
Dont waste the crust. 
Dip it. Love it.

ANTIPASTI

0 1 . V I T E L L O  T O N N A T O 15.50
Veal with a delicate tuna sauce

0 2 . P A R M I G I A N A 13.50
O R I G I N A L E

0 3 . M O D E R N  C A R P A C C I O 20.50
Beef fillet, rocket, burrata
optional with fresh truffle + truffle mayo 2 9 . 5 0

0 4 . P A T A T E  F R I T T E 6.00
Potato dippers + aioli dip
optional with fresh truffle and truffle mayo 9 . 0 0

0 5 . B A B Y  C A L A M A R I 14.50
Fried calamari + aioli dip

0 6 . A N T I P A S T I  P L A T T E R 24.00
F O R  T W O

0 7 . B R U S C H E T T A 12.50
F O R  T W O
Cherry tomatoes, ricotta, garlic, balsamic

7 0 . P A P I ' S 13.50
G O L D E N  B U F A L A

7 1 . F R I T T O  M I S T O 16.00
Fried prawns, anchovies, calamari

2 9 . 0 0

C E S T I N O  D I  P A N E 2.50
with oil, balsamic 3.50
with dip of your choice 4.50

SALADS

0 8 . T A C C H I N O 13.50

0 9 . F O R M A G G I O  D I  C A P R A 15.50

15.501 0 . H O N E Y  F E T A

1 1 . I N S A L A T A  A L L A  P A P I 14.50

1 2 . I N S A L A T A  S C A M P I 16.00

8 0 . B E E F  T A G L I A T A 18.50

I N S A L A T A  M I S T A 7.00
Mixed leaves, American dressing

PIZZA

1 3 . M A R G H E R I T A

1 4 . S A L A M E

1 5 . F U N G H I

1 6 . P A R M A

1 7 . G E N O V E S E

1 8 . C A R A M E L I Z E D  D R E A M

1 9 . W H I T E  P I S T A C C H I O

2 0 . S E A F O O D

2 1 . S P I C Y  A M O R E

2 2 . G O L D E N  T R U F F L E

2 3 . N A P O L E T A N A

2 4 . T O N N O

2 5 . F I O R  &  F E T A

2 6 . P R O S C I U T T O  E  F U N G H I

2 7 . R U C O L A
E  P O M O D O R I N I

P A P I - O R I G I N A L  I T A L I A N
OUR LIST OF ALLERGENS & ADDITIVES SUBJECT TO DECLARATION IS AVAILABLE FROM OUR SERVICE STAFF ON REQUEST.

2 8 . H A W A I I10.00

12.00
2 9 . C A L A B R E S E

11.50

3 0 . B U F A L A

15.50

3 1 . M O R T A D E L L A  E
P I S T A C C H I O

14.50

3 2 . V E G E T A R I A N A14.50

15.50 3 3 . P A R M I G I A N A

3 4 . F R I A R I E L L I18.50

3 5 . C R O C C A N T E14.50

3 6 . C A P R I C C I O S A21.00

10.50

3 7 . H O T  H O N E Y

13.50

3 8 . B R E S A O L A

13.50

3 9 . P E P E R O N I

13.50

14.50

PLEASE NOTE THAT TABLE TIME IS LIMITED TO 2 HOURS. THANK YOU FOR YOUR UNDERSTANDING.

F R I E D R I C H S R I N G  3 9 ,  6 3 0 6 9  O F F E N B A C H  A M  M A I N

4 0 . B O L O G N E S E9 9 . 0 0

4 1 . M A F I O S A
13.50

4 2 . T R U F F L E  L O V E S
B U R R A T A13.50

4 3 . P E S T O16.50
Pesto cream sauce (rigatoni)

4 4 . P U G L I E S I

14.00 4 5 . A R R A B I A T A

4 6 . S C A M P I  E  C A L A M A R I14.00

4 7 . C R E M A14.00
D I  P I S T A C C H I O

14.50
4 8 . T A G L I A T E L L E  D I
N O N N A  P I N A
Cream, ham, fresh mushrooms

14.50
4 9 . A M A T R I C I A N A

5 0 . P A E S A N A

14.50

5 1 . T A G L I O L I N I  A L
T A R T U F O16.50
Truffle oil, truffle cream, fresh truffle

5 2 . S O R R E N T I N A

13.50 5 3 . T R U F F L E  B E E F

5 4 .  T A G L I A T E L L E
S P I N A C I  E  S A L M O N E
Spinach, salmon, cream sauce

