Thunfisch Salat -Tuna salad 

Pomodori e cipolla..................................................................................................................................................
Tomaten und Zwiebeln Tomatoes and onion 

Rucola e grana..........................................................................................................................................................
Rakuen Salat und Parmesan -Rocket salad and parmesan

Fagioli e cipolla........................................................................................................................................................
Bohnen und Zwiebeln -Beans and onion 

Verdure pastellate..................................................................................................................................................
Panierte Gemüse- Battered vegetables 

Melanzane a funghetto......................................................................................................................................... 
Auberginen mit Tomaten - Eggplants with tomato

Ratatouille di verdure............................................................................................................................................
Ratatouille gemüse - Vegetables ratatouille

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.

Euro                    



Le Focacce gourmet

Panuozzi 



Euro                   

13,00

14,00

14,00

15,00

14,00

14,00

14,00

14,00

14,00

12,00

I panuozzi 
Pizza Sandwich 

Gragnano...................................................................................................................................................................
Friarielli piccanti, provola, salsiccia, salsa di melanzane e acciughe
Pikanter Stängelkohl, Provola Käse, Hauswurst, Auberginen und Sardellen Sauce 
Spicy turnip tops, provola cheese, sausage, aubergine  and anchovy sauce

Atrani..........................................................................................................................................................................
Mortadella, scamorza limone, pesto di pistacchio, misto di insalata 
Mortadella, Zitronen scamorza, Pistazien Pesto, Grüner salat
Mortadella, Lemon scamorza, pistachio pesto, green salad

Agerola.......................................................................................................................................................................
Pulled pork, fior di latte, cipolla stufata, salsa basilico
Pulled pork, Mozzarella, gedämpfte Zwiebeln, Basilikum Sauce - Pulled pork, mozzarella, stewed
onion, basil sauce

Cetara.........................................................................................................................................................................
Stracciatella, scarola brasata, noci, pomodori, soleggiati, alici di Cetara
Stracciatella Käse, gebratener Eskariol, Nüsse, getrocknete Kirschtomaten, Sardelle aus Cetara
Stracciatella cheese, braised prickly, lettuce, nuts, dry tomatoes, Cetara's anchovies

Ravello........................................................................................................................................................................
Verdure di stagione, fior di latte, grana, salsa di melanzane e acciughe
Gemüse der Saison, Mozzarella, Parmesan, Auberginen und Sardellen Sauce
Season vegetable, mozzarella, parmesan, aubergine and anchovy sauce

Maiori..........................................................................................................................................................................
Cotoletta di pollo, misto di insalata, patatine fritte, salsa rosa
Gebackenes Hühnerschnitzel, Grüner, Salat, Pommes Frites, rosa Sauce
Chicken Schnitzel, green salad, french fried potatoes , pink sauce

Positano.....................................................................................................................................................................
Calamari fritti, misto di insalata, pomodori, salsa tartara
Frittierte Tintenfische, Grüner Salat, Tomaten, Tartar Sauce
Fried calamari, green salad, tomato, Tartar sauce

Praiano.......................................................................................................................................................................
Bresaola, rucola, grana, salsa rosa, pomodori
Bündner Fleisch, Rauke Salat, Parmesan, rosa Sauce, Tomaten 
Air dried beef, rocket, parmesan, pink sauce, tomatoes 

Amalfi.........................................................................................................................................................................
Mozzarella di bufala, prosciutto crudo, pomodori, salsa al basilico
Büffel Mozzarella, roher Schinken, tomaten, Basilikum Sauce
Buffalo's milky cheese, raw ham, tomatoes, basil sauce

Sorrento.....................................................................................................................................................................
Hamburger di razza chianina (200 gr.), pomodori, misto di insalata, salsa rosa
Hamburger von Chianina-Rind (200gr.), Tomaten, Grüner Salat, rosa SAuce
Chianina beef Hamburger (200 gr.), tomatoes, green salad, pink sauce

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo.
Every ingredient addition involves a price change / Zusätzliche Zutaten werden extra verrechnet



Euro                   

22,00

23,00

24,00

21,00

11,00

11,00

11,00

13,50

Focacce gourmet

I Calzoni

Impasto ottenuto con farine di grano duro
Tieg aus Hartweizenmehl - Dough of durum wheat flour 

