
Ciao a Tutti.

"Moments full of enjoyment - we
accompany your time with us with

attention to detail"

Welcome to Besigheim!

Germany's most beautiful wine town



Tomato sauce, Fior di Latte, basil 12.90 €

Fior di Latte, grilled vegetables, arugula, Parmiggiano 14.00 €

Margherita

Veggi love 

Tomato sauce, Fior di Latte, mushrooms, garlic 13.50 €

Funghi e Aglio

Tomato sauce, fior di latte, mushrooms, garlic 13.50 €

Tomato sauce, fior di latte, mushrooms, garlic 13.50 €

Tonno e Cipolla

Parma

PIZZA Story one.
classic | authentic | Italian

* Fior di latte mozzarella is the main ingredient of authentic pizza Napoletana. Cut into thin strips, it melts perfectly,
remains pure white, and creates wonderful pizza strings. A truly traditional ingredient from Apulia.



Fior di Latte, Coppa, Burrata, pistachio nuts 17.80 €

Fior di Latte, rocket, burrata, cocktail tomatoes €16.90

The Story 

Rucola e Burrata 

Fior di Latte, salami, tomato sauce €16.90

Salame

Fior di latte, pears, gorgonzola, honey 15.80 €

Tomato sauce, fior di latte, gorgonzola,

spicy salami, red onions €15.80

Pere e Gorgonzola

Francesco Totti

PIZZA Story two.
The story continues....

* Fior di latte mozzarella is the main ingredient of authentic pizza Napoletana. Cut into thin strips, it melts perfectly,
remains pure white, and creates wonderful pizza strings. A truly traditional ingredient from Apulia.



Fresh arugula with mini tomatoes and burrata di buffalo

(an Italian fresh cheese specialty from Puglia) in a homemade

balsamic vinaigrette 14.90 €

Crispy toasted pizza bread in olive and garlic oil with

cocktail tomatoes 7.00 €

Insalata di Burrata 

Bruschetta Classica 

Grilled octopus in olive and garlic oil, lemon, and parsley.