5 5 . S C A M P I  A L  V E R D E

PASTA

12.00 5 6 . C A R B O N A R A
O R I G I N A L E

16.50 5 7 . A G L I O  E  O L I O  A L L A
A N G E L I N A

24.50
5 8 . T O R T E L L I N I  A L L A
P A N N A

11.50
9 8 . C A C I O  E  P E P E
Pepper, pecorino, cream (spaghetti)15.50
optional with fresh truffle
optional with fresh truffle and guanciale

13.00 9 9 . F R U T T I  D I  M A R E

19.50

16.50 5 9 . P A S T A  A L  F O R N O

6 0 . P A S T A  S P E C I A L E   A L
F O R N O13.50

6 2 . L A S A G N A  A L  F O R N O15.50
Minced beef sauce, béchamel

6 3 . G N O C C H I  A L  F O R N O

15.50

A V A I L A B L E  O N  R E Q U E S T  + 1 . 0 0 €

21.00

13.50

24.50

16.50

16.50

0 6 9  9 5 2 0 2 1 0 0

16.50

10.50

13.00

15.50

2 2 . 5 0
2 6 . 5 0

18.50

BAKED PASTA

14.50

14.50

14.50

14.50

G L U T E N - F R E E  P A S T A

TOPPINGS +2 .00

SIGNATURE TOPPINGS

Aubergine slices, Parmesan, tomato sauce, baked with
mozzarella

Cooked ham, mortadella, Parma ham, bresaola,
Milano salami, olives, burrata

Fried buffalo mozzarella on pistachio cream and
cherry tomatoes

Mixed leaves, Parmesan shavings, turkey, Italian
dressing

Mixed leaves, goat's cheese, honey, walnuts, Italian
dressing

Mixed leaves, feta, avocado, walnuts, hot honey,
pomegranate balsamic

Mixed leaves, Italian dressing, avocado, sesame and
burrata

Mixed leaves, Parmesan shavings, prawns, baby
mozzarella, balsamic cream, Italian dressing

Mixed leaves, sliced beef, Parmesan shavings,
American dressing

Tomato sauce, fior di latte, basil, extra virgin olive
oil

Tomato sauce, fior di latte, Milano salami

Tomato sauce, fior di latte, fresh mushrooms

Tomato sauce, fior di latte, Parma ham, rocket,
Parmesan shavings

Fior di latte, pesto, olives, mini mozzarella, sun-dried
tomatoes

Fior di latte, gorgonzola, walnuts, honey, caramelised
onion

Fior di latte, burrata flakes, honey, pistachio cream

Tomato sauce, fior di latte, seafood, garlic, olive oil

Fior di latte, spianata calabrese (spicy), jalapeños,
red onion

Fior di latte, truffle cream, truffle oil, fresh truffle

Tomato sauce, basil, anchovies, capers, olives, extra
virgin olive oil

Tomato sauce, fior di latte, tuna, red onions

Fior di latte, feta, olives, red onion, garlic, extra
virgin olive oil

Tomato sauce, fior di latte, Italian cooked ham, fresh
mushrooms, extra virgin olive oil

Tomato sauce, fior di latte, cherry tomatoes, rocket,
extra virgin olive oil, Parmesan shavings

Bad taste for a good cause! When you order this
disgrace, the money goes to the children's hospital!

Tomato sauce, fior di latte, spianata calabrese (spicy),
chili peppers, black olives

Fior di latte, tomato sauce, basil, buffalo mozzarella
from Campania D.O.P.

Fior di latte, mortadella, ground pistachios,
stracciatella, pistachio pesto, extra virgin olive oil

Tomato sauce, fior di latte, courgette, aubergine, bell
pepper, artichokes

Tomato sauce, fior di latte, aubergine, Parmigiano, extra
virgin olive oil

Fior di latte, salsiccia (Italian sausage), friarielli, garlic

Tomato sauce, fior di latte, halal beef salami, crispy
onions, jalapeños

Tomato sauce, fior di latte, Italian cooked ham,
artichokes, fresh mushrooms, olives, extra virgin olive oil

Tomato sauce, fior di latte, spianata calabrese (spicy),
chili honey

Tomato sauce, fior di latte, bresaola, rocket, Parmesan
shavings, extra virgin olive oil

Tomato sauce, fior di latte, spianata calabrese (spicy),
fresh mushrooms, extra virgin olive oil

Tomato sauce, minced beef (spaghetti)

Tomato sauce, sliced beef, olives, garlic, peperoncino
(penne)

Parmesan cream, cream, fresh truffle, burrata
(mezzi rigatoni)

Tomato sauce, ricotta, salsiccia, aubergine (paccheri)

Tomato sauce, peperoncino (penne)

Tomato sauce, chili, garlic, prawns, calamari
(paccheri)

Pistachio cream, cream, burrata, ground pistachios
(cheese-filled gnocconi)

