e NN R AN By N B
Wi B 3 . NDC ) Ry

s g T iy

e

l

4
i

|

)
|
b
i
i LY
i
a H
il
&
"
f
L ]

AT Y

T TR, -
‘{ N ¥

» L Y q
4 PO SN

UNSERE GRILLSTATIOH

T ——r——— = he Fa el

i Wy U Ry TN d "% . R | L s KR4 ) YT

aanx AR A AT :( JM\M'WWM u.' AT zmvuhmumum.«m(wﬂ*: ARRT I doy :"- 2;r':J';t'i:ﬂ

s e e i S Sere S

B 2 G TP iaa bys
-k ¢

[ v g

L A S N N A G SR

» 1
. o

. ) W

.'h“-‘ "‘,

|
\L,

ST T S S T
N

JoNE

N

AR TN
S S

I

ST T T T T T Ty S AT ST T

BT

A !

y. Ma ¥ LAY

o ——

S A
ATBCE el - ~

LEGKERE GRILLSPEZIALITATEN MIT BAYREUTHER PREMIUM-FLEISCH
VON UNSEREM BUCHENHOLZBEFEUERTEN GRILL

ARROSTO - SPIESSBRATEN

THGLIGH FRISCH - 6 STD. AM SPIESS GEGRILI LIS COmBorsE




350

355

358

8152

370

GRILL - STATION

Following the tradition of the Biirgerreuth you will also get best steaks, succulent
chops and grilled meat skewers from our new grill-station. We offer you the true
taste of Bayreuth "premium meat". - All our meat dishes are served with rosemary

ARROSTO allo
SPIEDO

COSTATA -

"COV/BOY-Steak"

TAGLIATA dlla
RUCOLA

COSTOLETTE di
AGNELLINO alla
SCOTTADITO

FILETTO alla
FIAMMA

potatoes and vegetables.

Try our premium organic meat from young calves -
before the blazing fire slowly turns the heavy spear
with the juicy spit-roasted veal, which is grilled in
front of the open fire.

Our "cowboy"-steak is a rib steak served without the
bone, but it provides its tenderness and juiciness, plus
the aroma from the bovine bone. With a strong
marbling this steak is to grill over kigh heat

particularly suitable. Enjoy our special dry-aged meat.

Tasty beef meat cuts from our special premium meat,
carved on arugula.

New Zealand lamb chops, marinated in herbs and
garlic - grilled over hot coals.

The best piece of fillet, crispy on the outside and
medium inside from the most tender piece of young
beef.

200gr.

je 100gr.

250gr.

270gr.

200gt.

19,80 €

10,80 €

28,80 €

3480 €

33,50 €




458

36

4104

3511

3513

3516

AT
AnTipAsT

CROCCANTINI "SAN Toasted garlic bread gratinated with eggplant,
DANIELE" mozzarella and San Daniele-ham

PROSCIUTTO di SAN Air-dryed ham from San Daniele in Friuli with
DANIELE cantaloupe

VITELLO ESTATE Thin fried cooked veal meat with a summer sauce of
basil, tomatoes, peppers, celery, olive oil and balsamic

vinegar
FILETTO al Thin slices of raw beef with lemon, alive-oil and
CARPACCIO freshly shaved slices of parmesan

VITELLO TONNATO Thin slices of roasted veal with tuna sauce

MOZZARELLA di Original Buffalo mozzarella from campania prepared
BUFALA alla CAPRESE with olive oil, tomatoes, basil and oregano

GAMBERETTI e Arctic shrimp with arugula and cherry tomatoes,
RUCOLA marinated in olive oil, lemon and garlic
ZUPPA di POMODORO Tomatosoup of sun-ripened San Marzano tomatoes

MINESTRONE Classic italian vegetable soup

TORTELLINI in Homemade Bouillon with tortellini with meat filling
BRODO

11,80 €

14,80 €

13,80 €

14,80 €

14,80 €

14,80 €

15,80 €

6,80 €

6,80 €

7.80€




52

56

6039

59

76

77

60

6292

6064

101

114

106

5028

118

SPAGHETTI
POSITANO

SPAGHETTIL di
BOSCO e MARE

SPAGHETTTI all'
ARROSTO
PAGLIA e FIENO
PENNE al
GORGONZOLA

PENNE
all'ARRABBIATA

PAPPARDELLE
bell'TTALIA

SFOGLIAVELO al

TARTUFO e PORCINI

TORTELLONI alla

RICOTTA e SPINACI

PIZZA MARGHERITA

PIZZA VENEZIA
PIZZA MISTA
PIZZA al
FINOCCHIONA

PIZZA DELICATA

PIZZA ALBERTO

Spaghetti with sun-ripened San Marzano tomatoes
Positano-style

Spaghetti with mushrooms, shrimps in a cheese-cream

sauce and tomatoes

Only here: spaghetti with bits of our "Arrosto" - (spit

roast), tossed in a pan with Parmesan and concassée
of tomatoes

White and green noodles with ham in a cream sauce
with cheese

Penne with gorgonzola sauce

Penne with spicy tomato sauce and garlic
Pappardelle noodels with salmon, spinach and cream
Tortelloni filled with white truffles and mushroom