Sapori del sud..........................................................................................................................................................
Stracciatella pugliese, alici di Cetara, pomodoro tutto sole 
Stracciatella Käse, Sardelle aus Cetara, getrockene Kirschtomaten
Stracciatella cheese, anchovies from Cetara, dried tomatoes 

Terra e mare ............................................................................................................................................................
Salmone marinato all'arancio, friarielli, olive taggiasche 
Marinierten Lachs mit Orangen,Stängelkohl, Taggiasca Oliven 
Marinated salmon with orange juice, turnip tops, Taggiasca olives 

Profumi d'Italia ................................................................................................................…....................................
Mortadella di Modena, granella di pistacchio, scamorza limone, lime 
Mortadella aus Modena, Pistazien korn, geräucherter Scamorza, Lime
Mortadella of Modena, pistachios grain, smoked scamorza, lime 

Divina.........................................................................................................................................................................
Stracciatella pugliese, gambero rosso di Sicilia, pomodorino giallo, salsa di basilico
Stracciatella Käse, Sizilianische rote Garnelen, gelbe Kirschtomate, Basilikumsose
Stracciatella cheese, Sicilian red shrimp, yellow cherry tomato, basil sauce

Calzone alla Napoletana ......................................................................................................................................
Pomodoro, mozzarella, prosciutto, funghi 
Tomaten, Mozzarella, Schinken, Pilze - Tomato, mozzarella, ham, mushrooms

Calzone Amalfi.........................................................................................................................................................
 Pomodoro, mozzarella, ricotta, spinaci 
Tomaten, Mozzarella, Quark, Spinat -Tomato, mozzarella, cottage - cheese, spinach 

Calzone Italia............................................................................................................................................................
Mozzarella, carciofi, rucola, prosciutto crudo, scaglie di grana 
Mozzarella, Artischocken, Raukensalat, roher Schinken, Parmesan 
Mozzarella, artichokes, rocket, raw ham, parmesan

Mascalzone...............................................................................................................................................................
Pomodoro, mozzarella, prosciutto, ricotta
Tomaten, Mozzarella, Schinken, Quark -Tomato, mozzarella, ham, cottage-cheese 

Mozzarella senza lattosio +€1,50 - Laktosefreier Mozzarella +€1,50 - Lactose free mozzarella +€1,50
*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

Euro                   



Euro                   

   6,50

7,50

 9,00

9,50

9,50

10,50

10,00

9,50

9,50

8,50

9,50

9,50

9,50

9,50

Le pizze classiche
klassische Pizzen - The Classic Pizzas

Marinara......................................................................................................................................................................
Pomodoro, origano, aglio - Tomaten, Oregano, Knoblauch - Tomato, oregano, garlic

Margherita..................................................................................................................................................................
Pomodoro, mozzarella - Tomaten, Mozzarella - Tomato, mozzarella 

Regina..........................................................................................................................................................................
Pomodoro, fiordilatte di Agerola, basilico - Tomaten, Streichkäse aus Agerola, Basilikum  Tomato,
cow's milk mozzarella, basil 

Romana........................................................................................................................................................................
Pomodoro, mozzarella, acciughe - Tomaten, Mozzarella, Sardellen - Tomato, mozzarella,
anchovies 

Funghi...........................................................................................................................................................................
Pomodoro, mozzarella, funghi - Tomaten, Mozzarella, Pilze - Tomato, mozzarella, mushrooms 

Prosciutto....................................................................................................................................................................
Pomodoro, mozzarella, prosciutto - Tomaten, Mozzarella, Schinken - Tomato, mozzarella, ham

Peperonata.................................................................................................................................................................
Pomodoro, mozzarella, peperoni - Tomaten, Mozzarella, Paprikaschoten - Tomato, mozzarella,
peppers

Americana...................................................................................................................................................................
Pomodoro, mozzarella, salame ungherese - Tomaten, Mozzarella, Salami - Tomato, mozzarella,
salami

Pugliese.......................................................................................................................................................................
Pomodoro, mozzarella, cipolla - Tomaten, Mozzarella, Zwiebel - Tomato, mozzarella, onions

Viennese......................................................................................................................................................................
Pomodoro, mozzarella, Würstel - Tomaten, Mozzarella, Würstel - Tomato, mozzarella, frankfurters