Tomato sauce, guanciale, pecorino (mezzi rigatoni)

Salsiccia ragù, fresh mushrooms, tomato cream sauce
(orecchiette)

Tomato cream sauce, burrata, basil (gnocchi or rigatoni)

Sliced beef, fresh truffle, tomato cream sauce (mezzi
rigatoni)

Tomato cream sauce, courgette, prawns (mezzi
rigatoni)

Guanciale, pepper, pecorino, egg yolk (spaghetti)

Garlic, peperoncino, cherry tomatoes, extra virgin olive oil
(spaghetti)

Beef-filled tortelloni, cream, Italian cooked ham

Seafood, garlic, olive oil, cherry tomatoes, white wine,
parsley (spaghetti)

Beef sauce, peas, béchamel (rigatoni)

Chicken strips, mushrooms, cream (rigatoni)

Tomato cream sauce, chicken strips (gnocchi)

for 2 people

’

TRUFFLE MAYO | CHILI MAYO | AIOLI DIP

2.00 each

R I C O T T A | G A R L I C | R O C K E T |
C H E R R Y  T O M A T O E S | C O U R G E T T E |
A U B E R G I N E | B E L L  P E P P E R | C A P E R S |
A R T I C H O K E S | A N C H O V I E S | O L I V E S |
M U S H R O O M S | O N I O N S |
P A R M E S A N  S H A V I N G S | C R E A M |
S W E E T C O R N | G O R G O N Z O L A | F R I A R I E L L I |
P R O V O L A | S A L A M E  M I L A N O | C O O K E D  H A M |
S P I A N A T A  C A L A B R E S E |
H A L A L  B E E F  S A L A M I | J A L A P E Ñ O S |
B R E S A O L A | T U N A | F E T A | C R I S P Y  O N I O N S

B U F A L A | B U R R A T A 5 . 0 0 | S A L S I C C I A 5 . 0 0 |

C H I C K E N  S T R I P S 5 . 0 0 | B A B Y  M O Z Z A R E L L A
5 . 0 0 | S E A F O O D 7 . 0 0 | P R A W N S 9 . 0 0 |
C A L A M A R I 9 . 0 0 | S L I C E D  B E E F 9 . 0 0 |
T R U F F L E 9 . 0 0



PAPI
x

Campari Group

DRINKS

P U R E Z Z A 0 . 7 5  L 6.50
0 . 2 5  LP R E M I U M  W A T E R 3.00

Sparkling / still

C O C A - C O L A  0 . 3 3  L 4.00

4.00C O C A - C O L A  Z E R O
0 . 3 3  L

F A N T A  0 . 3 3  L 4.00

M E Z Z O  M I X  0 . 3 3  L 4.00

S P R I T E  0 . 3 3  L 4.00

M A C A R I O  I C E D  T E A  M I N T 4.50

M A C A R I O  I C E D  T E A  L E M O N 4.50

M A C A R I O  I C E D  T E A  P E A C H 4.50

M A C A R I O  A R A N C I A T A 4.50

M A C A R I O  L I M O N A T A 4.50

O R A N G I N A 4.00
Original / Rouge blood orange

A P P L E  J U I C E  S P R I T Z E R 4.50

A P P L E  J U I C E 3.50

R H U B A R B  S P R I T Z E R 4.50

L E M O N  &  E L D E R F L O W E R 4.50
S P R I T Z E R

B L A C K C U R R A N T  S P R I T Z E R 4.50

HOMEMADE
LEMONADES

6.00D O L C E  V I O L A

6.00Z E N Z E R O  P O W E R

P A S S I O N E  D O L C E 6.00

L I M O N E  A L M O N D  M I N T 6.00
Lemon, lime, mint, almond, soda

P I N K  C R U S H  L E M O N A D E 6.00

www.originalpapi.de

DESSERT

T I R A M I S Ù  C L A S S I C O

T I R A M I S Ù  A L  P I S T A C C H I O

T I R A M I S Ù  A L L A  N U T E L L A

T I R A M I S Ù  A L  M A N G O

C O C O  B L I S S

C H O C O L A T E  S O U F F L É
Vanilla ice cream +2.00

S O U F F L É  A L  P I S T A C C H I O
Vanilla ice cream +2.00

L E M O N  S O R B E T

P A P I ' S  S T R A C C E T T I
Nutella / Pistacchio

CAFÉ
Oat milk on request

E S P R E S S O

E S P R E S S O  D O P P I O

E S P R E S S O  M A C C H I A T O

C A F F E  A M E R I C A N O

C A P P U C C I N O
L A T T E  M A C C H I A T O

A F F O G A T O
Vanilla ice cream & espresso

PAPI ’S  WINE SELECTION

One bottle. Many good moments.
V I N O  B I A N C O  0 . 2 L

Bottle 0.75L /
V I N O  S C I A L I  0 . 2 L

Bottle 0.75L /
V I N O  S C I A L I  R O S É  0 . 2 L

Bottle 0.75L /

V I N O  R O S S O  0 . 2 L

Bottle 0.75L /

V I N O  R O S É  0 . 2 L

Bottle 0.75L /

P A P I - O R I G I N A L  I T A L I A N
OUR LIST OF ALLERGENS & ADDITIVES SUBJECT TO DECLARATION IS AVAILABLE FROM OUR SERVICE STAFF ON REQUEST.

