( APERITIVI 1 LE BOTTIGLE

Spritz Aperol 5,40 VINO ROSE

Prosecco / Aperol / Soda Bertarose Chiaretto — Bertani — Veneto

Aperol Soda 4,20 VINO BIANCO

Soda / Aperol Pinot Grigio D.O.C — Friuli — Palmadina
Glass

Campari Orange 5,60 Flasche 0,75/

Campari / Orangensaft
VINO ROSSO

Campari Soda 5,20 Montepulciano d’Abruzzo Terra d’Aligi —

Soda / Campari Abruzzo — Spinelli

Prosecco 5,50 PROSECCO
Valdobbiadene “Extra Dry” D.O.C. Valdobbiadene “Extra Dry” D.O.C.

Flasche 0,75/
WeiRer Spritzer 4,00
Trebbiano d‘Abruzzo / Soda / Zitronenscheibe
F SPRITZER SPECIALS ]

HAUSGEMACHTE LIMONADEN 0,5L NEAPOLITAN SPRITZ (50) 5,80
Prosecco — Basilikum & Pfeffer Sirup — Soda —
NEAPOLITAN WAY (BIi0) 4,90 Basilikum
Basilikum & Griiner Sirup — Soda — Basilikum Prosecco — Basil & Pepper Syrup — Soda — Basil
Organic Basil & Pepper Syrup — Soda — Basil
BARBARO SPRITZ i0) 5,80
DETOX-ICATED Bio) Prosecco — Ingwer & Hibiskus Sirup — Soda —
Ingwer und Hibiskus Sirup — Soda — Hibiskus Hibiskus
Ginger & Hibiscus Syrup — Soda — Hibiscus Prosecco — Ginger & Hibiscus Syrup — Soda —
Hibiscus
LEMON-A-PEEL Bio)
Bio Zitronen & Thymian Sirup — Zitronensaft — SORRENTO ZESTY SPRITZ Bio) 5,80
Soda — Thymian Prosecco — Zitronen & Thymian Sirup — Zitronensaft —
Lemons & Thyme Syrup — Lemon Juice — Soda — Thyme Soda — Thymian
Prosecco — Lemons & Thyme Syrup — Lemon Juice —

Soda — Thyme

[ LUIGI’S GIN BAR ]

The Neapolitan 13,00 F BIER N

Hendricks Gin — Bio Basilikum & Pfeffer Sirup —

Queens Tonic Water — Basilikum — Pfeffer Ottakringer Wiener Original 0,33 | 3,60
ClassicG & T 13,00 Ottakringer Goldfassl Premium Pils 0,33 | 3,60
Hendricks Gin — Queens Tonic Water —

Zitronenscheibe Radler fl. 0,33 | 4,60

Grumpy Austrian 13,00 HRI\E/A
Hendricks Gin — Bio Ingwer & Hibiskus Sirup — =
Queens Tonic Water — Hibiskus ALKOHOLFREIE GETRANKE

Il Limone 13,00 Voslauer
Hendricks Gin — Bio Zitronen & Thymian Sirup — Prickelnd / Still f1 0,33 1 2,60
Thymian — Zitronenschale Prickelnd / Still f1 0,75 1 5,40
Pepsi fl 0,33 1 3,60
i CAFFEE LAVAZZA g Classic / Light
Espresso Piccolo / Doppio 2,70/4,40 Queens fl. 0,2| 4,40
Cappuccino 3.80 Tonic Water / Bitter Lemon
Caffe Macchiato Piccolo / Grande 2,90/4,60 .
Caffe Latte 4,60 Soda-Zitrone
0,251 2,90
Auf Wunsch servieren wir ihnen gerne alle 0,51 460
Frischem Zitronensaft (Jugendgetrank)

KaffeespezialitGten auch ohne Koffein!
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ANTIPASTI

Antipasto Misto “Martinelli” 16
Variationen unserer Vorspeisenkiiche
Variations from our Starters

Vitello Tonnato “Moderno“ 15
(Capperi — Tonno — Marmellata di Pomodoro)

Kalb — Kapern — Thunfisch — Paradeisermarmelade

Calf — Capers — Tuna — Tomato Jam

Carpaccio di Manzo “Classico” 15
(Parmigiano — Rucola)

