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ANTIPASTI

OYSTERS o
Gillardeau Austern N°4 / Schalotten-Vinaigrette / Zitrone
Pro Stiick 8 (min. 3 Stk.)

PARMIGIANA DI MELANZANE g 17

Aubergine / San Marzano Tomaten / Parmigiano / Mozzarella Fior di Latte

‘ A< ‘ \><4
INSALATA DI PISELLI xe 18
Blattsalat / siifle Erbsen / Prosciutto di Parma D.O.P. 24 Mesi / Birnenchutney /
\Tl/ Tll Parmigiano / Brotcrumble / Gorgonzola-Birnen-Dressing
La\ Lad\ ARANCINETTE TARTUFO nge 19

Gebackene Reisbillchen / Parmesansauce / frischer Traffel

AMORE SENZA FINE

VITELLO TONNATO gco 19
Rosa Kalb / Tonno Creme Originale / Kapern

PATATE CARPACCIO TARTUFO . 19
Hauchdiinne, gratinierte Kartoffelscheiben / Parmigiano /
frischer Traffel / Triffelschaum

BURRATA & TARTARE DI POMODORO ¢ 19

Burrata di Puglia / marinierte Kirschtomaten / Basilikum

SPICY TARTARE DI TONNO» 21
Thunfisch / Oliven / gelbe Chili

FIORI DI ZUCCA ng¢ 24
Gefiillte Zucchinibliiten / Ricotta / Parmigiano / griiner Spargel /
marinierte Kirschtomaten

CARPACCIO DI MANZO ¢ 24

Rinderfilet / Parmesancreme

TARTARE DI MANZO nmmscoreix 25

Handgeschnittenes Rinderfilet / Parmesancreme / Kapern

FRITTO MISTO aipeco 26
Garnelen / Sepia / Calamaretti / Zitrone / Citrus-Mayo

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\‘

v\
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\“\“\\\“\\\\\\“\\\\“\\\“\\\\\\\\\\\\\\\\“\\\\\\\\\\\\\\\\\\A

/IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII/III/IIIIIIIII/I/III/I/II/I/II/I/I/I/I/I/I/II/IIIIJ



NN N
NN

SECONDI PASTA FRESCA

RIGATONI ARRABBIATA CON CREMA DI STRACCIATELLA ns 17

San Marzano Tomaten / Chili / Knoblauch / Crema di Stracciatella

TAGLIATELLE AL RAGU wcem 19

Geschmortes Rind / San Marzano Tomaten / Parmigiano

SOGLIOLA ALLA MUGNAIA aps 79

Ganze Seezunge / Rosmarinkartoffeln / Gemiise / Zitronenbutter / Kapern

RAVIOLO AL UOVO CON SPINACI E RICOTTA TARTUFO e 22
Ricotta / Spinat / Eigelb / frischer Triiffel / Salbeibutter / Parmigiano
CHATEAUBRIAND ceixm (for two) p.P. 59

500g Filetsteak / saisonale Beilage / Griine Pfeffersauce / Sauce Bernaise PACCHERI FRUTTI DI MARE ngo 23
Vongole / Garnelen / Calamari / Chili / Knoblauch / Weifwein /