BEER

B I R R A  M O R E T T I7.50
D R A U G H T  0 . 2 5 L / 0 . 4 0 L

8.50
B I R R A  M O R E T T I  0 . 3 3 L

8.50
B I R R A  M O R E T T I  R A D L E R8.50 0 . 3 3 L

8.50
B I R R A  M O R E T T I
A L C O H O L - F R E E  0 . 3 3 L7.50

B I R R A  M E S S I N A  B I A N C A
( C R Y S T A L  W H E A T  B E E R )8.50
0 . 3 3 L

8.50
APERITIVO

8.50

P R O S E C C O8.50

P R O S E C C O
C A R P E  N O C T E M  0 . 7 L

P R O S E C C O
C A R P E  N O C T E M  R O S É  0 . 7 L2.50
A P E R O L  S P R I T Z4.00
C A M P A R I  S P R I T Z

3.00
S A R T I  S P R I T Z

3.50
L I M O N C E L L O  S P R I T Z

4.00
W I L D B E R R Y  L I L L E T4.50
M O N K E Y  4 7  G I N  T O N I C5.50
I T A L I C U S  S P R I T Z

H U G O

H U G O  R O S É

7.00 APERITIVO

H U G O  /  R O S É8.50
C R O D I N O  S P R I T Z

C R O D I N O  R O S S O  S P R I T Z

L E M O N  S W E E T ’ S O U R

8.50

DIGESTIVO 4CL

A M A R O  D E L  C A P O
7.00

L I M O N C E L L O

A V E R N A

G R A P P A
Barrique / Bianca7.00
A M A R E T T O  D I S A R O N N O

A M A R A  B L O O D  O R A N G E

F R I E D R I C H S R I N G  3 9 ,  6 3 0 6 9  O F F E N B A C H  A M  M A I N

3.50
4.90

4.00

4.50

4.50

4.50

5.50

34.00

38.00

8.00

8.00

8.00

8.00

8.00

14.00

11.00

8.00

8.50

8.00

8.00

8.00

8.00

6.00

5.00

6.00

6.00

6.00

6.00

R E C O M M E N D E D  B Y  P A P I

O R A N G E ,  F R E S H ,  I C O N I C
T H E  C L A S S I C  A M O N G  S P R I T Z  D R I N K S

F R U I T Y ,  S M O O T H ,  S T Y L I S H
T H E  M O D E R N  S P R I T Z  W I T H  A  S P E C I A L  T W I S T

B O L D ,  B I T T E R ,  I T A L I A N
I N T E N S E ,  E L E G A N T  A N D  P E R F E C T  A S  A N  A P E R I T I V O

R E D ,  F R U I T Y ,  A L C O H O L - F R E E
T H E  I T A L I A N  A P E R I T I V O  W I T H O U T  C O M P R O M I S E

G O L D E N ,  B I T T E R - S W E E T ,  Z E R O  A L C O H O L
T H E  A L C O H O L - F R E E  C L A S S I C  F R O M  I T A L Y

0 6 9  9 5 2 0 2 1 0 0

Lavender, lime juice, wild berries, mint, soda

Apple juice, ginger, lemon juice, rosemary, soda

Passion fruit, vanilla, lime juice, mint, soda

Pink grapefruit, lemon juice, rosemary, tonic

Elegant, fresh and pleasantly smooth. Perfect with
pizza and pasta.

Fruity, light and truly charming. A wine that
instantly lifts the mood.

Fruity, fresh and elegant. For everyone who loves
rosé.

Smooth, full-bodied and typically Italian. Pairs
perfectly with pizza, meat and cheese.

Light, dry and fresh. The perfect wine for relaxed
evenings with friends.

ALCOHOL-FREE

T A R T U F O  A L  P I S T A C C H I O
Pistachio ice cream

23.00

28.00

28.00

23.00

23.00

WE ARE HAPPY TO PACK UP ANY UNEATEN DISHES FOR YOU TO TAKE AWAY. WE CHARGE A FLAT FEE OF 1.00 €.

https://www.originalpapi.de/

