Il Pizza mit WalniiBen

Tomatensauce | Bffelmozzarella | Speck | Gorgnzola [Spinat | Walniifle
Salsa di pomodars | Mozzarella df bufala | speck | gorgonzols / spinaci [ nacs
lomato sauce [ buffalo mozzarella | gorgonzals | bacon | spinach | walmuts

13.00 £

1Z  Pizza Speck

Magherita | Schmelzkése vom Aignerhof | Speck
Magherita | farmaggio fuso defl Aignerhof | speck
Magherita | chesses from Aignerfuf | bacon

1400 €

Wochenende/fine settimanafweekends

/7 Pinsa Diavola nera 14,50 £

Pinsateig mit Aktivkohle|Tomatensauce|Buffelmozzarella|scharfer Salami|Mascarpone|Peperoni Lombardi
Finsa al carbone vegetalg/salsa df pomadorafbufala/salame piccante/mascarpanelpeperom lombardy
Activated charcoal pinsaftomato saucelbufialo mozzarella/spice salamilmascarbane/ lombard PEOPErs

Hausgemachte Gnocchi in Tomatensauce | Biiffelmozzarella | Rucola 14,00
oder alla Carbonara

bnocchi di patate fatti in casa al pomodore | bufala | rucols o all carbonara

Homemade gnocchiin tomat sauce | buffale mozzarella | rocket
or Carbonar

Freitag bis Sonntag: Alle Pizzen auch mit Pinsa-Teig (kein Aufpreis) oder
Pinsa mit Aktivkohle erhéltlich (+£1,00)

Venerdi fino Domenica: Tutte le pizze disponibili anche con inpasto
Pinsa(senza supplementa) o Pinsa al carbone vegetale(+£]0/0)
Friday to Sumday:Al pizzas alsa available with Pinsa(no extra charge Jdough or
activated charcoal pinsa(+E£/00)



Pizza

Fir unseren Teig verwenden wir keine herkimmliche industrielle Hefe,
stattdessen kommt in unseren Teig ausschlieBlich Naturhefe "Lizvito Madre".

Es beniitigt sehr viel Zeit, Liebe und Passion um mit dieser Hefe zu arbeiten, unser Teig
wird dadurch knuspriger, geschmackvoller und sehr viel bekimmlicher.

Per lg nostra pasta non usigma i figvit di birra industriale, bensi une naturale chizmats lievita madre”
Per Ia lavorazione ¢ ¢ bisogno d tempa. amore e passione affinché VENGA ragaiinty
un effetts maggiore df craccantezza, of gusto e df digestibilts

We d ot use conventions/ indistrial yeast for our dough, instead we use anly natursl yeast, Lievito Madre”
/I Lakes a lof of ime, love and passion o work with this yeast which makes
aur dough crispier. tastier and much more digestible

Margherita
Tomatensauce| Mozzarella| Oregano
Sa/sa di pomadora/ mazzarels) origan

{omato sauce] mazzarella) oregano

Engele

Tomatensauce| Mascarpone| Gran Moravia| Rohschinken ,San Daniele”] Rucola| chne Mozzarella

Salsa di pomodora mascarpone/ Gran Moravig) proscivtts cruds , San Daniele 7/ rucalal senza mozzarels
[oimatn sauce mascarpong/ Gran Moravial raw ham "San Danigle '] rocket salad)without mozzarella

Hiillen

Margherita| scharfe Salami| Pep.Lombardi| Gorgonzala| Sardellen| Kapern| karamellisierte {wiebel| Knoblauch
Margheritafsalaming piccante] gorgonzols) peperon lombard) cigolle carameliate/ agliol accivghel capperi
Margherita spicy salami peppers lombard] gorgonzola) anchovies/ capers| caramelised onionsy garkic

Capricciosa
Margherita| Schinken| Pilze| Artischocken
Margherital prasciuttol funghil carciofi

