
S p e z i a l i t ä t e n  d e r  W o c h e
( s o l a n g e  d e r  V o r r a t  r e i c h t )

P r i m i

P a s t a  P a s t i c c i a t i
überbackene Macceroni | Bolognese-Sauce 

Bechamelsauce | Parmesan 24 Monate gereif t  
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1 7

P a p p a r d e l l e  e  C a l a m a r i
hausgemachte Paccheri | frische Calamari aus Sizil ien

Daterino Tomaten | Zwiebel | Zweigelt-Sauce  
A B C D R L
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  S c h w e i n e f i l e t
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A G
2 4

 C a l a m a r i  a l l a  g r i g l i a
fr ische gegr i l l te  Calamri  aus Siz i l ien | Knoblauch

O f e n k a r t o f f e l n  |  P e t e r s i l i e
R L M G A
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