Diavola.........................................................................................................................................................................
Pomodoro, mozzarella, salamino piccante - Tomaten, Mozzarella, scharfe Salami - Tomato,
mozzarella, hot salami

Siciliana.....................................................................................................................................................................
Pomodoro, mozzarella, capperi, olive, acciughe - Tomaten, Mozzarella, Kapern, Oliven, Sardellen -
Tomato, mozzarella, capers, olives, anchovies 

Primavera.................................................................................................................................................................. 
Pomodoro, mozzarella, pomodorini, basilico - Tomaten, Mozzarella, Kirschtomaten, Basilikum -
Tomato, mozzarella, tomatoes, basil

Rucola...........................................................................................................................................................................
Pomodoro, mozzarella, rucola - Tomaten, Mozzarella, Raukensalat - Tomato, mozzarella, rocket

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo.
Every ingredient addition involves a price change / Zusätzliche Zutaten werden extra verrechnet

Tutte le nostre pizze possono essere servite con mozzarella senza lattosio.
Alle unsere Pizzen können mit laktosefreiem Mozzarella serviert werden.

All  our pizzas can be served with lactose-free mozzarella.



Euro                   

10,50

10,50

12,00

11,00

11,00

11,00

12,00

Le pizze classiche
klassische Pizzen - The Classic Pizzas

Asparagi.....................................................................................................................................................................
Pomodoro, mozzarella, asparagi, grana - Tomaten, Mozzarella, Spargel, Parmesan - Tomato,
mozzarella, asparagus, parmesan

Tonno e mais.............................................................................................................................................................
Pomodoro, mozzarella, tonno, mais - Tomaten, Mozzarella, Thunfisch, Mais - Tomato, mozzarella,
tuna, mais

Tonno e cipolla.........................................................................................................................................................
Pomodoro, mozzarella, tonno, cipolla - Tomaten, Mozzarella, Thunfisch, Zwiebel - Tomato,
mozzarella, tuna, onions

Prosciutto e funghi.................................................................................................................................................
Pomodoro, mozzarella, prosciutto, funghi - Tomaten, Mozzarella, Schinken, Pilze - Tomato,
mozzarella, ham, mushrooms 

Melanzane.................................................................................................................................................................
Pomodoro, mozzarella, melanzane, grana - Tomaten, Mozzarella, Auberginen, Parmesan - Tomato,
mozzarella, eggplant, parmesan

4 Stagioni...................................................................................................................................................................
Pomodoro, mozzarella, prosciutto, funghi, asparagi - Tomaten, Mozzarella, Schinken, Pilze,
Spargel - Tomato, mozzarella, ham, mushrooms, asparagus

Capricciosa...............................................................................................................................................................
Pomodoro, mozzarella, prosciutto, funghi, carciofi - Tomaten, Mozzarella, Schinken, Pilze,
Artischocken - Tomato, mozzarella, ham, mushrooms, artichokes 

15,50

14,50

13,50

Le pizze con cornicione ripieno
Pizzen mit gefülltem gesims  - Pizzas with stuffed cornice

Terronia del nord...........................................................................................................................................................
Ripieno di ricotta e pesto, mozzarella, bufala, pomodorini, gocce di pesto
Gefüllt mit Ricotta und Pesto, mozzarella, Büffelmozzarella, Kirschtomaten, Pesto
Stuffed with ricotta and pesto, mozzarella, buffalo mozzarella, little tomatoes, pesto

Gioia del palato..............................................................................................................................................................
Ripieno di purè e prosciutto, fior di latte, panna, salsiccia, crocchette di patate
Gefüllt mit Kartoffelpüree und Schinken, Streichkäse, Sahne, Kartoffel Kroketten
Stuffed with puree of potatoes and ham, cow's milk mozzarella, sour cream, potato croquettes

Ratatouille.......................................................................................................................................................................
Ripieno di ricotta, pomodoro, mozzarella, ratatouille di verdure, grana
Gefüllt mit Ricotta, Tomaten, Mozzarella, Gemüse ratatouille, Parmesan
Stuffed with ricotta, tomato, mozzarella, vegetable ratatouille, parmesan

Golosa...............................................................................................................................................................................
Ripieno di ricotta e salame, mozzarella, provola affumicata, tarallo napoletano a fine cottura
Gefüllt mit Ricotta und Salami, Mozzarella, Provola Käse, Tarallo mit Pfeffer und Mandeln
Stuffed with ricotta and salami, mozzarella, provola cheese, tarallo with pepper and almonds