Kirschtomaten / Petersilie / Brotcrumble

TRUFFLE TAGLIOLINI aice 29
Truffelbutter / Parmigiano / frischer Triiffel

SPICY CAVOLFIORE BIANCO ¢t 19

spicy Blumenkohlsteak / Karotten-Sesamptiree / Ricotta

LOBSTER LINGUINE wgci 49
Hummer / Cognac / Chili / Petersilie

SUPREMA DI POLLASTRA AL LIMONE ¢ 27
Maispoularde / Mugnoli / Polenta / Zitrone

SALMONE AL SALMORIGLIO » 34

PIZZA NAPOLETANA

B
Lachs / Mugnoli / Rosmarinkartoffeln / Zitronen-Krauter-Sauce
E
LA BUFALA mge 17 T
COTOLETTA ALLA MILANESE uc 39 Tomate / Mozzarella Fior di Latte / Mozzarella di Bufala / Basilikum
Kalbsschnitzel / Tomaten-Rucola-Salat T
SPICE LEE 2p6m 17 E
Tomate / Mozzarella Fior di Latte / Salame Piccante / R
GUANCIA DI MANZO o 42 . Pecorino Romano D.O.P. / Minz-Chili-Pistazien-Pesto
langsam geschmorte Rinderbackchen / Kartoffelpiiree /
Caponata / Primitivo-Jus PARMAROTTI us 18 b
Tomate / Mozzarella Fior di Latte / Prosciutto di Parma D.O.P. 24 Mesi /
Rucola / Parmesanhobel I
FILETTO & TARTUFOuwe 49 7
tranchiertes Filet vom deutschen Weiderind 160g / PIZZA TARTUFO e 23
getriiffeltes Kartoffelpiiree / S . S S Z
frischer Triiffel / Rostzwiebeln / Jus Tomate / Mozzarella Fior di Latte / frischer Triiffel / Olio di Tartufo N

FRUTTI DI MARE ngo 25

Tomate / Vongole / Garnelen / Calamaretti / Sepia / Petersilie

CONTORNI:

Insalata Mista x // Superfino Fries // Rosmarinkartoffeln // Verdure alla Griglia // Mugnoli //
Kartoffelptiree ¢ // Caponata - sizilianisches Auberginengemiise mit Pinienkernen 1 7

Informationen zu Allergenen und Zusatzstoffen erhaltet ihr auf Nachfrage bei unserem Servicepersonal. Alle Preise inkl. gesetzlicher Mehrwertsteuer.
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ANTIPASTI

OYSTERS o

Gillardeau oysters no. 4 / shallot vinaigrette / lemon
p.p. 8 (min. 3 pcs.)

PARMIGIANA DI MELANZANE g 17

eggplant / San Marzano tomato / Parmigiano / mozzarella fior di latte

‘ \ <4 ‘ \><4
INSALATA DI PISELLI we 18
lettuce / sweet peas / prosciutto di Parma D.O.P. 24 mesi / pear chutney /
\Tr Tll Parmigiano / bread crumble / gorgonzola pear dressing
La\ Lad\ ARANCINETTE TARTUFO we 19

baked rice balls / parmesan sauce / fresh truffle

AMORE SENZA FINE

VITELLO TONNATO scp 19

rose-pink veal / tuna sauce / capers

PATATE CARPACCIO TARTUFO ¢« 19

thinly sliced gratinated potatoes / parmesan /
fresh truffle / truffle foam

BURRATA & TARTARE DI POMODORO ¢ 19

Burrata di Puglia / marinated cherry tomatoes / basil

SPICY TARTARE DI TONNO 21

tuna / olives / yellow chili

FIORI DI ZUCCA s 24
stuffed zucchini blossoms / ricotta / Parmigiano / green asparagus /
marinated cherry tomatoes

CARPACCIO DI MANZO ¢ 24

beef fillet / parmesan cream

TARTARE DI MANZO nmmscoreix 25

hand-cut beef fillet / parmesan cream / capers

FRITTO MISTO ngco 26

shrimp / cuttlefish / baby calamari / lemon / citrus mayo

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\‘

v\
\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\“\“\\\“\\\\\\“\\\\“\\\“\\\\\\\\\\\\\\\\“\\\\\\\\\\\\\\\\\\A

/IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII/III/IIIIIIIII/I/III/I/II/I/II/I/I/I/I/I/I/II/IIIIJ



N S N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N N NN NN N

CONTORNI:

VIIIIIIIIIIIIIIIIIII/IIIIIIIIIIIIIIIIIIIIIIIIIII/I/IIIIIIIIII/IIIII/II/III/I/I/II/I/II/I/II/I/

SECONDI

SOGLIOLA ALLA MUGNAIA aps 79

whole sole / rosemary potatoes / vegetables / lemon butter / capers

CHATEAUBRIAND ceixm (for two) p.P. 59

500g beef fillet steak / seasonal side / green pepper sauce / Béarnaise sauce

SPICY CAVOLFIORE BIANCO ¢t 19

spicy cauliflower steak / carrot-sesame purée / ricotta

SUPREMA DI POLLASTRA AL LIMONE ¢ 27

corn-fed chicken / mugnoli / polenta / lemon

SALMONE AL SALMORIGLIO » 34

salmon / mugnoli / rosemary potatoes / lemon-herb sauce

COTOLETTA ALLA MILANESE ac¢ 39

breaded veal cutlet / tomato-arugula salad

GUANCIA DI MANZO¢ 42

slow-braised beef cheeks / potatoe purée / caponata / primitivo jus

FILETTO & TARTUFOwug 49
sliced fillet of german pasture-raised beef 160g / truffled potatoe purée /
fresh truffle / roasted onions / jus

Insalata Mista x // Superfino Fries // rosemary potatoes // verdure alla griglia // mugnoli //

potatoe purée ¢ // Caponata - sicilian style eggplant with pine nuts 1
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PASTA FRESCA

RIGATONI ARRABBIATA CON CREMA DI STRACCIATELLA ns 17

San Marzano tomatoes / chili / garlic / crema di stracciatella

TAGLIATELLE AL RAGU wcem 19

braised beef / San Marzano tomatoes / Parmigiano

RAVIOLO AL UOVO CON SPINACI E RICOTTA TARTUFO ace 22

ricotta / spinach / egg yolk / fresh truffle / sage butter / Parmigiano

PACCHERI FRUTTI DI MARE ngo 23
vongole / shrimp / calamari / chili / garlic / white wine / cherry tomatoes /
parsley / bread crumble

TRUFFLE TAGLIOLINI aice 29
truffle butter / Parmigiano / fresh truffle

LOBSTER LINGUINE wgci 49
lobster / cognac / chili / parsley

PIZZA NAPOLETANA

LA BUFALA wm¢ 17

tomato / mozzarella fior di latte / mozzarella di bufala / basil

SPICE LEE 2p6m 17
tomato / mozzarella fior di latte / salame piccante /
pecorino romano D.O.P. / mint-chili-pistachio pesto

PARMAROTTI ac 18
tomato / mozzarella fior di latte / prosciutto di parma D.O.P. 24 mesi /
arugula / parmesan flakes

PI1ZZA TARTUFOu¢ 23

tomato / mozzarella fior di latte / fresh truffle / truffle oil

FRUTTI DI MARE ngo 25
tomato / vongole / shrimp / baby calamari / cuttlefish / parsley

Information on allergens and additives is available on request from our service staff. All prices incl. VAT.
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DOLCI

GIGI'S TIRAMISU aice 11
AFFOGATO ¢ l

Vanilleeis mit Espresso

TARTUFO 13

Tartufo Pistacchio ¢H; oder Mango (VEGAN)

GIGI'S THREESOME TO SHARE ncony 18

halbflissiger Pistazienkuchen / weifSe Schokoladenmousse und
Joghurteis mit Erdbeeren

ITALIAN PORNSTAR CHEESECAKE TO SHARE a6

Mascarpone / Passionsfrucht / weifle Schokolade / Biscotti

fiir 2 Personen 19

CAFFE LOVE

ESPRESSO / ESPRESSO MACCHIATO¢ 3/3.5
DOPPIO / DOPPIO MACCHIATO¢ 5/5.5
CAPPUCCINOG 45

LATTE MACCHIATO. 5.5
AMERICANO 1

CAFFE SHAKERATO 6

TEA 6.5

AUCH ERHALTLICH MIT HAFER* ODER SOJAT // ICED

&\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\
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/ /
/ /
g DIGESTIVI g
/ /
/ /
é LIMONCELLO 4cl 5 g
} AMARO DEL CAPO 4l 6 7
é AMARO DENTE DI LEONE 4cl / g
g AMARETTO 4cl 5 ?
? MANDARINE AUS SIZILIEN 42%  2cl 8 ?
? BLUTORANGE AUS SIZILIEN 42%  2cl 8 é
f SAMBUCA 4l 6 ;
% BAILEYS 4l 6 é
f G c f
f FRANGELICO 4l 6 4
é FERNET BRANCA / MENTA 4cl 5.5 é
é TEQUILA DON JULIO 1942 2cl 21.5 g
9 CLASE AZUL REPOSADO 2l 29 ;
% 4
? %
/ /
/ GRAPPA /
/ /
g ;

