PIZZAS

| ONLY IN THE EVENING |

‘@

Marinara

Tomato sauce, garlic, origano
1:6-7-9-11-12-13

Margherita

Tomato sauce, mozzarella cheese, origano
13679111213

Napoli

Tomato sauce, mogzarella cheese, anchovies, origano
1-3.5.6.7.9.11.12.13

Pugliese
Tomato sauce, mogzarella cheese , onions, origano

1-3-6-7-9-11-12- 13

Calabrese
Tomato sauce , mogzarella cheese, spicy salami, origano
1:3-6-7-9-11-12- 13
Prosciutto
Tomato sauce, mogzarella cheese ,ham, origano
1:3-6-7-9-11-12- 13
Funghi
Tomato sauce, mozzarella cheese, mushrooms, origano

136791112 13

Wurstel

Tomato sauce, mozzarella cheese, wurstel, origano
1:3:6-7-9-11-12- 13

Prosciutto funghi

Tomato sauce mozzarella cheese, ham, mushrooms, origano
136791112 13

Al tonno

Tomato sauce mozzarella cheese,tuna, origano
135679112+ 13

Diavola

Tomato sauce, mogzarella cheese, spicy salami, peppers, origano
1-3-6-7-9-11-12-13

Die Zahlen geben die im Gericht enthaltenen Allergene an

7€

8 €

1€

1€

1€

1€

1€

1€

12 €

12 €
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Romana

Tomato sauce, mozgzarella cheese, anchovies,capers, origano
13-5-6-7-9-11-12-13

4 stagioni

Tomato sauce, mozzarella cheese , ham,mushrooms,artichokes origano
13679111213

Capricciosa
Tomato sauce, mogzarella, bam, mushrooms, artichokes,anchovies, origano
1-3.5:6-7-9-11-12-13

Calzone

Tomato sauce, mogzarella,bam , mushrooms, spicy salami , origano
1-3-6-7-9-11-12- 13

Campione
Tomato sauce, mogzarella, bam,mushrooms, artichokes, egg, origano

1:3:6-7-9-11-12+ 13- 14

Della casa

Tomateo sauce, mozzarella, bacon,mushrooms,artichokes,spicy salams ,peppers, origano
1:3-6-7-9-11-12- 13

Contadina

Tomato sauce, mogzarella, bacon ,pepperont,garlicoregano
13679112 13

Pulcinella

Tomato sauce, mozzarella, tuna, mushrooms,spicy salams, peppers, olives, origano
1356791112 13

Buongustaia

Tomato sauce, mogzarella, bam, pepperonata,garlic, origano
136791112 13

Verdure

Tomato sauce,mozzarella,vegetables, origano
1936791112 13

4 Formaggi

Tomato sauce, mozzarella, cheese sauce
1-3-6-7-9-11-12-13

7€

1€

1€

1€

12€

12€

14 €

14 €

14 €

14 €

14 €
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Sfiziosa

Tomato sauce mozzarella, Philadelphia, spicy salami, rucola, zucchine, origano
19367913

Tirolese

Tomato sauce, mogzarella, tyrolean bacon, gorgonzola cheese, origano
13679111213

Tricolore

Tomato sauce mozzarella, bresaola, rucola salad , Parmesan, origano
1-3.6-7-9-11-12-13

Braccio di ferro

Tomato sauce,mozzarella, spinach, parmesan, origano
1-3-6-7-9-11-12- 13

Helly Special
Tomato sauce mogzarella, tuna, mushrooms,spicy salami, tomatoes, origano
1:3-6-7-9-11-12- 13

Scamorza

Tomato sauce mogzarella, scamorza cheese, bacon, potatoes, origano
1:3-6-7-9-11-12- 13

frutrei di mare

Tomato sauce, mogzarella, seafood, origano
13456789112 13

Mare e monti

Tomato sauce, mozzarella, seafood , Porcini mushrooms , origano
1-3:4-56-7-8-9-11-12-13

Linda

Tomato sauce, mogzarella, Norwegian smoked salmon, Philadelphia cheese, oregano
135679112+ 13