Mozzarella senza lattosio +€1,50 - Laktosefreier Mozzarella +€1,50 - Lactose free mozzarella +€1,50
*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

13,50

Euro                   



Euro                    

 14,00

 11,00

 14,50

 12,00

 12,00

 13,50

 12,50

12,50

 12,50

4 Formaggi..................................................................................................................................................................
Pomodoro, mozzarella, gorgonzola, emmenthal, grana
Tomaten, Mozzarella, Gorgonzola, Emmenthal, Parmesan
Tomato, mozzarella, gorgonzola, emmenthal, parmesan 

Radicchio e provola................................................................................................................................................
Pomodoro, mozzarella, radicchio, provola
Tomaten, Mozzarella, Radicchio, Provola Käse 
Tomato, mozzarella, chicory, provola cheese

Made in sud...............................................................................................................................................................
Pomodoro, mozzarella, melanzane a funghetto, burrata
Tomaten, Mozzarella, Auberginen mit Tomaten, Burrata
Tomato, mozzarella, eggplants with tomato, burrata

Zuccona......................................................................................................................................................................
Crema di zucca, mozzarella, funghi porcini, radicchio, grana
Kurbis Creme, Mozzarella, Steinpilze, Radicchio, Parmesan
Cream of Pumpkin, mozzarella, porcini mushrooms, radicchio, parmesan

Friulana.......................................................................................................................................................................
Pomodoro, mozzarella, ricotta malga affumicata, asparagi, salsiccia
Tomaten, Mozzarella, geräucherter Quark, Spargel, Hauswurst 
Tomato, mozzarella, smoked cottage cheese, asparagus, sausage 

Salsiccia e melanzane............................................................................................................................................
Pomodoro, mozzarella, salsiccia, melanzane, grana
Tomaten, Mozzarella, Hauswurst, Auberginen, Parmesan 
Tomato, mozzarella, sausage, eggplant, parmesan

Verdure.......................................................................................................................................................................
Pomodoro, mozzarella, verdure di stagione, grana
Tomaten, Mozzarella, Gemüse der Saison, Parmesan 
Tomato, mozzarella, season vegetables, parmesan

Ciliegina.....................................................................................................................................................................  
Pomodoro, mozzarella, bocconcini, pomodorini, rucola
Tomaten, Mozzarella, Mozzarella Bällchen, Kirschtomaten, Rauke Salat 
Tomato, mozzarella, little tomatoes, rocket

Bresaola......................................................................................................................................................................
Pomodoro, mozzarella, bresaola, rucola, scaglie di grana, pomodorini
Tomaten, Mozzarella, Bündner Fleisch, Rauke Salat, Parmesan, Kirschtomaten 
Tomato, mozzarella, Air-dried beef, rocket, parmesan, tomatoes 

Margherita extra Dop.............................................................................................................................................
Pomodoro, mozzarella, bufala, grana, basilico
Tomaten, Mozzarella, Buffelkäse Mozzarella, Basilikum
Tomato, mozzarella, buffalo mozzarella, basil

Inferno rosso.............................................................................................................................................................
Pomodoro, mozzarella, spianata calabra, nduja, paccatello rosso, peperone crusco
Tomaten, Mozzarella, Kalabrische salami, rote Datteltomaten, knuspriga Paprika aus Basilicata
Tomato, mozzarella,calabrese salami, red tomatoes,  cridpy pepper from Basilicata

 13,50

 14,50

Le pizze speciali
Besondere Pizzen - Special pizzas

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.



13,00

12,00

11,00

12,00

14,00

12,50

11,00

11,50

13,50

Cambosana...............................................................................................................................................................
Pomodoro, mozzarella, brie con gorgonzola 
Tomaten, Mozzarella, Brie und Gorgonzola 
Tomato, mozzarella, brie, gorgonzola 

Messicana .................................................................................................................................................................
Pomodoro, mozzarella, pancetta affumicata, cipolla, peperoncino, fagioli
Tomaten, Mozzarella, geräucherter Bauchspeck, Zwiebeln, Bohnen Chilischoten 
Tomato, mozzarella, smoked bacon, onion, beans chilli 