Served with a bread basket € 15.00

Gegrillter Oktopus

Grilled gambas (giant prawns) in olive, garlic, and lime oil, served on

a barrique cognac rose sauce 15.00€

Eggplant rolls with mozzarella and tomato sauce 7.90 €

Barrique Gambas 

Auberginen Sushi 

First Love. 
Your story begins here

Italian sausage and cheese specialties, dried tomatoes, Parma ham,

Salame Milano, Coppa (pork neck specialty), cheese, olives,

mozzarella and bread 18.90 €

Antipasto Italiano 



Pasta from the cheese wheel 16.90 €

Pasta from the cheese wheel with freshly grated truffle 23.90 €

Classic

Trüffel

Pasta from the cheese wheel with fried giant prawns 24.90 €

Gambas

Pasta from the cheese wheel with grilled beef fillet strips 24.90 €

Beef fillet

From the cheese wheel.
modern | fancy | Italian



Slices of roast beef with grilled vegetables and truffle mayonnaise

on marinated arugula and Parmesan cheese 28.90 €

GRILLED SALMON FILLET WITH PEA PUREE AND 

MEDITERRANEAN VEGETABLES €24.90

Tagliata di Manzo

Grilled salmon fillet

220 g Argentinian beef fillet with baked potatoes and dip on

a hot lava stone for self-roasting €29.50

Rind on fire 

Grilled chicken fillet with herb butter and oven-baked potatoes 22.90 €

200g Argentinian roast beef, black tiger prawns,

grilled vegetables 38.50 €

Pollo alla Griglia

Surf & Turf

Fisch & Fleisch. 
good | fresh | Italian style

Hot
stone 

Hot
stone 



Fresh Strozzapreti in garlic olive oil, zucchini and fresh

cream 13.90 €

Fresh linguine in a freshly squeezed lemon-parmesan cream

with pickled peperoncino and organic lime zest 15.90 €

The Lemon Story

Crema di Zucchini

Fresh Strozzapreti in a slightly spicy Dijon mustard sauce

and Argentinian beef fillet strips 23.90 €

Dijon

Fresh Paccheri (tubular pasta, originally from Campania) in

a fresh cream rose sauce, honey and walnuts 16.90 €

Fresh paccheri in garlic olive oil with cherry tomatoes, 

a touch of fresh cream, tomato salsa and grilled gambas 

(giant prawns) 23.90 €

Roast Honey Nuts

Mare

Pasta Lovers. 
fresh | impressive | love



Crispy romaine lettuce with carrots, mozzarella, tomatoes,

grissini, cucumbers, and balsamic dressing 6.90 €

Crispy romaine lettuce with Argentinian beef fillet strips,

mozzarella, carrots, tomatoes, cucumbers, balsamic dressing,

and peanut butter 19.90 €

Insalata Mista 

Beef & Bloom 

Crispy romaine lettuce with grilled chicken fillet, tomatoes,

mushrooms, mozzarella, cucumbers, carrots, fruit, and

balsamic dressing 16.90 €

Fit & Fun 

Crispy romaine lettuce with fried prawns, mushrooms,

carrots, cucumbers, mozzarella, tomatoes and balsamic

dressing 19.20 €

Seaman

Green World 
Fresh, crispy, simply delicious



Fior di Latte, tomato sauce, basil 6.00 €

Pasta with tomato sauce 7.00 €

Halbe Pizza Margherita

Pasta with olive oil 7.00 €

Pasta bianca

Grilled vegetables 6.00 €

Baked potatoes with tomato sauce 6.00 €

Grilled vegetables 

Baked potato

Bambinis. 
For the little heroes of this world!

pasta rossa

Orange, pineapple, lime, pomegranate 6.50 €
Kinder Cocktail MA Li O



Vodka, lime, passion fruit, vanilla, prosecco 9.50 €

Aperol, lime, orange, aquafaba* 9.00 €

Pornstar Martini

Aperol Sour 

Espresso, coffee liqueur, vodka, bourbon whiskey, vanilla 9.50 €

Espresso Martini

Gin, basil, lime, soda 9.00 €

Gin Basil Smash

Cocktail history part 1.
Classic Drinks

Bourbon whiskey, lime, sugar, aquafaba* €9.50

Whiskey Sour 

Aquafaba* Vegan protein substitute made from water and pulses

Mint, sugar, lime, rum, soda 8.50 €

Mojito



Amaretto, bourbon whiskey, lime, aquafaba*, orange €9.50

Roku Japanese Gin, Lime, Rice Syrup, Lemongrass, Japanese Yuzu

Tonic 9.50 €

Amaretto in Love 

Japanese Garden 2025

Vodka, cucumber, lime, ginger lemonade 8.50 €

Moscow Mule 

Bourbon whiskey, popcorn syrup €9.50

Popcorn Old Fashioned

Cocktail history part 2.
Signature Drinks

Aquafaba* Vegan protein substitute made from water and pulses

Almond & rum variation, lime, pineapple €9.50

Mai Tai The Legend



Non-alcoholic gin, aquafaba, lime, sugar, soda €8.50

Roku Japanese Gin, Lime, Rice Syrup, Lemongrass, Japanese

Yuzu Tonic 8.50 €

Fake GIN Fizz 

Virgin Japanese

Espresso, orange, vanilla, milk, cocoa 8.00 €

Espresso Tini

Fresh mint, cane sugar, lime, soda 8.00 €

senza mojito

Cocktail history part 3.
Mocktails (Non-alcoholic cocktails)

Non-alcoholic Martini, wood flavor, wildberry lemonade 8.00 €

Forest Smoke



Classic Italian dessert with ladyfingers, mascarpone cream,

coffee, and cocoa – created at your table €8.80

Lukewarm chocolate soufflé with vanilla ice cream 7.20 €

Tiramisú al tavolo

Schoko Soufflé & Ice Cream

Fresh espresso on creamy vanilla ice cream 6.20 €

Affogato al CaffÈ

Caramelized cheesecake with Amarena - cherry ice cream 7.20 €

Cheesecake & Cherry

Hmmm.. Dessert.
This sweet sin is worth it

Semi-frozen dessert made with coffee and zabaglione cream

(Italian foam) 8.20 €

Tartufo Bianco

solange Vorrat reicht



Drinks.