4
? NONINO MONOVITIGNO MERLOT 2l 6 ?
? NONINO MONOVITIGNO MOSCATO 2¢l 6 ?
? NONINO MONOVITIGNO CHARDONNAY 2l 6 g
/ 7
g 4

/
/ /
’ %
2 You‘re missing your favorite drink? z
? Let us know and we will see what we can do! é

/
f 7
/ /
é Informationen zu Allergenen und Zusatzstoffen erbaltet ibr auf Nachfrage bei unserem Servicepersonal. g
/ Alle Preise inkl. gesetzlicher Mebrwertsteuer. /
/P//////////////////////////////////////////////////////////////////j



g g é DIGESTIVI g
? DOLCI g Z 7
é g é LIMONCELLO 4cl 5 g
? GIGI‘S TIRAMISU aicc 11 g z AMARO DEL CAPO Al 6 ?
? AFFOGATO 7 ? ? AMARO DENTE DI LEONE 4 cl / g
? vanilla ice cream with espresso g g AMARETTO Acl 5 ?
? TARTUFO 13 ? ? MANDARIN FROM SICILY 42%  2cl 8 ?
? Tartufo Pistacchio ¢H; or Mango (VEGAN) ? ? BLOOD-ORANGE FROM SICILY 2% 2cl 8 ?
? GIGI'S THREESOME TO SHARE e 18 ? ? SAMBUCA 4l 6 ?
? molten p;stachio cake, whi(‘;e chocglatej mousse, é z BAILEYS ¢ Al 6 g
’ yogurt ice cream and strawberries / ; ERANGELICO ” ; /
/ / / /
9 » / 2 FERNET BRANCA / MENTA 4ol 5.5 /
é B ! 7 reounavonjuuome o ws
é fortwo 19 g ? CLASE AZUL REPOSADO 2cl 29 g
/ / 1 /
z . 4
/ / /

2 CAFFE LOVE g % CRAFEA é
/ / 7 /
é ESPRESSO / ESPRESSO MACCHIATO¢ 3/3.5 g ? NONINO MONOVITIGNO MERLOT 2cl 6 g
? DOPPIO / DOPPIO MACCHIATO 5/55 g ? NONINO MONOVITIGNO MOSCATO 2cl 6 g
’ 7 ’ NONINO MONOVITIGNO CHARDONNAY 2cl 6 /
/ CAPPUCCINO® 15 / /
/ / / /
g LATTE MACCHIATOG 5.5 ? é g
/ AMERICANO s /) /
? CAFEE g g You‘re missing your favorite drink? z
; SHAKERATO 6 % ; . " ; . ” . %
/ % / et us Rnow and we will see wnat we can ado! ’
g TEA 6.5 ? g z
ALSO AVAILABLE WITH OAT** OR SOY* // ICED / /

4 é ; Information on allergens and additives is available on request from our service staff. All prices incl. VAT. ?



SIGNATURE DRINKS

GIGI'S CAMPARI AMALFI13 15

Campari / Bergamotte / Pink Grapefruit / Bitter Lemon

F*CK OFF MULE 15
Malfy Gin Rosa / Ginger Beer / Limette

CUP NOVA . 17
Sir Edmond Gin / Galliano / Johannisbeere /

Zitrone / Frizzante

'-u_..____. . . - F-H' . :
i‘f R ‘IETL}_*_}; PTAEA
_ GOLDEN SPRITZ 15
Gold Gin / Elderflower / Tonic

PICK ME UP IN BOLOGNA 16

Vecchia Romagna / Amaro Montenegro / Kirsche / Zitrone

ARCO DELLA PACE ¢ 15
Tanqueray Gin / Zitrone / Zucker / Meringue

WEEKEND CALLING 15
Strawberry-Mint-Tequila / Limette / Elderflower / Chili

CORPSE REVIVER NO. 80 17
Gold Gin / Chartreuse Gelb / Limoncello / Elderflower / Zitrone

Alle Preise inkl. gesetzlicher Mehrwertsteuer. Weine konnen mit Schwefeldioxiden, Sulfiten oder Eiweienzymen versehen sein. 05
Informationen zu Allergenen und Zusatzstoffen erhaltet ihr auf Nachfrage bei unserem Servicepersonal.