Radicchio...................................................................................................................................................................
Pomodoro, mozzarella, radicchio, grana 
Tomaten, Mozzarella, Radicchio, Parmesan 
Tomato, mozzarella, chicory, parmesan 

Provenzale.................................................................................................................................................................
Pomodoro, mozzarella, noci, gorgonzola 
Tomaten, Mozzarella, Nüsse, Gorgonzola 
Tomato, mozzarella, nuts, gorgonzola cheese

Prosciutto crudo.....................................................................................................................................................
Pomodoro, mozzarella, prosciutto crudo
Tomaten, Mozzarella, roher Schinken 
Tomato, mozzarella, raw ham

Chips............................................................................................................................................................................
Pomodoro, mozzarella, patate fritte
Tomaten, Mozzarella, Pommes Frites 
Tomato, mozzarella, french fried potatoes

Speciale...................................................................................................................................................................... 
Pomodoro, mozzarella, prosciutto crudo, ricotta, olive
Tomaten, Mozzarella, roher Schinken, Quark, Oliven 
Tomato, mozzarella, raw ham, cottage cheese, olives 

Gamberetti e rucola......................................................................................….......................................................
Pomodoro, mozzarella, gamberetti, rucola 
Tomaten, Mozzarella, Garnelen, Raukensalat 
Tomato, mozzarella, shrimps, rocket

Euro                   

Rustica........................................................................................................................................................................ 
Pomodoro, mozzarella, uova, Speck
Tomaten, Mozzarella, Ei, Speck 
Tomato, mozzarella, eggs, bacon

Brie e Speck .............................................................................................................................................................
Pomodoro, mozzarella, brie, speck
Tomaten, Mozzarella, Brie, Speck
Tomato, mozzarella, brie, speck

12,00

13,50

12,00

12,00

Pulled pork e cipolla............................................................................................................................................... 
Pomodoro, mozzarella, pulled pork, cipolla
Tomaten, Mozzarella, Pulled pork, Zwiebel
Tomato, mozzarella, pulled pork, onion

Bomba ........................................................................................................................................................................
Pomodoro, mozzarella, peperoni, salamino piccante, cipolla
Tomaten, Mozzarella, Paprikaschoten, scharfe Salami, Zwiebeln
Tomato, mozzarella, peppers, hot salami, onions 

Tricolore  ...................................................................................................................................................................
Pomodoro, mozzarella, ricotta, pomodorini, spinaci, grana
Tomaten, Mozzarella, Quark, Kirschtomaten, Spinat, Parmesan 
Tomato, mozzarella, cottage cheese, tomatoes, spinach, parmesan.

Mozzarella senza lattosio +€1,50 - Laktosefreier Mozzarella +€1,50 - Lactose free mozzarella +€1,50
*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

Le pizze speciali
Besondere Pizzen - Special pizzas



Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.

13,50Frutti di Mare ...........................................................................................................................................................
Pomodoro,mozzarella, frutti di mare 
Tomaten, Mozzarella, Meeresfrüchte
Tomato, mozzarella, seafood

Euro                   

13,50

15,00

13,00

14,00

13,50

14,50

14,50

14,50

14,00

Funghi porcini..........................................................................................................................................................
Pomodoro, mozzarella, funghi porcini 
Tomaten, Mozzarella, Steinpilze
Tomato, mozzarella, mushrooms "porcini"

Bufala..........................................................................................................................................................................
Pomodoro, mozzarella di bufala, basilico 
Tomaten, Büffelmozzarella, Basilikum 
Tomato, buffalo's milky cheese, basil

Bufala senza lattosio..............................................................................................................................................
Pomodoro, mozzarella di bufala senza lattosio, basilico 
Tomaten, laktosefreier Büffelmozzarella, Basilikum 
Tomato, lactose free buffalo's milky cheese, basil

O Sole mio..................................................................................................................................................................
Pomodoro, mozzarella, funghi, prosciutto, carciofi, würstel, olive, salamino piccante, uova
Tomaten, Mozzarella, Pilze, Schinken, Artischocken, Würstel, Oliven, scharfe Salami, Ei
Tomato, mozzarella, mushrooms, ham, artichokes, frankfurters, Olives, hot salami, egg

Puglia al sole ............................................................................................................................................................
Pomodoro, rucola, stracciatella di burrata, pomodorini soleggiati
Tomaten, Rauke Salat, Stracciatella Käse, getrocknete Kirschtomaten 
Tomato, Rocket, Stracciatella-cheese, sunned tomatoes 