7€

1€

1€

1€

12€

12€

14 €

14 €

14 €




INFORMATION FOR OUR GUESTS

ALLERGEN LIST

In accordance with EU Reg. no. 1169/2011

1 PEANUTS AND DERIVATIVES

Creams and condiments, even in small amounts

3 MILK AND DERIVATIVES

Yoghurt, biscuits, cakes, ice cream, various creams

5 FISH

Saltwater and freshwater fish and derived products

7 SOY

Soy milk, tofu, soy noodles and similar products

9 GLUTEN

Cereals, wheat, rye, barley, oats, spelt, kamut

11 MUSTARD

Sauces, condiments, mustard-based preparations

13 SULPHUR DIOXIDE & SULPHITES

Pickles, preserves in oil, jams, dried mushrooms

X X3

2 NUTS

Almonds, bazelnuts, walnuts, pecans, cashews, pistachios

4 CLAMS

Scallops, oysters, clams and similar molluscs

6 SESAME

Seedsused in bread and flours, even in small amonnts

8 SHELLFISH

Saltwater and freshwater, prawns, scampi and similar

10 LUPINS

Legume primarily used in vegan food products

12 CELERY

In pieces, in soups, sauces and various preparations

14 EGGS AND DERIVATIVES

Eggs, mayonnaise, egg pasta and various preparations

Our staff is always available to provide detailed information

on the ingredients and allergens present in cach dish.

X X

The numbers on the menu correspond to the allergens listed on this page




	starters Selection of sea and land
	fish appetizers

	Octopus tentacles on a bed of potatoes with thyme 5 · 3
	18 €
	Tuna tartare  with Avocado and celeriac cream  3 · 5 · 9 · 13

	16 €

	Seafood Antipasto 4 · 5 · 8 · 13
	22 €
	18 €

	Grilled Scallops 4
	Oyster 4
	Norwegian smoked Salmon 3 · 5 · 9
	16 €

	Seafood salad 5 · 12 · 13
	15 €
	Red Shrimp Tartare on a bed of  Stracciatella cheese 3 · 5 · 9

	16 €
	meat appetizers

	Cold cuts and Cheese platter  3 · 11 · 13
	15 €

	Tyrolean Bacon with Horseradish 1 · 3 · 6 · 7 · 11 · 13
	12 €

	Parma Ham with Melon
	12 €

	Caprese with buffalo mozzarella  3 · 13
	12 €

	seafood first courses
	Spaghetti with Mussels 1 · 2 · 4 · 5 · 6 · 9 · 12· 13
	16 €
	15 €

	Seafood Spaghetti 1 · 2 · 4 · 5 · 6 · 9 · 12 · 13
	22 €

	Spaghetti with Clams 1 · 2 · 4 · 6 · 7 · 9
	22 €

	Spaghetti with Sardines 1 · 2 · 5 · 6 · 7 · 9
	18 €

	Penne with prawns and curry  1 · 2 · 3 · 5 · 6 · 7 ·  8 · 9
	15 €
	28 €


	first courses
	Saffran Gnocchi on a Cheese waffle 1 · 2 · 3 · 6 · 7 · 9 · 11 · 12 · 13 · 14
	15 €

	Penne with Chicken and Curry  1 · 2 · 3 · 6 · 7 · 9 · 11 · 12
	15 €
	15 €

	Dumplings with butter and sage 1 · 2 · 3 · 6 · 7 · 9 · 11 · 14
	15 €
	15 €

	Risotto with Radicchio on a cheese fondue Min. 2 people 1 · 2 · 3 · 6 · 7 · 9 · 11 · 12 · 14
	15 €

	Spaghetti with meat sauce 1 · 2 · 6 · 7 · 9 · 11 · 12
	14 €


	GRILLED  meat main courses
	ANGUS FILLET
	Grilled Angus Fillet  served with potato croquettes and spinach 9
	Angus Fillet with Porcini mushrooms served with potato croquettes and spinach  3 · 9 · 13
	30€
	Angus Fillet"Madagascar" with green pepper, served with potato croquettes and spinach 3 · 9

	30€
	30€

	Grilled Chicken Breast  with French Fries 9
	14 €
	Onion Steak  with French Fries 9

	16 €
	Cutlet  with French Fries  9

	16 €
	Roastbeef  Steak with baked potatoes au gratin

	18 €
	20 €
	Veal Steak  with baked potatoes au gratin 9


	Mixed grilled meats  with French fries 9
	20 €
	GRILLED FRESH FISH   fish main courses
	Grilled Salmon served with baked potatoes au gratin 5 · 9