COCKTAILS

ITALIAN PORNSTAR MARTINI 12
Galliano / Vodka / Passionsfrucht /

Zitrone / Frizzante Shot

MARSHMALLOW ESPRESSO MARTINI cg
Vodka / Quaglia Kaffeelikér / Cold Brew Espresso /
Marshmallow / Chocolate Bitter / Zucker

SANTIAGO SOUR
Mezcal / Tequila / Agave / Zitrone / Tonkabohne

AMOURO SPRITZ

Amouro / Zitrone / Frizzante

VILLARRICA SOUR
Pisco / Agave / Chili Bitter

CHUPITO

Matusalem Rum / Ananas / Zitrone

06

16

17

16

12

15

17

MOCKTAILS

BASIL LOVE
Basilikum / Gurke / Elderflower / Soda

PLAZA DEL SOL

Passionsfrucht / Orangensorbet / Zitrone / Tonkabohne

WISCONSIN

Cranberry / Orangensorbet / Zitrone / Rosmarin

MANGO MULE
Mango-Chili / Zitrone / Ginger Beer

HOMEMADE LEMONADE

PORNSTAR LEMONADE 13

Passionsfrucht / Vanille / Zitrone / Tonic

INGWER LEMONADE
Ingwer / Zitrone / Apfel / Soda

LIMONATA
Elderflower / Zitrone / Soda

BASILIKUM LEMONADE
Basilikum / Zitrone / Ginger Ale

07

12

13

13

14



CLASSICS

BELLINI

weifler Bergpfirsich / Frizzante

AMERICANO .

Campari / Vermouth Rosso / Soda

NEGRONTI 1
Gold Gin / Campari / Vermouth Rosso

NEGRONI BIANCO
Gold Gin / Suze / Vermouth Bianco

FRENCH 75
Gold Gin / Champagner / Zitrone / Elderflower

DIGESTIVI

VIN SANTO ¢

Zabaione

BAROLO CHINATO

mit Zartbitterschokolade

12

13

15

16

17

11

12

You‘re missing your favorite drink?

Let us know and we will see what we can do!