Tris di Bufala.............................................................................................................................................................
Pomodoro, ricotta di bufala, mozzarella, di bufala, provola di bufala affumicata 
Tomaten, Quark Buffelkäse, Buffelkäse Mozzarella, geräucherte Buffelkäse
Tomato, Buffalo ricotta cheese, Buffalo Mozzarella, Buffalo smoked cheese 

Estate Amalfitana...................................................................................................................................................
Pomodoro, mozzarella, ricotta di bufala, fiori di zucca, alici di Cetara 
Tomaten, Mozzarella, Quark Büffelkäse, Zucchiniblüten, Sardelle aus Cetara
Tomato, mozzarella, Buffalo ricotta cheese, courgette flowers, Cetara’s anchovies 

Nord e Sud.................................................................................................................................................................
Pomodoro, mozzarella, radicchio, gorgonzola, salamino piccante, grana
Tomaten, Mozzarella, Radicchio, Gorgonzola, scharfe Salami, Parmesan
Tomato, mozzarella, chicory, gorgonzola, hot salami, parmesan 

Emiliana......................................................................................................................................................................
Fior di latte, pesto di pistacchi, mortadella di modena, stracciatella, granella di pistacchi
Streichkäse, Pistazienpesto, Mortadella aus Modena, Stracciatella Käse, Pistazien korn
Cows milk mozzarella, pistacchio pesto, mortadella of Modena, stracciatella cheese, pistachios
grain 

Hawaii ........................................................................................................................................................................
Pomodoro, mozzarella, prosciutto, ananas
Tomaten, Mozzarella, Schinken, Ananas 
Tomato, mozzarella, ham, Pineapple 

11,50

Le pizze speciali
Besondere Pizzen - Special pizzas



Euro                   

8,00

16,50

13,00

4,50

15,50

13,50

13,00

13,00

13,50

20,00

25,00

Le Bianche

Pizze maxi

Dama bianca ............................................................................................................................................................
Mozzarella, grana - Mozzarella, Parmesan 

BARTOlino..................................................................................................................................................................
Mozzarella, ricotta di bufala, crema di zucchine, filetti di salmone,  paccatello giallo
Mozzarella, Büffel Quark Buffelkäse, Zucchinicream, Lachsfilets gelbe Datteltomaten
Mozzarella, Buffalo ricotta cheese, courgette cream, salmon fillets, yellow date tomatoes

Vesuvio ......................................................................................................................................................................
Mozzarella, bufala, pecorino, datterino rosso e giallo, basilico
Mozzarella, Büffel Mozzarella, Pecorino-Käse, rote und gelbe Datteltomaten, Basilikum
Mozzarella, Buffalo's milky cheese, pecorino cheese, red and yellow date tomatoes, basil

Bufala bianca ...........................................................................................................................................................
Mozzarella, mozzarella di Bufala e grana
Mozzarella, Büffel Mozzarella, Parmesan
Mozzarella, Buffalo's milky cheese, Parmesan 

Nerano .......................................................................................................................................................................
Mozzarella, scamorza affumicata, lime, zucchine alla scapece
Mozzarella, geräucherter Scamorza, Lime, gebratene Zucchini
Mozzarella, smoked scamorza, lime, fried zucchini

Salsiccia e friarielli  ................................................................................................................................................
Mozzarella, salsiccia, cime di rapa piccanti
Mozzarella, Hauswurst, pikanter Stängelkohl 
Mozzarella, sausage, spicy, turnip tops

Scarola .......................................................................................................................................................................
Mozzarella, scarola brasata, filetti di acciughe, grana padano 
Mozzarella, gebratener Eskariol, Sardellen filet, Parmesan 
Mozzarella, braised prickly lettuce, anchovy fillets, parmesan 

Made in italy .............................................................................................................................................................
Mozzarella, provola di bufala affumicata, pomodori soleggiati, friarielli
Mozzarella, geräucherte Büffelkäse, getrocknete Kirschtomaten, pikanter Stängelkohl 
Mozzarella, Buffalo smoked cheese, little tomatoes, spicy turnip tops

Focaccia Classica.....................................................................................................................................................

Margherita ...............................................................................................................................................................

Classiche.................................................................................................................................................................

Speciali ....................................................................................................................................................................

