Herzlich willkommen

Genielsen Sie bei uns hausgemachte Gerichte, frisch und mit

besten Zutaten zubereitet- fur einen besonderen Genussmoment.

Guten Appetit!

APPETIT

RESTAURANT

Empfehlung
Cava €620
Pimm’s No.1 “Ginger ale” | €9.00

Aperol Twist ~ginger beer” | €9,00

Pale Ale 1945 “Kattenhausen” | €5.90

Drink & Drive 0,0%

JlliCV Tea ROSé “Ifizzy Darjeeling Rhabarber” 1/8 | € 7,90
A y Darjeeling
Virgin Gin Tonic (¢11.00

White Wine “Mayer am Pareplatz, Vienna™1/4 | €12,90

Gemischter Satz, dry, fruity



Vorspeisen

Pilz Consommé

Gyoza | Fermentiertes Pilzol | Basilikum

mushroom consommé | gyoza | fermented mushroom oil | basil

€11

Beef Tatar

fein gehacktes Rindfleisch

Butter | Sardellen | Kapern | Sauerrahm

finely chopped beef

butter | anchovy | capers | sour cream

Klein 100g € 18
Grols 200g € 24

Garnelen Carpaccio

Ceviche | Miso-mayo | Yuzu
shrimp carpaccio | Ceviche | miso-mayo | yuzu

€16

Kabeljau Carpaccio
Teriyaki | Miso-mayo | Yuzu | Mango | Limette
cod fish | teriyaki | miso-mayo | yuzu | mango | lime

€16

— — Vorspeisen serviert mit hausgemachtem Focaccia— — starters are served with homemade focaccia— —



Hauptspeisen

Rinderfilet

Baby Gemuse | Kartoffelgratin | Jus
beef fillet | baby vegetables | potato gratin | jus

€42

Kabeljau
Lila Kartoffelpuree | lila Kartoffelchips | Croutons | Truffelschaum

cod fish | purple mashed potatoes | purple potato chips | croutons | truffle foam

€34

Iberico Racks

Truffelpolenta | Baby Gemuse | Jus

truffle polenta | baby vegetables| jus

€28

Bouillabaisse

Franzosische Fischsuppe aus Marseille | Knoblauchbrot

IFrench style fish soup from Marseille | garlic bread

€26



Hummer Pasta
U5 Garnelen | Miso | Yuzo | Basilikum
U5 shrimps | miso | yuzo | basil

€25

Karfiol Trio

Blumenkohl-Dreierlei
Piree | ausgebacken | eingelegt | Nussbutter | Pinienkerne

Trio of Cauliflower
purée | fried | pickled | brown butter | pine nuts

€18 — — vegan moglich — —

Caesar Salad

Stunden-Ei | Radieschen | Croutons | Parmesan

Speck | Caesar Dressing

Romana Herzen

romaine lettuce | one-hour egg | radish | croutons | parmesan | bacon | caesar dressing
€17

mit Maishendl | with corn-fed chicken € 22
mit U5 Garnelen | with U5 shrimps € 24

Chevre Chaud Salat

Gebackener Chevre | Honig | gerostete Walnusse
Gurken | Radieschen | Paprika | Tomaten

baked Chevre | honey | roasted walnuts
cucumber | radish | pepper | tomatoes

€19



Pizza Naples Style

Vesuvio
Tomaten | Fior di Latte Mozzarella | Chorizo | Jalapenos | Satan’s Saliva

tomato | Fior di latte Mozzarella | chorizo | jalapenos | satan’s saliva

€15

Appetit Special

Tomaten | Fior di Latte Mozzarella | Burrata | Bresaola | Pesto
Schinken | portobello

tomato | Fior di latte Mozzarella | burrata | bresaola | pesto
ham | portabello

€19

Vegetariana

Tomaten | Fior di Latte Mozzarella | Ratatouille | Pesto | Kalamata Oliven

tomato | Fior di latte Mozzarella | ratatouille | pesto | kalamata olives

€16

Prosciutto di San Daniele

Tomaten | Fior di Latte Mozzarella | Prosciutto | Rucola | Pesto
Parmesan | Balsamico

tomato | Fior di latte Mozzarella | prosciutto | arugula | pesto
parmesan | balsamic

€18



L.a Dolce Vita

Tomaten | Fior di Latte Mozzarella | Frischer Buffelmozzarella | Chorizo
Pesto | Scamorza | Balsamico

tomato | Fior di Latte Mozzarella | fresh buffalo mozzarella | chorizo
pesto | scamorza | balsamico

€21

Portobello

Tomaten | Fior di Latte Mozzarella | Buchenpilze | Portobello | Pesto

tomato | Fior di latte Mozzarella | beech mushrooms | portobello | pesto

€16

Tuscany

Tomaten | Fior di Latte Mozzarella | Filet Spitzen | Gorgonzola
marinierte Rucola | rote Zwiebel | Cherry Tomaten | Parmesan

tomato | Fior di latte Mozzarella | beef fillet strips | Gorgonzola
marinated arugula | red onion | cherry tomato | parmesan

€23

Gamberetti

Sauce bianco | Garnelen | Kirschtomaten | Champignons

sauce bianco | shrimps | cherry tomatoes | mushrooms

€18

Milano

Tomaten | Fior di Latte Mozzarella | Salami Milano

tomato | Fior di latte Mozzarella | salami milano

€15



Dessert

Schokokiichlein

flussiger Kern | Beerenkompott | Sauerrahmeis

sour cream 1ce

chocolate cake | liquid filling | berry compote

€12

Berrylicious

Himbeer Panacotta | Himbeer couli | Beerenkompott
Weilses Schokoladen Mousse

Rasberry Panacotta | Raspberry couli | Berry compte
white chocolate mousse

€10

Sorbets

Zitrone | Cassis | Orange | Kirsche

Lemon | Cassis | Orange | Cherry

Pro flavour € 4

Digestive
Mango con Tequila “Scheyerer Likor 20% 2c1” | 4,9¢
Bratapfel Likor “Scheyerer 19% 2cl” | 4,9€

Alte Willilams Birne Scheuerer “Edelbrand 41% 2¢1” | 6,9¢

Preise inkl. MwSt