Alwa Gourmet Natural or Medium 0.25 / 0.75

C o c a  C o l a  

C o c a  C o l a  Z e r o  

F a n t a  O r a n g e

B i t t e r  L e m o n  

A p f e l s a f t  S c h o r l e

R h a b a r b e r s a f t  S c h o r l e

J o h a n n i s b e e r s a f t  S c h o r l e

E l e p h a n t B a y  P f i r s i c h  E i s t e e

H a u s e i g e n e  L i m o (Frische Minze, Ingwer, Limetten und Rosmarin)

3.4 €

3.6 €

3.4 €

3.8 €

3.8 €

5.9 €

4.4 €

3.8 €

B O T T L E S  O F  B E E R S

P I L S

H E F E W E I Z E N

H E L L E S

R A D L E R

A L K . F R E I E S  P I L S

A L K . F R E I E S  H E F E W E I Z E N

3.8 €

4.4 €

3.9 €

3.8 €

3.8 €

4.4 €

Königs Pilsener 0,33l

Benediktiner 0,5l

Benediktiner Lagerbier 0,33l

Bitburger 0,33 l

Bitburger 0,33 l

Benediktiner 0,5l

0,2l

0,2l

0,2l

0,2l Goldberg

0,33l Fritz Limonade

0,33l 

2.6 €/5.8 €

3.4 €

A L C O H O L - F R E E

0,33l Stuggi Schorle

0,33l Stuggi Schorle



Wine list.
Journey of pleasure - Drop treasures - Wine poetry

O P E N  W I N E S

R O S E W E I N S C H O R L E  

R I E S L I N G  2 0 2 0 4.1 | 8.2

Rebsorte: Riesling 100%. Trocken, aromatisch und vollmundig im Geschmack 

F A L A N G H I N A  C A ' D E I  L U P I

L U G A N A  V I L L A  C O R D E V I G O

Trocken, frische Zitrusnoten, Granatapfel und zarte Quitte

 Trocken, ein nach Blüten duftender Wein aus dem Gardasee

Weingut Eisele, Hessigheim, bio zertif iziert

Ital ien, Sannio (Kampanien)

Italien, Lugana

4.4 | 8.8

4.2 | 8.4 

W E I S S W E I N S C H O R L E  4.6

R O S É

R O S S A T O  P A S S I V E N T O Ital ien, Terre Sicil iane 

 Halbtrocken, im Duft viel Frische mit f loralen Aromen

4.6

R E D

P A S S I V E N T O  R O S S O

Halbtrocken, fruchtbetonter Wein mit einem Hauch von Karamell und kand. Früchten

Italien, Terre Sicil iane 4.0 | 8.0

4.2 | 8.4

P R I M I T I V O  A P A S S I M E N T O Ital ien, Taranto (Puglia) 

Trocken, reife Sauerkirschen, konzentriert mit Schokolade und Vanil le

4.2 | 8.4

R O T W E I N S C H O R L E  4.6

W H I T E 0,1l | 0,2l

0,1l | 0,2l

0,1l | 0,2l

C A  D E I  F R A T I  R O S É Ital ien,  Gardasee

Trocken, aus einer Cuvée der Rebsorten Groppello, Marzemino, Sangiovese und Barbera. Beerig, fruchtig

4.4 | 8.8

S H Y R A -  S H I R A Z  T E L L U S Ital ien, Montecchio (Latium)

Trocken, reife Sauerkirschen, konzentriert mit Schokolade und Vanil le

4.4 | 8.8



Trocken, intensive Aromatik und pure Eleganz. Cloudy Bay hat mit diesem fruchtig 
frischem Wein zu recht eine glänzende Ikone erschaffen. Vielleicht der weltweit 
bekannteste Sauvignon Blanc im Premium-Bereich überhaupt.

Frankreich, Mediterranee

Wine list.
Noble time out - wine love - sensual drops

B O T T L E S  O F  W I N E S

R I E S L I N G  2 0 2 0 27.00 €

Rebsorte: Riesling 100%. Trocken, aromatisch und vollmundig im Geschmack 

F A L A N G H I N A  C A ' D E I  L U P I

L U G A N A  V I L L A  C O R D E V I G O

Trocken, frische Zitrusnoten, Granatapfel und zarte Quitte

 Trocken, ein nach Blüten duftender Wein aus dem Gardasee

Weingut Eisele, Hessigheim, bio zertif iziert

Ital ien, Sannio (Kampanien) Neapel

Italien, Lugana

27.00 €

29.00 €

R O S É

R O S A T O  P A S S I V E N T O Ital ien, Terre Sicil iane 

 Halbtrocken, im Duft viel Frische mit f loralen Aromen

R E D

P A S S I V E N T O  R O S S O

Halbtrocken, fruchtbetonter Wein mit einem Hauch von Karamell und kand. Früchten

Italien, Terre Sicil iane 28.00 €

29.00 €

P R I M I T I V O  I T I N E R A Ital ien, Salento (Puglia) 

Trocken, reife Sauerkirschen, konzentriert mit Schokolade und Vanil le

29.00 €

W H I T E 0,75l

S T U D I O  M I R A V A L  B L A N C

Von Star-Winzer Marc Perrin und der Hollywood-Größe Brad Pitt. 
Trocken, inspiriert durch raffinierte Aromen von Zitrusfrüchten