08

VINO

ROSE

ROSE AMORE SENZA FINE
Weingut Oswald, Rheinhessen

WHITE
SAUVIGNON BLANC
AMORE SENZA FINE

Weingut Oswald, Rheinhessen

LUGANA AMORE SENZA FINE

Ca‘ del Sette, Venetien

GRAUBURGUNDER
AMORE SENZA FINE

Weingut Oswald, Rheinhessen

RIESLING ANCESTRAL

Karsten Peter, Pfalz

EDDA BIANCO SALENTO

Feudi San Marzano, Apulien

RED
PRIMITIVO AMORE SENZA FINE

Terrecarsiche, Apulien

SYRAH IGP LES VIGNES DA COTE

Yves Cuilleron, Rhone

LAGREIN DOC

Muri-Gries, Sudtirol

09

0,1
0,2

0,1
0,2

0,1

0,2

0,1

0,2

0,1

0,2

0,1

0,2

0,1

0,2

0,1
0,2

0,1
0,2

6.5
12

6.9
12

6.5

12

6.9
12

13

15

6.9
12

13

17



CHAMPAGNE

BRUT INTUITION
Legraas & Hass, Champagne

BRUT ROSE
Legraas & Hass, Champagne

PERRIER-JOUET GRAND BRUT

Perrier-Jouét, Champagne

SPARKLING

RIESLING, BRUT SEKT

Bassermann-Jordan, Pfalz

PROSECCO FILACORTA

Ca‘ del Sette, Venetien

10

01 16.5
0,1 18
0,1 19
0,1 9
0,1 6

BEERS

PERONI NASTRO AZZURO

vom Fass

RADLER s

Peroni vom Fass & Zitronenlimonade

PERONI NASTRO AZZURO 0.0% &3
AUGUSTINER WEISSBIER u
HOPF DIE ALKOHOLFREIE ains

NOAM #3

SOFT DRINKS

ACQUA FIORDILINO

Naturale oder Frizzante

FRUCHTIG

Apfel, Johannisbeere, Orange, Maracuja,

Rhabarber, Cranberry

COCA COLA 1/ ZERO 139

11

04

0,4

0,33

0,5

0,5

0,34

0,75

0,2

0,2

5.9

5.9

8.9



FANTA 15 02 5
SPEZI 03 5.5
SCHWEPPES 02 5
Dry Tonic 13, Ginger Beer, Ginger Ale 1, Bitter Lemon 3
RED BULL : 025 6
SAN BITTER 113 0.1 5
CRODINO 113 0,1 5
HOT DRINKS
ESPRESSO / MACCHIATOG 3/35
DOPPIO /| MACCHIATO¢ 5/5.5
CAPPUCCINOG 4.5
LATTE MACCHIATOG 5.5
AMERICANOG 4
CAFFE SHAKERATO 6
TEA 6.5

AUCH ERHALTLICH MIT HAFER A4 ODER SOJA F // ICED

12

WHISKY & BOURBON

2¢cl

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER BLUE LABEL
GLENMORANGIE 18 YEARS
LAGAVULIN 16 YEARS
TALISKER

MACALLAN 12 YEARS

OBAN 14 YEARS

ARDBEG 10 YEARS

CHIVAS 12 YEARS

CHIVAS 25 YEARS

BUFFALO TRACE

WOODFORD RESERVE
WOODFORD RESERVE RYE
HIBIKI JAPANESE HARMONY
SUNTORY TOKI

BLANTON'’S GOLD

RUM

26
15
11.5

BACARDI RESERVA OCHO 8 YEARS
BOTUCAL RESERVA EXCLUSIVA
EMINENTE AMBAR CLARO 3 YEARS
MATUSALEM GRAN RESERVA

RON ZACAPA 23 SOLERA

RON ZACAPA XO

PLANTATION 5 YEARS

DON PAPA BAROKO

BANKS 5 YEARS

FLOR DE CANA 18 YEARS

KIRK AND SWEENEY RESERVA
A.H. RIISE NON PLUS ULTRA

OBSTBRAND

o N o =

12

2cl

MANDARINE AUS SIZILIEN
BLUTORANGE AUS SIZILIEN

13

BRANDY & COGNAC

2¢cl

HENNESSY VS 5
HENNESSY XO 25
HENNESSY PARADIS 69
CARDENAL MENDOZA 3.5
TORRES 30 JAIME 1 8
GIN 4cl

ILLUSIONIST 8.5
THE STIN GIN 7.5
SIR EDMOND 9.5
TANQUERAY NO. TEN 8
GIN MARE 10.5
BROOKLYN GIN 12.5
JINZU GIN 9
MONKEY 47 12.5
HENDRICKS 8.5
ROKU GIN 6.5
GOLD GIN 9
TEQUILA 2cl
PATRON SILVER 5.5
PATRON REPOSADO 6.5
DON JULIO ANEJO 7.5
DON JULIO 1942 ANE]JO 27.5
CLASE AZUL REPOSADO 29
CLASE AZUL ANE]JO 92
GRAPPA 2cl
NONINO CHARDONNAY 6
NONINO MOSCATO 6
NONINO MERLOT 6
TIGNANELLO GRAPPA 10.5

BERTA GRAPPA

16.5
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. CHAMPAGNE BY THE GLASS

BRUT INTUITION Legras & Haas, Champagne
BRUT ROSE Legras & Haas, Champagne
PERRIER-JOUET GRAND BRUT Perrier-Jouét, Champagne

SPARKLING BY THE GLASS

PROSECCO FILACORTA Ca‘del Sette, Venetien
RIESLING, BRUT SEKT Bassermann-Jordan, Pfalz