Weiße Pizzen - The White Pizzas

Mozzarella senza lattosio +€1,50 - Laktosefreier Mozzarella +€1,50 - Lactose free mozzarella +€1,50
*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used

15,00

Euro                   



8,50

7,00

6,00

6,00

6,00

7,00

6,50

8,50

8,00

7,00

16,00

16,00

7,00

7,00

7,00

Torta del giorno di Salvatore De Riso .................................................................................................................
Verschiedene Kuchensorten von Salvatore De Riso - Various cakes of Salvatore De Riso

Dolci a monoporzione di Salvatore De Riso......................................................................................…..............
Nachspeise con Salvatore De Riso - Single portion Cakeof Salvatore De Riso

Dolci a monoporzione artigianali siciliani.............................................................……......................…..............
Nachspeise Sizilianische Handwerker- Single portion Cake sicilian artisans

Tiramisù classico ......................................................................................................................................................
Tiramisù - Tiramisù 

Tiramisù alle fragole (in stagione) ......................................................................................................................
Tiramisù mit Erdbeeren - Tiramisù with strawberries ( in saison )

Profiteroles al cioccolato ......................................................................................................................................
Schokoladen Profiteroles - Chocolate profiteroles 

Meringata ...................................................................................................................................................................
Meringe - Meringue

Tartufo bianco o nero .............................................................................................................................................
Weißes oder schwarzes Trüffeleis - White or black truffle ice cream

Tartufo di Pizzo Calabro..........................................................................................................................................
Pizzo Calabro Trüffel- Pizzo Calabro Truffle

Cannolo siciliano………………………………………………………………………………………………………………………………………………..
Sizilianische Cannoli - Sicilian cannoli

Panna cotta ................................................................................................................................................................
Panna cotta - Panna cotta

Crema catalana ........................................................................................................................................................
Katalanische Creme - Catalan cream

Delizia al limone ........................................................................................................................................................
Törtchen mit Zitronenfüllung - Cake with lemon cream

Babà Amalfitano di Salvatore De Riso ................................................................................................................
Babà von Salvatore De Riso - Babà of Salvatore De Riso

Ananas .........................................................................................................................................................................
Ananas - Pineapple 

Fragole .........................................................................................................................................................................
Erdbeeren - Strawberries 

Monoporzioni senza glutine e senza lattosio ...................................................................................................
Glutenfreie und laktosefreie Nachspeise - Gluten-free and lactose-free cake

Focaccia Sole (crema di gianduia e cioccolato bianco)..............................................................................
Brat mit Nutella und white chocolate cream - Focaccia with nutella and white chocolate cream

Focaccia Luna (crema di pistacchio)................................................................................................................
Brat mit Pistazien Creme - Focaccia with pistachio cream

Euro                   

I nostri Dolci
Dessert - Our Cakes

Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.

6,50

8,00

7,00

8,00



Euro                   

Euro                   

2,50

5,00 - 9,00 - 17,00

5,00 - 9,00 - 17,00

5,00 - 9,00 - 17,00

3,50

3,50

4,50

da5,00a 7,00

3,50-6,00

4,50

18,00

4,50

6,50

Bibite

Vino della Casa

0,44 l. Acqua Minerale Fonte Margherita...........................................................................................................
0,44 l. Mineralwasser Fonte Margherita -0,44 l. Mineral water Fonte Margherita
 
0,80 l. Acqua Minerale Verna Fonte Margherita...............................................................................................
0,80 l. Mineralwasser  Fonte Margherita- 0,80 l. Mineral water Fonte Margherita

Bibite piccole 0,30 l..................................................................................................................................................
Kleine Getränke - Small drink 

Bibite grandi 0,40 l....................................................................................................................................................
Grosse Getränke - Big drink 

Birre in bottiglia ....................................................................................................................................
Flaschenbier - Beer bottel

Bibite in lattina...........................................................................................................................................................
Dosen l. 0,33 - Softdrinks canned

Bibite in bottiglia 0,33 l...........................................................................................................................................
Flaschen Getränke - Bottle drinks 

Birra Messina(0,2 l.-0,4 l.) ..........................................................................................................................
Bier vom Fass-Beer(draft)(0,2 l. - 0,4l.)