	20 €

	Baked Sea bream au gratin with cherry tomatoes 5 · 9
	20 €
	Fish skewers  with baked potatoes au gratin 5 · 9

	22 €

	*Grilled Shrimps and Prawns 8
	27 €

	Sea Bass 5
	18 €

	Grilled Rainbow Trout
	18 €

	Garda Lake Whitefish  5
	18 €

	*Mixed grilled fish served with baked potatoes au gratin
	PER DUE PERSONE
	65 €
	* frozen product can be used if necessary

	SALAD
	15 €
	13 €
	13 €
	15 €
	side orders


	French Fries 9
	5 €

	Boiled Potatoes
	5 €

	Mixed Salad  13
	5 €

	White Beans 13
	5 €

	Mixed grilled vegetables 13
	7 €

	Potatoes Croquettes 9
	5 €

	Spinach
	5 €

	Tomatoes with onions
	5 €

	Green salad
	5 €

	pizzas
	only in the evening
	Marinara Tomato sauce, garlic, origano 1 · 6 · 7 · 9 · 11 · 12 · 13

	7 €
	Margherita Tomato sauce, mozzarella cheese, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 · 13

	8 €
	Napoli Tomato sauce, mozzarella cheese, anchovies, origano 1 · 3 . 5 . 6 . 7 . 9 . 11 . 12 . 13

	11 €
	Pugliese  Tomato sauce, mozzarella cheese , onions, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	11 €
	Calabrese  Tomato sauce , mozzarella cheese, spicy salami, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	11 €
	Prosciutto  Tomato sauce, mozzarella cheese ,ham, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	11 €
	Funghi  Tomato sauce, mozzarella cheese, mushrooms, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	11 €
	Wurstel  Tomato sauce, mozzarella cheese, wurstel, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	11 €
	Prosciutto funghi  Tomato sauce mozzarella cheese, ham, mushrooms, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 ·  13

	12 €
	Al tonno   Tomato sauce mozzarella cheese,tuna, origano 1 · 3 · 5 · 6 · 7 · 9 · 11 · 12 ·  13

	12 €
	Diavola  Tomato sauce, mozzarella cheese, spicy salami , peppers, origano 1 · 3 · 6 · 7 · 9 · 11 · 12 · 13

	12 €

	pizzas
	only in the evening
	7 €
	11 €
	11 €
	11 €
	12 €
	12 €
	14 €
	14 €
	14 €
	14 €
	14 €

	pizzas
	only in the evening
	7 €
	11 €
	11 €
	11 €
	12 €
	12 €
	14 €
	14 €
	14 €

	INFORMAZIONI   PER   GLI   OSPITI ELENCO ALLERGENI Conformemente al Reg. UE n. 1169/2011
	1 ARACHIDI E DERIVATI Creme e condimenti, anche in piccole dosi
	3 LATTE E DERIVATI Yogurt, biscotti, torte, gelato, creme varie
	5 PESCE Pesce marino e di acqua dolce e derivati
	7 SOIA Latte di soia, tofu, spaghetti di soia e simili
	9 GLUTINE Cereali, grano, segale, orzo, avena, farro, kamut
	11 SENAPE Salse, condimenti, mostarda
	13 ANIDRIDE SOLFOROSA E SOLFITI Sott'aceto, sott'olio, marmellate, funghi secchi, conserve
	2 FRUTTA A GUSCIO Mandorle, nocciole, noci, pecan, anacardi, pistacchi
	4 MOLLUSCHI Capasanta, ostrica, vongola e simili
	6 SESAMO Semi per pane e farine, anche in piccola percentuale
	8 CROSTACEI Di mare e acqua dolce, gamberi, scampi e simili
	10 LUPINI Legume utilizzato principalmente nei cibi vegani
	12 SEDANO In pezzi, in zuppe, salse e preparazioni varie
	14 UOVA E DERIVATI Uova, maionese, pasta all'uovo e preparazioni varie
	Il nostro staff è a completa disposizione per fornire informazioni dettagliate sugli ingredienti e gli allergeni presenti in ogni preparazione.

