
Tue-Fr lunch offer: Espresso     1.00 
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rucola & grana 

prosciutto cotto organic ham 

prosciutto crudo dry-cured ham    

salame piccante napoletano
olive di gaeta black, pitted    

funghi mushrooms    

pomodorini / tomato fillets    

pesto di limone amalfi lemons   

carciofi artichokes   

  3.00

3.50

4.50

4.00

2.00

2.00    

2.50

 1.50

2.50

    17.50

    17.50
AP

RIL ~ OCTOBER

NO
VEMBER ~ MARCH

pizza invernale    
Salsiccia, friarielli, provola
mozzarella

pizza estiva    
Buffalo mozzarella, lemon pesto 
red and yellow cherry tomatoes, 
grana

PLEASE ASK OUR STAFF 
FOR INFORMATION ABOUT 

ALLERGENS 

* and holidays (unless Mondays)

TUE–FR 12 - 24 00 PIZZA FROM  12 - 15 00, 18 - 22 30
SAT  12 - 24 00 PIZZA FROM  12 - 22 30
SUN *  12 - 23 00 PIZZA FROM  12 - 22 00 
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marinara   7.90
Tomatoes, oregano, garlic 

margherita  8.90
Tomatoes, mozzarella - Fior di Latte 
basil 

bufala  12.90
Tomatoes, buffalo mozzarella, basil

acciughe  12.40
Tomatoes, basil, anchovies, capers 
black olives, without cheese 

salame  12.90
Margherita with spicy salami 

cotto e funghi  14.40
Margherita with organic ham
mushrooms

prosciutto crudo  13.40
Margherita with dry-cured ham from
Lower Austria

provola e pepe  12.90
Margherita with provola, black pepper

salsiccia / al finocchietto  12.90 

Margherita with sausage / seasoned 
with fennel seeds from Lower Austria

nù millione  19.60
Margherita with salame, organic ham  
mushrooms, olives, artichokes

bufala fresca  15.50
After baking: Buffalo mozzarella
basil, organic olive oil, cherry tomatoes /
tomato fillets (depending on season)

ripieno  13.90
Filled with: Ricotta cheese, mozzarella
organic ham

insalata mista 5.10   
olive verdi small / large 3.50 / 4.50
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focaccia  5.90

Oregano, salt, olive oil

carciofi   12.40

Artichoke cream, mushrooms, olives

patate  11.40
Potatoes, rosmary, double cream
mozzarella

patate e salsiccia  13.90
Potatoes, mozzarella, salsiccia

bianca  13.40
Depending on season: Cherry tomatoes /
tomato fillets, mozzarella, arugula, grana 

bresaola  16.90
Air-dried beef, mozzarella, arugula 
and grana

mari’   15.90
Salsiccia, mushrooms, double cream

ASK FOR OUR SPECIAL 
PIZZA!



APERITIVI E COCKTAILS

Negroni alpino  10.50

Amaro alpino, Grin Gin, Cocchi americano, Soda

Supernegroni   10.50

Super Cattivo, Grin Gin, Antica Formula  

Negroni sbagliato super   8.80

Super Cattivo, Antica Formula, Prosecco  

Amaro Orange non alcoholic   5.50

wie.bitter vermouth lemonade, orange juice

as good as Campari Orange   6.60

Antica Formula red vermouth  6.60

Cocchi rosso / americano  6.60

as good as Campari Soda  5.50

Cynar Soda  5.50

Aperol Soda  5.50

ANALCOLICI

Apple   ¼ 3.10    

Apple with soda ¼ 2.90 ½ 4.20

Apple-Elder berry   ¼ 3.60

Apple-Elder berry + soda ¼ 3.30 ½ 4.60

Pear   ¼ 3.60

Pear with soda ¼ 3.30 ½ 4.60

Grape red   ¼ 3.60

Grape with soda ¼ 3.30 ½ 4.60

Elder flower with soda* ¼ 2.70 ½ 3.90

Elder flower with water* ¼ 2.30 ½ 3.40

Soda with lemon juice* ¼ 2.70 ½ 3.90

wie.bitter vermouth lemonade   0.33  4.90

Coca Cola / Zero   0.33  3.90

Almdudler   0.33  3.90

Preblauer sparkling water   0.25  3.30

Vöslauer non sparkling water   0.33  3.30

Vöslauer sparkling water   0.75  5.50

* Jugendgetränk  

All prices are given in euro and include all taxes   
Service not included–Servizio non incluso

Schremser  
Premium Lager 

Birra
stagionale

Schremser Roggen organic

Trumer Freispiel non alcoholic

Schalken Pale Ale non alcoholic

Theresianer Pils
Moretti filtrata a freddo
Peroni / Moretti

 0.2  2.80

 0.3  3.60     

 0.5  4.90 

 0.2  3.50

 0.3  4.30     

 0.5  5.50 

 0.5  5.30

 0.33  4.60

 0.33  4.90

 0.33  4.90

 0.3  4.90

 0.3  4.40

BIRRE

SPRITZ
 

Dell' Erborista bitter rhubarb liqueur   5.50

Agrumi  homemade  ¼ 6.60

Super Cattivo bitter orange liqueur   ¼ 6.60

Cynar  bitter artichoke liqueur  ¼ 6.60

as good as Campari   ¼ 6.60

Limoncello amalfi-lemon liqueur   ¼ 6.60

Veneziano   ¼ 6.60

Be
er

 o
n 

Tap

al
la

 s
pi

na

bo
ttl

ed
 B

ee
r 

VINI E BOLLICINE

Zweigelt red, demeter natural wine 

Georg Schmelzer, Gols
Grüner Veltliner organic

white, Weber, Roseldorf
Vini italiani sfusi a bicchiere     4.40 - 7.70

Prosecco di Treviso Brut  4.40  0.75  24.40

Spumante Brut Nature, Vignalta   0.75  44.40

Spritzer  ¼ 3.90 ½ 6.60

Summer spritzer ¼ 3.50 ½ 5.90

  3.60
 ¼ 5.90
 ½ 9.90
 1  16.90

LIMONATE E APERITIVI ANALCOLICI

Limonata di Agrumi homemade ½ 4.90

Aranciata Plose 0.25  4.60

Chinotto Plose 0.25  4.60

Lemonsoda 0.33  3.50

Oransoda 0.33  3.50

Estathé 0.33  3.90

Cedrata Tassoni Soda 0.18  4.60

Crodino biondo / rosso 0.1  3.50

Sanbittèr  0.1  3.50