Margherita] ham| mushrooms) artichokes

Briickenwirt

Margherita| scharfe Salami] Mascarpone| Oliven| Cocktailtomaten| Gran Moravia
Margherita/ salame piccante/ mascarpone/ pomodorin olive/ Bran Moravia
Margherits/ spicy salamif mascarpong] olives| cocktai tomatoes) Bran Moravia

Lucchini

Margherita aus Vollkarnteig| gebratenen Zucchini| Gran Moravia|Mascarpone
Margherita con impasto integrale) zucchini dala grigha) Gran Morsvis/ IMASCArJOone
WMargherita made from wholemeal dough) fried courgettes) Gran Moravig) mascarpone

Brie

Margherita| Brie| getrocknete Tomaten| Spinat| Kapern| Knoblauch
Margherita) brig/ pomadori secchif spinacif capperil agha
Margherital Brig/ sun-drigd tomatoes| spinach| capers/ garlic

Piccante

Tomatensauce| Nduja| karamellisierte Zwiebeln| frische Champignans| Biffelmozzarella| Rucola
dalsa di pomodoraf ndya/ funght freschil cipalle caramellatel mozzarella di bufals) rucals
Jomato sauce] ndya] caramelised onions| fresh mushraoms/ buffalo mazzarells] rocket salad

8,30 €

13,00 €

13.00 €

12,00 €

13,00 £

13,00 £

13,60 £

13,00 €



Pesto 13,50 €
Tomatensauce| Biiffelmozzarella| Cocktailtomaten| Olivenpestol Tomatenpesto

Salsa df pomadaral mozzarella o bufals/ pomadorin pesto o dlive/ JEStD i pomodory

[omaty sauce] buffal mozzarells) cocktail tomatoes/ ofive pestsf tomato pesty

Diavola 11,50 £
Margherita| scharfer Salami

Marghierits/ salame piccante

Margherital spicy salam

Napoli 11,50 &
Tomatensauce| Biiffelmozzarella| Sardellen
Salsa di pomadora/ bufslal accivghe

[omaty sauce/ buffalo mozzarells) anchovies

Tonno 12,50 €

Margherita| Thunfisch| Zwiebel
Margherita/ tomno/ cipolla
Margherita/ tuna/ omion

Bauern 12,50 &
Margherita| Schinken| Zwiebel| Knoblauch

Margherits) prosciutto cottal cipolls) aglio

Margherita/ hamyf omion/ garlic

Gemiise 1250 £

Margherita| buntes, knackiges Saisongemiise
Margherita] diversi tipi di verdure di stagione
Margherita] crunchy seasonal vegetables

Mascarpone 13.90 £
Margherita| scharfer Salami| Mascarpone| Ananas| Pilze| Tabasea |

Gorgonzola| Preiselbeermarmelade

Margnherital salaming piccante) mascarpone/ ananas) funghil tabasca)

borgonzolal marmellata di mirtilli rossi

Margherital spicy salamil mascarpone/ pineapplel mushrooms) tabasco/

Lorgonzola/ cramberry jam

Holzfiller 12,90 £
Margherita| Passeirer Speck| Waldpilze

Margherita] speck della Val Passirial fanghi

Margherita/ Fasseigr bacon! wild mushrooms

Fantasia 13.50 €
Margherita| Schinken| Pilze| scharfe Salami| Spiegelei] Knoblauchmayannaise

Margherital prosciutto cottaf funghi salame piccante] uova &l tegame] maionese all gl

Margherital ham/ mushroom/ spicy salamil fried egq/ garlic mayonmne

Hauspizza 13.30 &
Margherita| Salami| Pilze| Peperoni Lombardi| Sardellen

Margherital salame/ funghil peperom lombard) scciughe

Margherital salamil mushraooms| peppers lombardy] anchovies



Marinara

Tomatensauce| Knoblauch| Gran Moravia| Rucola| Oregano
Salsa ol pomodora/ aglia) bran Moravig) rucals/ origand
[omato sauce] garlic/ Gran Marsvia] rocket/ oregans

