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pizza estiva O

buffalo mozzarella DOP, red and yellow
cherry tomatoes, lemon oil infused with
Amalfi lemons & almonds, grana

20.90

nu millione

margherita with tender prosciutto cotto
mushrooms, spicy Neapolitan salami,
Gaeta olives, artichokes

20.90

bresaola O

mozzarella - fior di latte d'Agerola
mildly aged, air-dried raw beef ham
aruguls, grana

18.90

bufala fresca
after baking: buffalo mozzarella DOP
organic olive oil, cherry tomatoes, basil

17.90

pizza speciale
creative & seasonal

PLEASE ASK
© .
SERVICE-TEAM!
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bianca O
mozzarella - ﬁor di latte d'Agero|a
red cherry tomatoes, arugu|a & grana

15.90

verdura O I

depending on the harvest from the
City Farm in Augarten - fresh, seasonal
and local

15.40

patate O
potatoes, rosemary, cream
mozzarella - fior di latte d'Agero|a

14.50

mari’ O
mozzarella - fior di latte d'Agero|a
salsiccia, mushrooms

17.90

insalata mista small / large

+ mozzarella di bufala
seasonal leafy greens fresh
from the City Farm in Augarten,
with cherry tomatoes, fennel, carrots

6.50/8.90
+4.90

focaccia oregano, salt, olive oil 8.50

olive small / large 3.90/5.90

DI-FR LUNCHESPRESSO AFTER PIZZA 1.50

FOR INFORMATION ABOUT ALLERGENS, PLEASE CONTACT OUR TRAINED SERVICE TEAM

LUNCHSALAD T0 6O WITH PIZIA 4.90

PIZZE CLASSICHE
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margherita 11.50
tomatoes, basil

mozzarella - fior di latte d'’Agerola

marinara 10.50
tomatoes, garlic oil, oregano

salame 14.90
margherita with spicy Neapolitan salami
colto e funghi 15.90
margherita with tender prosciutto cotto
mushrooms

salsiccia al finocchielto 15.90
margherita with coarse sausage

from the Dormayer butcher shop

in Langenzersdorf, fennel seeds

bufala 16.90
tomatoes, olio al basilico

mozzarella di bufala Campana DOP

provola e pepe 15.90
margherita with smoked cheese

black pepper

crudo e rucola 18.90
margherita with ltalian prosciutto crudo
arugula & grana

acciughe 15.90
tomatoes, alici di Cetara - anchovies from

the Amalfi Coast, capers, olive di Gaeta
ripieno 15.90
filled with: ricotta, tender prosciutto cotto
mozzarella - di latte d'Agerola

rucola & grana 3.00
olio di limone Amalfi lemons 1.50
olio all'aglio garlic oil 1.50
olio al basilico basil oil 1.50
verdura stagionale vegelables 3.00
olive di Gaeta dark, pitted 2.00
pomodorini cherry tomatoes 2.50
funghi mushrooms 2.00
carciofi grilled artichokes 2.50

Pizza Iau’