VINO BY THE GLASS

WHITE

SAUVIGNON BLANC AMORE SENZA FINE
Weingut Oswald, Rheinhessen

LUGANA AMORE SENZA FINE
Ca‘del Sette, Venetien

GRAUBURGUNDER AMORE SENZA FINE
Weingut Oswald, Rheinhessen

RIESLING ANCESTRAL
Karsten Peter, Pfalz

EDDA BIANCO SALENTO
Feudi San Marzano, Apulien

ROSE

ROSE AMORE SENZA FINE
Weingut Oswald, Rheinhessen

RED

PRIMITIVO AMORE SENZA FINE
Terrecarsiche, Apulien

SYRAH IGP LES VIGNES DA COTE
Yves Cuilleron, Rhone

LAGREIN DOC
Muri-Gries, Stidtirol
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Gerne geben wir Auskunft iiber verfiigbare Jahrginge. Weine kénnen mit Schwefeldioxiden, Sulfiten oder Eiweilenzymen versehen sein.

Bei Allergien oder Unvertriglichkeiten fragt gerne unser Servicepersonal nach unserer Allergenliste.



SPARKLING

PROSECCO FILACORTA | Ca'del Sette, Venetien
RIESLING BRUT SEKT | Bassermann - Jordan, Pfalz
FRANCIACORTA BRUT | Majolini, Lombardei

CHAMPAGNE

BRUT INTUITION | Legras & Haas, Champagne

BRUT ROSE | Legras & Haas, Champagne

BRUT BLANC DE BLANCS | Legras & Haas, Champagne
PERRIER-JOUET GRAND BRUT | Perrier-Jouét, Champagne
PERRIER-JOUET BLASON ROSE | Perrier-Jouét, Champagne
RUINART ,R“ BRUT | Ruinart, Champagne

RUINART ROSE | Ruinart, Champagne

MOET & CHANDON IMPERIAL | Moét Hennessy, Champagne
MOFET & CHANDON ROSE | Moét Hennessy, Champagne
DOM PERIGNON | Moét Hennessy, Champagne

ROEDERER COLLECTION | Louis Roederer, Champagne
ROEDERER CRISTAL BRUT | Louis Roederer, Champagne
ARMAND DE BRIGNAC GOLD | Cattier, Champagne

WHITE

SAUVIGNON BLANC AMORE SENZA FINE |
Weingut Oswald, Rheinhessen

GRAUBURGUNDER, AMORE SENZA FINE |
Weingut Oswald, Rheinhessen

LUGANA AMORE SENZA FINE | Ca'del Sette, Venetien
LANGHE BIANCO DOC NATURE | Pelissero, Piemont
CHARDONNAY ANCESTRAL | Karsten Peter, Pfalz

TENUTA SERRANOVA FIANO IGP SALENTO | Vallone, Apulien
GRUNER VELTLINER AM BERG | Bernhard Ott, Wagram

GAVI DI GAVI DOCG | Vite Colte, Piemont

RIESLING ANCESTRAL | Karsten Peter, Pfalz

EDDA BIANCO SALENTO | Feudi di San Marzano, Apulien
RIESLING DURKHEIM 1 C | Karsten Peter, Pfalz

TERLANER CLASSICO | Cantina Terlan, Stidtirol

COLLI TORTONESI DOC TIMORASSO DERTHONA BIO |
La Spinetta, Piemont
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VERDICCHIO JESI CLASS. SUP. DOC S. ANTONUCCI |
Santa Barbara, Marken

ARNEIS ROERO | Vietti, Piemont

PINOT GRIGIO DOC PUNGGL | Nals Margreid, Stdtirol
POUILLY FUME AC LES ANGELOTS | Masson-Blondelet, Loire
CHABLIS AOC BIO | Pascal Bouchard, Burgund
CHARDONNAY SICILIA MENFI DOC BIO | Planeta, Sizilien

RIESLING KREMSTAL DAC KIRCHENSTEIG |
Weingut Geyerhof, Kremstal

SILVANER EIGENART | Max Miiller, Franken
RIESLING ALTE REBEN ALTENBERG | Van Volxem, Saar
RIESLING SCHARZHOFBERGER | Van Volxem, Mosel