Pizza Vegan

Vollkornteig| Tomatensauce] frische Pilze| Dliven| gebratenen Zucchinil
Spinat| getrocknete Tomaten| ohne Mazzarella

Impasts integrale] salsa di pomadara) spinaci! funglyl zucehin dalls grighs/
Ulive/ pomadars secchil senza mozzarels

Wholemeal pastry/ tomata sauce/ mushraoms/ olives) fried courgeties/
Spinach] sun-dried tomatoes/without mozzarella

Calzone

gefillt mit Mozzarella| Nduja| Gorgonzola| scharfer Salamil Mascarpone| Spinat| Tomatensauce
ripiena di mozzarella) ndya gorgonzola/ salaming piccants) spinacy! mAscarpong| salsa di pomodora
filted with mazzarella) ndya/ gorgonzols] spicy salamil mascarpong/ Spinach] tomats sauce

Pizza Tronchetto

gefillt mit Mozzarella| Ricotta] Edamer| Gran Moravia| Tomaten| belegt mit Rohschinken|
Rucola| Tomaten-Basilikumsauce

riempito con mozzarels| ricotta/ edamer/ Gran Moravia pamodors/ proscivito cruds)
rucola) servito con salsa di pomadara e basilico

tilled with mozzarella) ricotts) Fdsm cheese/ Gran Moravia/ tomatoes) tapped with raw fiam/
rocket, served with tomatn and basil ssuce

Calabrese

Tomatensauce| Biiffelmozzarella| scharfe Salamil Taggiasca-Oliven

Salsa d pomodora mozzarells di bufala/ salaming piccante/ alive taggiasche
[omato sauce/ buffal mozzarels/ spicy salamil taggiascs olives

Philadelphia

Tomatensauce| Biiffelmozzarella| Philadelphia| Nduja| Oregano
Salsa di pomodora] mozzarells o bufals) philadelphial ndys) origans
[omato sauce] buffals mozzarelis] philadelphia/ ndyiaf oregans

Pizza Rustica
Tomatensauce|Kapern| Réuchertofu| Artischoken| marinierte Zwiebel| Oliven| ohne Mazzarells
Salsa o pomodoraf capperi tofy affumicata/ carciofil cipalla marinats] olive

[mimato sauce/ capers) smoked tofyl artichokes) marinated anion| olives

Chefpizza

Tomatensauce| Mozzarella| milde Salami Peperani Lombardi| Knoblauch| Gran Moravia
Salsa di pomodoro| mozzarella| salame| peperoni lombardi| aglio| Gran Moravia
[omato sauce] salamil peppers lombardj| garlic/ bran Maravia

Jede Pizza ist auch erhaltlich glutenfrei (+ 3,80 £). mit laktosefreier Mozzarella, Vollkornteig (+ 200 £) oder Pinsa
Ogni pizza & disponibile anche senza glutine (+ 3,80 £), con mozzarella senza lattosio, impasto integrale (+ 200 ) o pinsa
Each pizza is also available gluten-free (+ € 3.80), with lactose-free mozzarella, wholemeal dough

(+ € 2,00) or pinsa

I1.00 €

1310 €

13,00 £

14,20 €

13.00 €

13,00 £

14,00 €

13,30 €



HOME MADE
PASTA WITH EGG

Holzféllernudel

Maccheroni | Hiihnchenstreifen | Speck| Pilze | Sahnesauce
Maccheroni [ pollo | speck | funghi | salsa di panna
Macaron [ chicken | bacon | mushrooms | cream sauce

Spaghetti a la Carbonara: Speck | Sahne | Parmesan | Eier
Spaghetti alla carbonara: speck | panna | parmigians | uova
Spaghetti carbonara: speck cream | parmesan | eggs

Spaghetti & la Amatriciana: Speck | Zwiebeln | Tomatensauce | Sahne | Knoblauch
Spaghetti all amatriciana: speck | cipolla | salsa df pomodors | panna | agio
Spaghetti amatriciana: bacon | onion | tamato sauce | cream | gariic