Birra boccale Messina(0,5 l.).................................................................................................................................
Krug Bier vom Fass - Mug of beer (draft)

Birra in caraffa Messina (1,5 l.).............................................................................................................................
Karaffe Bier - Jug Full Beer (1,5 l.)

Vino bianco o rosso “Gildo” 1/4 l. - 1/2 l. - 1 l........................................................................
1/2 I. Weiß - oder Rotwein "Gildo" - 1/4 l. White or red wine "Gildo"

Lambrusco 1/4 l. - 1/2 l. - 1 l......................................................................................................

Vino frizzante “Serena” 1/4 l. - 1/2 l. - 1 l.l.............................................................................

Getränke - Drinks

Hauswein - House Wine

*In mancanza di prodotti freschi verranno utilizzati prodotti congelati, surgelati o decongelati
*Wenn keinen frischen Produkte vorhanden sind, können gefrorene, tiefkühl oder aufgetaute
Produkte verwendet werden
*In the absence of fresh products, frozen, deep-frozen or defrosted products will be used



Servizio coperto/ Bedienung und Gedeck/ Covered service €2,80
Ogni aggiunta di ingredienti comporta una variazione di prezzo/ Every ingredient
addition involves a price change/ Zusätzliche Zutaten werden extra verrechnet.

AVVISO IMPORTANTE

 In conformità al le disposizioni in materia di  etichettatura degli
al imenti  contenute nel Regolamento 2011/1169/CE, avvertiamo i  signori
cl ienti  che tutti  gl i  al imenti  serviti  in questo esercizio possono
contenere uno o più dei seguenti  al lergeni:

1 . cereali  contenenti  glutine cioè: grano, segale,  orzo, avena, farro,
kamut o i  loro ceppi ibridati  e prodotti  derivati  

2. crostacei e prodotti  a base di  crostacei
3. uova e prodotti  a base di  uova
4. pesce e prodotti  a base di  pesce 
5. arachidi e prodotti  a base di  arachidi  
6. soia e prodotti  a base di  soia 
7. latte e prodotti  a base di  latte (lattosio incluso) 
8. frutta a guscio vale a dire:  mandorle (Amygdalus communis L.),

nocciole (Corylus avellana),  noci (Juglans regia),  noci di  acagiù
(Anacardium occidentale),  noci di  pecan [Carya i l l inoinensis
(Wangenh.) K.  Koch],  noci del Brasile (Bertholletia excelsa),
pistacchi (Pistacia vera),  noci macadamia o noci del Queensland
(Macadamia ternifolia),  e i  loro prodotti  

9. sedano e prodotti  a base di  sedano
10. senape e prodotti  a base di  senape 
11 . semi di  sesamo e prodotti  a base di  semi di  sesamo 

12. anidride solforosa e solfit i  in concentrazioni superiori  a 10 mg/kg o
10 mg/l in termini di  SO² totale 

13. lupini  e prodotti  a base di  lupini  
14. molluschi e prodotti  a base di  molluschi 

Per qualsiasi  informazioni su sostanze e al lergeni è possibile
consultare l ’apposita documentazione che verrà fornita,  a richiesta,
dal personale in servizio.  

Si precisa che, in ogni caso, a prescindere dagli  ingredienti,  ogni
pietanza può contenere tracce di qualsiasi  allergene presente nella
lista.

AVVISO
La direzione si  riserva la facoltà di  non effettuare conti  separati  nei momenti di  maggior
afflusso di clientela.  Grazie.
Wir bitten unsere verehrten Gäste um Verständnis,  dass bei vollem Restaurant leider keine
getrennten Rechnungen gestellt  werden können. Vielen Dank.
Management reserves the right not to issue separate bills during peak periods.  Thank you for
your understanding.



Solo farina di grano tenero, senza l'aggiunta di
altri ingredienti e una fermentazione di 72 ore che
rende la pizza più digeribile. 

Dopo un'accurata selezione dei chicchi sani, il
grano entra in molino seguendo un processo che
concilia i pregi della mole di pietra con quelli dei
cilindri di ghisa, dando vita a farine ricche di gusto
e di nutrienti, come quelle di una volta ma con le
prestazioni tecnologiche di una farina moderna.
Questo processo dà vita ad una linea di farine con
più fibre e con prestazioni più stabili negli impasti. 

La farina per le nostre pizze è una miscela di
grano tenero 100% da selezione climatica,
macinata a pietra.
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