caps in sage butter

Tortelloni filled with Ricotta cheese and spinach in
sage butter

Pizze SPECIAL

Pizza with tomatoes, mozzarella and basil
Pizza mit tomatoes, mozzarella, onions and tuna

Pizza with tomatoes, mozzarella, ham, salami,
mushrooms and pepperoni

Pizza with tomatoes, mozzarella and tuscan fennel
sausage

Pizza with tomatoes, mozzarella, San Daniele ha
and basil

Pizza with tomatoes, mozzarella, cherry tomato
basil and slices of Buffalo-mozzarella

12,80 €

16,80 €

13,80 €

13,80 €

12,80 €

12,80 €

15,80 €

18,80 €

15,80 €

9,80 €
15,30 €

12,80 €

13,80 €

16,50 €

17,80 €




7486

7493

7494

7492

7480

302

305

328

161

163

179

176

SALMONE
all' ARANCIO

SCAMPI alla GRIGLIA

SALMONE alla
GRIGLIA

SCAMPT al COGNAC

BRANZINO alla
GRIGLIA

POLLO in PADELLA
alla ROMANA

SCALOPPINE al
G6ORGONZOLA

FILETTINI alla
GRAFPA

INSALATA
PRIMAVERA

INSALATA alla
LORENA

INSALATA di
RUCOLA e
PARMIGGIANO

INSALATA
"GLARDINO"

Roasted salmon with an orange and white wine sauce
on a bed of spinach with parsley potatoes

Grilled king prawns with rice and vegetables

Scottish salmon fillet from our charcoal grill, with
parsley potatoes and vegetables

King prawns in Cognac sauce with rice and vegetables

Grilled sea bass with parsley potatoes and vegetables

GARNE

Chicken Supreme Roman style with peppers and
cherry tomatoes, deglazed with white wine, served
with rosemary potatoes and vegetables

Veal medallions in gorgonzola sauce with rosemary
potatoes and vegetables

Our classic for over 30 years: Beef Tenderloin pieces
with mushrooms and green pepper in grappa cream
sauce, served with rosemary potatoes and vegetables

|NSALATE SPECIALI

Mixed lettuce salad with eggs, olives, artichokes,
mozzarella, onions and tuna

Mixed salad with rucola, San Daniele ham, fresh
mushrooms, roasted sunflower seeds and fresh shaved
parmesan

Rucola salad with tomatoes, balsamico vinaigrette
and fresh shaved parmesan

CountrygardenShowsalad: Wild herb salad with
cherry tomatoes, buffalo mozzarella-bocconcini
raspberries

23,80€

35,80 €

22,80 €

36,80 €

3480€

19,80 €

25,80 €

29,50 €

13,80 €

15,80 €

11,80 €

14,80 €




450

455

456

457

9434

9431

9430

9437

9440

1250

9038

9033

967

961

962

9234

PANE della CASA
FOCACCINA
PANE all' AGLIO

BRUSCHETTA

BEL PAESE
GORGONZOLA

PARMIGGIANO
REGGIANO

PECGRINO ROMANO

FORMAGGIO MISTO

SORBETTO al
BASILICO

MERINGATA

SEMIFREDDO alle
MANDORLE

TARTUFO

TIRAMI SU
MACEDONIA

PANNA COTTA

-
— A PR

PANE F BRUSGHETTE

Italian white bread
Pizza-bread with salt, rosemary and oregano
Garlic bread

Toasted white bread with tomato, garlic and basil

FORMAGGI0

Creamy and mild italian cheese
Italian blue-cheese

Parmesan cheese

Truffled sheep cheese with pears

Mixed cheese platter

DESSERT

Basil-lemon-vodka-sorbet

Italian meringue-parfait on raspberry sauce
Almondparfait sicilian-style with caramelized almonds
Italian ice-truffle filled with chocolate and sabayon-

ice cream with chocolate sauce

Homemade Tiramisu

Fruit salad with vanilla ice-cream

"Panna Cotta"- Toppled cream with strawberry s

250€

4,00 €

4,00 €

7,50 €

9,00 €
9,00 €

9,80 €

9,30 €

15,80 €

580 €

7.80€

9,80 €

6,80€

780¢€

8,80 €

7.80¢€