Maccherani Hillen: scharfe Salami| Paprika| Radicchio| Oliven] Kapern|
Knoblauch| Tomatensauce| Sahne| scharfes il

Maccheron Hillen: salaming piccante | peperom | radicehi | alive / capperi/
Agliz | salsa di pamodore | panna | alio piccante

Macaroni Hillen: spicy salami | peppers | radicchia | alives | capers/

barlic / tomats sauce [ cresm, spicy oil

Brauhauspfand|: Maccheroni | Speck | Schinken | Waldpilze | Ragout | Sahne | Mascarpone
Brauhauspland!: Maccheron | speck | prosciutto ffunghi o bosce | rago | panng | mascaroong
Brauhauspfand! Maccheroni | bacon | ham/ witd mushrooms | ragout | cream | mascaroone chesse

Maccheroni Zucchini: Zucchini | Tomatensauce | Knoblauch |
Sahne | Mozzarellawiirfel | scharfes [
Maccheroni zucchine: zucchine | salsa di ppmodora | aglio |

Panna | cubetti di mozzarella | olio piccante
Maccheroni zucchin: zucchin | tomatn sauce | garkiz | cream | mozzarell cubes [ fiat orf

Spaghetti mit Tomatensauce / Bolognese
Spaghetti al pomodaro/ rago
Spaghetti with tomatoes] ragout

Alle Gerichte kinnen auch als Vorspeise bestellt werden.
 piatti possang essere richigste come primi piatt;

Uishes can be requested as first courses

14,50 £

14,00

14,00 €

14,00 €

14,00 €

14,00 €

I1,00€]13,50 £



Hauptspeisen
Secondy
Second dishes

Spareribs 10h nach texanischer Art|

mariniert mit hausgemachter Barbecue-Sauce| Pommes

Spare-ribs ik alla texanal marinate con salsa barbecue fatta in cassl pattatin fritte
Spare-rigs Ik Texas stylef marinated with homemade barbecue sauce] french fries

Gemiisepfanne mit Saisongemiise| Gran Moravia| Biiffelmozzarella
Fadella con verdure di stagione con parmigiang e mozzarella o bulals
Vegetable pan with seasonsl vegetables with parmesan and buffals mozzarels

CHEESEBLIRGER

Sesambriitchen| smashed Beef Burger 200 g (einheimisches Rind Metzgerei Hofer)
Cheddar| Zwiebel| Gurke| Senf| Ketchup| Pommes

(Kinderportion auf Anfrage)

Bun al sesamo| smashed burger di manzo 200 g (carne di manzo locale della macelleria Hofer),
cheddar| cipolla| cetrioli| senape| ketchup| pattatine fritte

(su richiesta porzione bambini)

Jesame bunf smasfhed beef burger ZU0 g (local beef from the Hofer butcher’s shap)

melted cheese fram Ajgmerfof] onion/ cucumber] mustard] ketchup and french frigs

(children s portion on request/

BRAUHALSBURGER

Sesambritchen| smashed Beef Burger 200 g (einheimisches Rind Metzgerei Hofer)
Blaukraut| Parmesancreme]| rotes Zwiebelkompott| Speck| Pommes

Bun al sesamo, smashed burger di manzo da 200 g (carne di manzo locale della macelleria Hofer)
cappuccio viola| crema di parmigiano| composta di cipolle rosse

pancetta| patatine fritte

Sesame bunjsmashed beef burger 200 g (lacal beef from the Hofer butcher's shap)

red cabbage/ parmesan creamy red anion compote/ bacon| french fries

Grundsétzlich verwenden wir ausschlieBlich Frischprodukte von bester Qualitét.

