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Please ask us about  

additional food recommendations 

 
 
 
 
 
 
 
 
 
 

“Information about the ingredients in our foods which can  

cause allergies or intolerances is available upon request." 

 
 
 
 
 



 
 

Aperitivi – Aperitive 

 €

Prosecco (champagne) 0,1 l 4,00

Aperol champagne 1 2 0,1 l 4,00

Martini (red or white) 5 cl 3,50

Campari Orange 1   4 cl 4,50

Campari Soda 1  4 cl 4,00

Sherry 5 cl 3,50

Aperol Spritz 1 2 0,2 l 5,50

 
 
 

Antipasti – Starters 

 €
Prosciutto e Melone 
(Parm ham with rockmelon) 
    

9,00

Mozzarella Caprese 
(Mozzarella, fresh tomatoes and basil) 

    

7,00

Mozzarella di bufala alla Caprese 
(Buffalo mozzarella with fresh tomatoes and fresh basil) 

    

8,50

Mozzarella Provatura 
(Mozzarella au gratin with croutons and anchovy paste) 

    

8,50

Insalata con frutti di mare 
(Seafood salad) 

    

9,00

Fegato di vitello su rucola 
(Calf’s liver and onions with rocket salad) 

    

9,00

Antipasto misto 
(Mixed vegetable appetizers) 

    

7,50

Carpaccio di manzo 
(Beef Carpaccio with rocket, Parmesan, mushrooms and lemon-oil-sauce) 

    

10,00

Vitello tonnato 
(Sliced veal in tuna sauce) 

10,00

 
 
 

 
1 Contains colouring 
2 Quinine 



 
 

Zuppe – Soups 

 
 €
Minestrone 
(Vegetable soup) 
    

4,00

Zuppa di patate con salmone 
(Potato-cream soup wit salmon) 

    

4,40

Crema dell‘ Arte 
(Tomato- und spinach-cream soup cleverly separated) 

    

4,40

Crema Aurora 
(Broccoli-cream soup) 

    

4,00

Zuppa di Pomodoro 
(Tomat0-cream soup with a dab of cream) 

    

3,70

 
 
 
 
 

Insalate - Salads 

 
 €
Insalata Tonno 
(Tuna salad garnished with eggs) 
    

7,50

Insalata Campagnola 
(Big mixed salad with sheep’s milk cheese, ham and olives) 

    

7,50

Insalata mista 
(Big mixed salad) 

    

6,00

Insalata di rucola 
(Salad of rocket with Parmesan and cherry tomatoes) 

    

8,00

Insalata mista con pollo 
(Mixed salad with fried stripes of chicken breast) 

 

10,00

 
 
 
 

 



Pasta – Noodles 

 
 €
Lasagna classica 
(Layered pasta au gratin with Bolognese and Béchamel sauce) 
    

8,50

Gnocchi al Gorgonzola e Spinaci 
(Dumplings cooked with spinach and gorgonzola sauce) 

    

9,00

Gnocchi al Pomodoro con Mozzarella 
(Dumplings cooked in a tomato sauce with  mozzarella and basil) 

    

8,00

Penne alla Vegetaria 
(Vegetarian macaroni dish) 

    

7,50

Penne ai 4 Formaggi 
(Macaroni and four cheeses) 

    

8,00

Penne al forno 
(Macaroni au gratin with meat sauce, ham and egg) 

    

8,00

Penne con Broccoli e Acciughe 
(Macaroni with broccoli and anchovies) 

    

7,50

Tagliatelle con Salmone e Rucola 
(Ribbon noodles with  salmon in lobster sauce and rocket) 

    

9,00

Tagliatelle con punte di Filetto e Funghi 
(Ribbon noodles with tenderloin tips and mushrooms)  

    

8,50

Spaghetti con Frutti di Mare 
(Spaghetti with sea food) 
    

9,50

Spaghetti alla Puttanesca 
(Spaghetti with olives and capers in tomato sauce) 
    

7,50

Spaghetti alla Carbonara 
(Spaghetti with bacon and egg yolk with in cream sauce) 
    

7,50

Spaghetti al Pomodoro 
(Spaghetti in tomato sauce and basil) 
    