36.00 €

S H Y R A -  S H I R A Z  T E L L U S Ital ien, Taranto (Puglia) 

Trocken, reife Sauerkirschen, konzentriert mit Schokolade und Vanil le

27.00 €

C L O U D Y  B A Y Marlborough, Neuseeland 55.00 €

M A R R O N E  L A N G H E  

Trocken, blumiger Duft von Sanddorn und Akazienblüten

Italien, Langhe 38.00 €

34.00 €Italien,  LombardeiC A  D E I  F R A T I  R O S É

trocken Lugana Weinaroma floral 

A M M A S S O  R O S S O  Ital ien, Sicil ia

Trocken, reife Sauerkirschen, konzentriert mit Schokolade und Vanil le

38.00 €



Hot drinks.
From the bean to the soul

C O F F E E

E S P R E S S O

Lokaler Espresso aus 15% Robusta und 85% Arabica

E S P R E S S O  D O P P I O

E S P R E S S O  M A C C H I A T O

Doppelter Espresso

Espresso mit aufgeschäumter Milch

C A P P U C C I N O

E S P R E S S O  &  T O N I C  W A T E R  A U F  E I S

F L A T  W H I T E
Doppelter Espresso mit aufgeschäumter Milch

Espresso mit aufgeschäumter Milch, Barista / Latte Art

L A T T E  M A C C H I A T O  F L A V O R E D

L A T T E  M A C C H I A T O
Ein Espresso mit viel aufgeschäumter Milch

Wahlweise mit Haselnuss, Vanil le, weiße Schoki, Zimt

H E I S S E  W E I S S E  S C H O K O L A D E
Heiße Milch, weiße Schokolade

3.8 €

5.2 €

4.4 €

3.8 €

4.9 €

4.6 €

2.9 €

4.8 €

2.4 €

T E A

G R Ü N ,  I T A L I E N I S C H E  L I M O N E ,  K A M M I L L E ,
P F E F F E R M I N Z ,  E A R L  G R E Y ,  R O O I B O S  V A N I L L E

3.2 €



Sparkling wines & grappa.
Sparkling experience and secret drops

P R O S E C C O  &  C H A M P A G N E

Z A R D E T T O  P R O S E C C O  S P U M A N T E  5.80 € | 34.90 €

Cuvee aus Glera etwas Pinot Bianco und Chardonnay eine lange und feine Perlage.

B E L L I N I

M O E T  &  C H A N D O N  I M P E R I A L

Prosecco Spumante und Pfirsichlikör

Venezia, Ital ia 

Venezia, Ital ia 

Italien, Lugana

6.90 €

90.00 €

R O S E

Z A R D E T T O  P R O S E C C O  R O S E  Venezia, Ital ia 

Mil lesimato Rosato

5.90 € | 36.90 €

W H I T E

0,1l | 0,75l

0,1l | 0,75l l

R U I N A R T  R O S E

Leuchtend Lachsfarben im Glas. Feine Fruchtaromen von roten Beeren. Duftintensiv nach
Zitrusfrüchten und Blumenaromen. Am Gaumen harmonisch, fein, weich mit runden Noten
von Sauerkirschen und etwas Pampelmuse. Feinste Perlage. Elegant. 

135.00 €



Grappa & Digestif.

The crowning conclusion

A V E R N A

R A M A Z Z O T T I 4.2

4.24cl

F R A N G E L I C O 4.2Ital. Haselnusslikör 4cl

S A M B U C A 4.2

4cl

4cl

W I L L I  W I L L  W I L L I A M  C H R I S T 5.52cl

B A I L E Y S

S H E R R Y  S A N D E M A N  F I N O 4.2

4.24cl

L I M O N C E L L O 4.24cl

C R E M A  D I  L I M O N C E L L O 4.2

5cl

4cl

G R A P P A  A L  T A V O L O  ( T H E  L I T T L E  S H O W )

G R A P P A  R I S E R V A  O R O  D I  B A R O L O

G R A P P A  M A R C O  B O N F A N T E  6.0

G R A P P A  R I S E R V A  8 8  B A R R I Q U E  7.0

G R A P P A  R I S E R V A  A M B R A  D I  M O S C A T O 7.5

9.0

2cl

2cl

2cl

2cl

G R A P P A  L U I G I  F R A N C O L I  L A  V I S I O N E 6.02cl