CHARDONNAY DOC SICILIA MENFI DIDACUS | Planeta, Sizilien

CHATEAUNEUF-DU-PAPE AC BLANC BIO | Beaucastel, Rhone

ROSE

ROSE AMORE SENZA FINE | Weingut Oswald, Rheinhessen
PRIMITIVO ROSE | Torrevento, Puglia

CASSIOPEA ROSATO DI BOLGHERI | Poggio al Tesoro, Toskana
LQLC JOHN MALKOVICH | Les Quelles de la Coste, Provence
WHISPERING ANGEL | Chateau d'Esclans, Provence

CHATEAU D’ESCLANS ROSE | Domaines Sacha Lichine, Provence

RED

PRIMITIVO AMORE SENZA FINE | Terrecarsiche, Apulien
NERO D'AVOLA IGT | Morgante, Sizilien

PRIMITIVO DI MANDURIA DOP FELLINE | Felline, Apulien
ROSSO DI MONTEPULCIANO DOC BIO | Poliziano, Toskana
SYRAH LES VIGNES D’A COTE | Yves Cuilleron, Rhone
VALPOLICELLA CLASSICO SUPERIORE | Tommasi, Venetien
SAS CUVEE | Kristinus, Balatonboglar - Ungarn

LAGREIN SUDTIROL DOC | Muri-Gries, Stidtirol

CUVEE JOSEF BARRIQUE | Weingut Stern, Pfalz
MONFERRATO ROSSO DOC IL BACIALE | Braida, Piemont
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LANGHE NEBBIOLO DOC | La Spinetta, Piemont
SPATBURGUNDER R BIO | Rebholz, Pfalz

PINOT NOIR BOURGOGNE AOC | Pascal Bouchard, Burgund
LE VOLTE | Tenuta dell’Ornellaia, Toskana

PARZIVAL QBA TROCKEN | Fiirst, Franken

CHIANTI RUFINA RISERVA BUCERCHIALE | Selvapiana, Toskana

BARBARESCO DOCG NUBIOLA | Pelissero, Piemont
KOREM IGT | Argiolas, Sardinien
BRUNELLO DI MONTALCINO | Banfi, Toskana

CARIGNANO DEL SULCIS DOC SUP. TERRE BRUNE |
Santadi, Sardinien

FONTALLORO IGT | Felsina, Toskana
AMARONE APPASSIONANTE | Ca'del Sette, Venetien
AMARONE DELLA VALPOLICELLA DOCG VALPANTENA |

Bertani, Venetien

BRUNELLO DI MONTALCINO DOCG UGOLFORTE |

Tenuta San Giorgio, Toskana

BARBERA D'ASTI DOCG BRICCO DELL' UCCELLONE |
Braida, Piemont

SPATBURGUNDER ST. PAUL | Friedrich Becker, Pfalz
BOLGHERI SUPERIORE DOC | Argentiera, Toskana
SPATBURGUNDER SCHLOSSBERG GG | Franz Keller, Baden
SAFFREDI | Le Pupille, Toskana

TIGNANELLO | Antinori, Toskana
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CHATEAU BRANE-CANTENAC | Brane-Cantenac, Bordeaux 0,75 259
CEPPARELLO IGT | Isole e Olena, Toskana 0,75 269
AMARONE DELLA VALPOLICELLA CLASSICO DOCG | 2012 0,75 459
Bertani, Venetien 2013 0,75 420
2015 0,75 399
BOLGHERI DOC SUPERIORE ORNELLAIA | 2020 0,75 550
Ornellaia, Toskana
SASSICAIA | Tenuta San Guido, Toskana 2012 0,75 549
2016 0,75 899
2019 0,75 749
PINOT NOIR CHAMBERTIN CLOS DE BEZE | 0,75 839
Domaine Faiveley, Burgund
CHATEAU MOUTON-ROTHSCHILD | Mouton-Rothschild, Pauillac 0,75 1.199
MASSETO | Tenuta dell'Ornellaia, Toskana 0,75 1.400