In Ausnahmefillen werden auch tiefgekiihite Produkte verwendet.,

Per principio, utilizziamo solo prodotti freschi della migliore qualita. In casi eccezionali, vengano utilizzati anche prodotti surgelati.
As & matter of principle. we only use fresh products of the best guality In exceptional cases frozen products are alse used

2600 €

|6.a0 £

17.00 €

18,00 £



Hauptspeisen
Secondi
Second dishes

Psairer Burger| Pommes

Sesambritchen|smashed Beef Burger 200 g (ginheimisches Rind Metzgerei Hofer )

Schmelzkdse vom Aignerhof| Speck| Spiegeleil Cocktailsauce| Pommes

bun &/ sesam Bun al sesama/smasthed burger di manzo da 200 g (carne di manzo licale macelleria Hofer )
rormaggio fuso dell” maso Ajgner] speck] uova 4 tegame/ salsa cockial) pattating fritte

Jesame bunf smashed beef burger ZU0 g (Jocal beef from the Hofer butcher's shap)

iried eqg/ melted cheese from Aignerhof] bacon] cocttsil saucel french fries

19.00 £

Wiirstel mit Pommes] pattatine fritte 11,00 €
Sausage/ pommes

Wienerschnitzel 18,00 £
vom Schwein| Pommes

Lotoletta di maiale alla milaness/ patiatine fritte
Wiener Schmitzel of pork] pommes

Chicken Nuggets I,a0 €
Pommes)/ pattatine fritte

Mozzarella-Sticks| Preiselbeermarmelade| Chillimayo 100 &
Sticks di Mozzarella) mirtillo rasal mayo di chill

Mozzarella- sticks/ cranberry/ chillimayo

Zwiebelringe/ Lhillimayo b.0O0E
Anelli di cipolla) mayo di chill
Union rings| chillimaye



Salat
nsalats

Salad

Gemischter Salat - klein
lnsalata - piccola da contarng

Mixed salad - small

Gemischter Salat| Hihnerbrust| Sesammantel| Balsamicojus

insalata mistajpetta di pallo ricoperts di sesamaf jus &l balsamico
Mixed salad sesame-coated chicken breast! balsamic jus

Gemischter Salat| Biiffelmozzarella
fnsalata mista/ mozzarella di bufals
Mixed salad] buffalo mozzarells

Haussalat: Blattsalat| Radicchio| Apfel| Birne| Walniisse| Gorgonzolal gebratener Speck
Insalata verde/ radicchio) mels) peral gorgonzols) nocil speck

Saladjradicchiol apple) pear] walnuts) gorganzels) fried bacon

Knoblauchbrot: Pizzabrot] Knoblauch| Rosmarin| Olivenl

Fane &l aglio: pane di pizza appena sfornatafagha frosmaring) olie d olivs
barlic bread: Fizza bread) garlic/ rosemary] olive oif

Teufelshrot: sehr, sehr scharfes Pizzabrot| Olivenil|
Knoblauch| Tabasco| Oregano| Oliven

Fane alla diavols: pane df pizza appena sfarnato molts, malts piccants/
alia d olivaf aghf tabasca/ origam

Jevil s bread: very, very hot pizza bread) olive ofl] garkic/
[abascol oregano/ olives

b,o0 £

7,a0E

16,00 €

|6,a0 €

b,00 €

b.ol €



Nachspeisen
Dolce

Jessorf

Affogato

3.80 £

Vanilleeis mit heiBen Himbeeren
belato alla vanigha con lampon calds
Vanmila ice cream with hot raspberriss

100

Gemischtes Eis (3 Kugeln)
Gelato misto (3 palling)
Mixed ice cream (5 scoops)

b.00 &

Hausgemachtes Schokoladentiirtchen
mit fliissigem Kern| Vanillegis (ca. 15 Minuten Wartezeit)
[orting calds di cioecolatn fatta in casa/
gelat alla vanighs (circa 15 minuty di attess)
Homemade chocolate tartlet
with liguid centref vamilla ice cream (approx. 15 minutes waiting time)

8,70 €

Hausgemachtes Tiramisu’
Erdbeer oder Kaffee

[iramisy fatta in casa
al caffee o alle fragole
Homemade tiramisy
coffee or strawberry

b.O0€

Hausgemachter Apfelstrudel
Strude/ di mele fatto in casa

Homenade apple strude/

a0 £