Rindscarpaccio — Parmesan — Rucola

Beef Carpaccio — Parmesan — Rocket Salad

Calamari Fritti (Aioli — Pimientos de Padron) 15
Fritierter Tintenfisch — Sauce Aioli — Pimientos
Fried Squid — Aioli Dip — Peppers

Tartar di Salmone (Avocado — Crema di Limone) 16
Lachstatar — Avocado — Citrus Creme
Salmon Tartare — Avocado — Citrus Creme

INSALATE

Bufala (Rucola — Mozzarella di Bufala — Pomodori) 12
Rucola — Biiffelmozzarella — Paradeiser
Rocket Salad — Buffalo Mozzarella — Tomatoes

Rucola (Grana Padano — Pomodoro) 8
Rucola — Paradeiser — Grana Padano
Rocket Salad — Tomatoes — Grana Cheese

Martinelli (Insalata di Giardino — Formaggio 12
di Capra — Guanciale — Fragola — Pepe Verde)
Gartensalat — Ziegenkéase — Speck — Erdbeere —

Grlner Pfeffer

Garden Salad — Goat Cheese — Bacon —

Strawberry — Green Pepper

Polpo (Insalata di Polpo — Olive — San Marzano) 15
Oktopus Salat — Oliven — San Marzano
Octopus Salad — Olives — San Marzano

.

PESCE

Merluzzo 27
(Spinaci — Patate al Limone — Burro Chiarificato)

Kabeljau — Spinat — Citruserdapfel — Beurre Blanc

Cod - Spinach — Citrus Potatoes — White Buttersauce

Branzino (Wolfsbarsch/Sea Bass) 35P.P.
Zubereitung / Preparations :

Salzkruste / Salt Crust ODER / OR Gegrillt / Grilled

Beilage / Side Dish :

Kréutererdapfel & Wilder Brokkoli / Herb Potatoes & Wild Broccoli

APERITIVO ITALIANO

Erleben sie die italienische Aperitivokultur aus dem Hause
Barbaro und lassen Sie sich von den Klassikern der
Neapolitanischen-Aperibars verwdhnen!
Genielen Sie ein Stiick Italien direkt auf unserer Piazza!

Spritz Aperol + Stuzzichini
Hausgemachte Focaccia & Grissini — Suditalienische Oliven
Homemade Focaccia & Grissini — Southern Italian Olives

10,00

PRIMI PIATTI

Spaghetti “Aglio Olio” (Broccoli Selvatici — 12
Colatura di Alici — Pane Croccante — Peperoncino)

Wilder Brokkoli — Sardellen — Croutons — Chili

Wild Broccoli — Anchovies — Crispy Bread — Chilli

Spaghetti “Carbonara Daniel” 18
(Pecorino — Tuorlo d'uovo — Guanciale)

Pecorino — Eidotter — Speck

Pecorino — Egg Yolk — Bacon

Ravioli “Ricotta” (Pomodoro fresco — Basilico) 18
Frische Paradeiser — Basilikum
Fresh tomatoes — Basil

Gnocchi “alla Sorrentina” 15
(Sugo di Pomodoro — Mozzarella di Bufala)
Paradeisersauce — Biffelmozzarella

Tomato Sugo — Buffallo Mozzarela

Tagliatelle “Funghi Misti” 20
Gemischte Pilze
Mixed Mushrooms

Trofie “Pesto e Gamberi”
Garnelen — Pesto 21
Prawns — Pesto

Spaghettini “4 Pomodori”
(Spaghettini su 4 diverse varieta di pomodori)
Spaghettini mit 4 verschiedenen Paradeisersorten

Spaghettini with 4 different types of tomatoes

o

CARNE
28
Tagliata di Manzo
(Rucola — Pomodoro — Patate alle Erbe — Parmigiano)
Rinderriicken — Rucola — Paradeiser — Krautererdapfel —
Parmesan
Seared Sliced Steak — Rocket Salad — Tomato —
Herb Potatoes — Parmesan
Vitello 28

(Funghi — Polenta)
Kalb— Pilze — Polenta

Calf — Mushrooms — Polenta
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