6,50

Spaghetti al Ragù 
(Spaghetti with meat sauce) 
    

7,50

Spaghetti aglio, olio e peperoncino 
(Spaghetti seasoned with garlic, olive oil and chilies - hot) 
    

6,50

Spaghetti all’Amatriciana 
(Spaghetti with bacon and onions in tomato sauce) 

7,50

 



Pizze – Pizzas 

(Each pizza comes with tomato sauce and mozzarella) 
 

 €
Raffaello 
(with tomatoes and mozzarella) 
    

6,50

Michelangelo 
(with salami 1) 

    

7,00

Leonardo 
(with mushrooms) 

    

7,00

Tiziano 
(with ham) 

    

7,00

Botticelli 
(with tuna and onions) 

    

7,50

Mantegna 
(with eggplant and Parmesan) 

    

7,00

Giotto 
(with ham, anchovies, onions and olives) 

    

8,00

Pirandello 
(with Parma ham, rocket and Parmesan) 

    

9,50

Picasso 
(with seafood and garlic)  

    

9,50

Modigliani 
(with artichokes, paprika, onion and green peppers) 
    

7,50

Verdi 
(with hot salami¹ and mushrooms) 
    

8,00

Toscanini 
(with eggplant, ham and Pepperoncino-oil) 
    

8,00

Rossini 
(with four cheeses) 
    

8,50

Grazioli 
(with anchovies, olives and capers) 
    

8,00

Arte 
(with scampi, prawns and garlic) 
    

9,50

 

We are happy to meet special requests for 1,20 €. 
 

 
1 Salami = smoked sausage 



Secondi – Main Course 

(All meat dishes come with potatoes and vegetables) 
 

 €
Petto di faraona 
(Guiena fowl breast with Brazilian pepper in champagne) 
    

16,00

Petto di pollo 
(Chickenbreast in a mushroom sauce) 

    

13,00

Petto di pollo al Mango 
(Chickenbreast with mango in lemon sauce) 

    

13,00

Fegato di vitello alla griglia 
(Grilled calf’s liver with onions) 

    

16,00

Costatine d’agnello alla griglia 
(Grilled saddle of lamb) 

    

18,00

Schiena d’agnello alle castagne 
(Saddle of lamb with au gratin with chestnuts in a red wine sauce) 

    

18,00

Filetto di manzo alla griglia 
(Grilled beef tenderloin) 

    

18,00

Filetto di manzo all’Arte 
(Beef tenderloin wrapped in bacon in a red wine sauce with butter gorgonzola) 

    

19,50

Filetto di manzo al pepe verde 
(Beef tenderloin in a green pepper sauce)  

    

18,50

Filetto di manzo ai funghi 
(Beef tenderloin in a mushroom sauce)  

    

18,50

Tagliata di manzo 
(Sliced rump steak  with rocket, Parmesan and cherry tomatoes) 
    

17,00

Entrecôte alla griglia 
(Grilled entrecôte) 
    

17,50

Filetti di maiale al limone 
(Porc fillet in lemon sauce) 
    

13,00

Filetti di maiale ai funghi 
(Porc fillet with mushrooms in a cream sauce) 
    

13,00

Saltimbocca alla Romana 
(Porc fillet in a sage wine sauce) 
    

13,50

Scaloppa Milanese 
(Breaded porc chop) 

12,00

 



Pesce – Fish 

(All fish dishes come with potatoes and salad) 
 

 €
Scampi alla griglia 
(Grilled prawns) 
    

17,50

Scampi al vino bianco 
(Prawns in white wine sauce) 

    

18,00

Scampi al pepe verde 
(Prawns with lobster sauce and green pepper) 

    

18,00

Salmone alla Principessa 
(Salmon fillet, filled with asparagus au gratin with sauce Bernaise) 

    

15,00

Salmone alla senape 
(Salmon fillet with mustard sauce) 

    

14,50

 

    

 
 
 
 

Upon request we will gladly offer you more fish dishes. 
 