	INFORMATION    FOR    OUR    GUESTS ALLERGEN LIST In accordance with EU Reg. no. 1169/2011
	1 PEANUTS AND DERIVATIVES Creams and condiments, even in small amounts
	3 MILK AND DERIVATIVES Yoghurt, biscuits, cakes, ice cream, various creams
	5 FISH Saltwater and freshwater fish and derived products
	7 SOY Soy milk, tofu, soy noodles and similar products
	9 GLUTEN Cereals, wheat, rye, barley, oats, spelt, kamut
	11 MUSTARD Sauces, condiments, mustard-based preparations
	13 SULPHUR DIOXIDE & SULPHITES Pickles, preserves in oil, jams, dried mushrooms
	2 NUTS Almonds, hazelnuts, walnuts, pecans, cashews, pistachios
	4 CLAMS Scallops, oysters, clams and similar molluscs
	6 SESAME Seedsused in bread and flours, even in small amounts
	8 SHELLFISH Saltwater and freshwater, prawns, scampi and similar
	10 LUPINS Legume primarily used in vegan food products
	12 CELERY In pieces, in soups, sauces and various preparations
	14 EGGS AND DERIVATIVES Eggs, mayonnaise, egg pasta and various preparations
	Our staff is always available to provide detailed information on the ingredients and allergens present in cach dish.

	INFORMATIONEN    FÜR    UNSERE    GÄSTE ALLERGENLISTE Gemäß EU-Verordnung Nr. 1169/2011
	1 ERDNÜSSE UND DERIVATE Cremes und Würzmittel, auch in kleinen Mengen
	3 MILCH UND DERIVATE Joghurt, Kekse, Kuchen, Eis, verschiedene Cremes
	5 FISCH Salz-und Süßwasserfische sowie Fischerzeugnisse
	7 SOJA Sojadrink, Tofu, Sojanudeln und ähnliche Produkte
	9 GLUTEN Getreide, Weizen, Roggen, Gerste, Hafer, Dinkel, Kamut
	11 SENF Saucen, Würzmittel, Senfzubereitungen
	13 SCHWEFELDIOXID UND SULFITE Essiggemüse, Ölkonserven, Marmeladen, Trockenpilze
	2 NÜSSE Mandeln, Haselnüsse, Walnüsse, Pekannüsse, Cashews, Pistazien
	4 WEICHTIERE Jakobsmuscheln, Venusmuscheln, Austern и. ä.
	6 SESAM Samen in Brot und Mehlen, auch in kleinen Mengen
	8 KREBSTIERE Meeres- und Süßwasser, Garnelen, Scampi u. ä.
	10 LUPINEN Hülsenfrucht, hauptsächlich in veganen Lebensmitteln
	12 SELLERIE In Stücken, in Suppen, Saucen und Zubereitungen
	14 EI UND DERIVATE Eier, Mayonnaise, Eiernudeln und Zubereitungen
	Unser Personal steht Ihnen gerne zur Verfügung, um detaillierte Informationen über die Zutaten und Allergene in jedem Gericht zu geben.
	TRASPARENZA    E    QUALITÀ INFORMAZIONI Per i nostri Ospiti

	PESCE CONSUMATO CRUDO
	Il pesce destinato ad essere consumato crudo è stato sottoposto a trattamento di bonifica preventiva, conformemente alle prescrizioni del regolamento (CE) 853/04, allegato III, sezione VIII, capitolo 3, lettera D, punto 3.

	ALLERGENI E INTOLLERANZE
	Per possibili intolleranze o allergie, rivolgersi al personale di servizio. Siamo a completa disposizione per fornire informazioni dettagliate sugli ingredienti presenti in ogni preparazione.
	I nostri piatti possono contenere: Molluschi • Crostacei • Latticini • Uova • Glutine

	L'ACQUA DEL NOSTRO RISTORANTE
	L'acqua servita in questo ristorante è acqua potabile trattata, non minerale naturale gassata, alla spina mescita al momento per il consumo estemporaneo con apparecchiatura filtrante secondo il decreto 23 giugno 2003, N. 181/2003, del Ministero della Sanità. Adatta per l'eliminazione di sostanze in sospensione, per la riduzione di carica batterica, cloro, residuo fisso libero e sostanze organiche nell'acqua potabile. L'acqua viene erogata dalle apparecchiature situate all'interno dell'esercizio, per la mescita estemporanea, dopo essere stata sottoposta a un trattamento di microfiltrazione, resa fredda, liscia e gassata.
	Grazie per aver scelto il nostro ristorante