Bevande analcoliche – Non-alcoholic beverages 

 

Non-alcoholic beverages 

 €

Coca Cola 1 2 3 0,2 l 2,20

Coca Cola ¹ ² ³ 0,4 l 3,80

Fanta ¹ ² ³ 0,2 l 2,20

Fanta ¹ ² ³ 0,4 l 3,80

Spezi ¹ ² ³ 0,2 l 2,20

Spezi ¹ ² ³ 0,4 l 3,80

Sprite 0,2 l 2,20

Sprite 0,4 l 3,80

Aqua Panna 0,25 l 2,00

Aqua Panna 0,75 l 4,60

San Pellegrino 0,25 l 2,30

San Pellegrino 0,75 l 4,90

Bitter Lemon 4 0,2 l 2,40

Tonic Water ⁴ 0,2 l 2,40

Apple spritzer 0,2 l 2,20

Apple spritzer 0,4 l 3,80

Malt beer ¹ 0,33 l 2,50

 

Juices 
 €

Orange juice 0,2 l 2,20

Apple juice 0,2 l 2,20

Pear juice 0,2 l 2,40

Peach juice 0,2 l 2,40

 

Hot beverages 
 €

Coffee ² 2,00

Espresso ² 2,00

Cappuccino ² 2,50

Latte ² 2,70

Tea 1,70

 

 
1 Contains coloring 
2 Caffeinated 
3 Contains benzoic acid 
4 Quinine 



Bevande alcoliche – alcoholic beverages 
 

Red wine ¼ l ½ l 1 l Draught beer 
 € € €  €
Vino della Casa 1 4,50 9,00 17,00 Warsteiner 0,3 l 2,80
Chianti 1 4,80 9,60 18,00 Warsteiner 0,5 l 3,80
Lambrusco (sweet) 1 4,50 9,00 17,00 Jever 0,3 l 2,80
Rosé (dry) 1 4,50 9,00 17,00 Jever 0,5 l 3,80
  Paulaner Hefeweizen 0,3 l 2,80
Glass of red wine 1 0,2l 3,80 Paulaner Hefeweizen 0,5 l 3,80
Glass of Chianti 1 0,2l 4,20 Shandy (Alster) 0,3 l 2,80
  Shandy (Alster) 0,5 l 3,80
 

White wine ¼ l ½ l 1 l Bottled Ale  

 € € €  € 
Vino della Casa 1 4,50 9,00 17,00 Kristallweizen 0,5 l 3,80 
Pinot Grigio 1 4,80 9,60 18,00 Hefeweizen (non-alcoholic) 0,5 l 3,80 
Frizzantino (sweet) 1 4,50 9,00 17,00   
    
Glass of white wine 1 0,2l 3,80   
Glass of Pinot Grigio 1 0,2l 4,20   
Spritzer 1 0,2l 3,60   
 

Cognac and brandy  Long Drinks 
 €  €
Remy Martin 2 cl 4,00 Gin Tonic 2  2 cl 4,00
Vecchia Romagna 2 cl 3,00 Wodka Lemon 2  2 cl 4,00
Asbach Uralt 2 cl 3,00 Whisky Cola 3 4 5 2 cl 4,00
 

Spirits  Liqueur 
 €  €
Grappa 2 cl 3,00 Sambuca 5 2 cl 2,50
Ramazzotti 5  2 cl 3,00 Amaretto 5 2 cl 2,50
Amaro Averna 5 2 cl 3,00 Cointreau 2 cl 2,50
Fernet Branca 2 cl 3,00 Limoncello 2 cl 2,50
Wodka 2 cl 2,00  
Jägermeister 2 cl 3,00  
 

 

 
1 Contains sulphite 
2 Quinine 
3 Caffeinated 
4 Contains benzoic acid 
5 Contains coloring 

Whisky   
 €  
Jack Daniels 2 cl 3,50  
Johnny Walker 2 cl 3,00  



Dolci – Dessert 

 €
Tirami Su’ 4,00

Creme Caramell 4,00

Panna Cotta 4,00

Crêpes al Mango with lemon flavoured ice cream 4,50

 
 
 
 

Formaggi – Cheese 

 €
Formaggio misto (mixed cheeseboard) 7,50

Gorgonzola 4,20

Grana Padana 4,20

 
 
 
 

Gelati – Ice cream 

 €
Gelato misto (mixed ice cream) 2,50

Cassata 3,80

Tartufo 3,80

 

 

 



 

 

 

Buon appetito! 
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