Gluseppe

Pizzeria
ANTIPASTI

Bruschetta con Pomodoro e Basilico (2) 9,80
Ligurisches Fladenbrot, Tomaten, Basilikum
ligurian flatbread, tomatoes, basil

Bruschetta gluten free | extra 590

Mozzarella Caprese

con Pomodorini () 12,80
Mozzarella mit sizilianischen Tomaten, Basilikum
mozzarella with sicilian tomatoes, basil

Bresaola con Rucola e Parmigiano (g) 15,90
Luftgetrockneter Rinderschinken, Rucola, Parmesan
air-dried beef ham, arugula, parmigiano

ZUPPE

Zuppa di Pomodoro con Crostini (s/g) 590
Tomatensuppe mit Brotcroutons
tomatoes soup with bread croutons

FOCACCIA

Ligurisches Fladenbrot / Flatbread
All Focaccia gluten free [ extra 5,90

Focaccia Classica (a) 7,20
Pizzabrot, grobes Salz, Olivendl, Rosmarin
Pizza bread, coarse salt, olive oil, rosemary

Focaccia con Burro e Aglio (o/3) 7,90
Pizzabrot, Knoblauchbutter
pizza bread, garlic butter

Focaccia con salsa di pomodoro (s/5) 7,90
Pizzabrot, Tomatensol3e, Knoblauch, Oregano

pizza bread, tomatosauce, garlic, oregano

Focaccia con Mozzarella,

Burro e Aglio (a/5/) 11,50
Pizzabrot, Mozzarella, Knoblauchbutter

pizza bread, mozzarella, garlic butter

INSALATE

Insalata mista Klein/small 6,70
mixed salad gross/big 9,90

Insalata Rucola e Parmigiano (55 10,90
Rucola, Parmesanspéne, Cherry Tomaten
arugula, cherry tomatoes, parmigiano

Insalata Primavera (g) 16,50
Schafskase, Oliven, Zwiebelringe
feta cheese, olives, onions

Insalata Nizzarda d/f) 16,50
Thunfisch, Sardellen, Zwiebelringe

tuna, anchovies, onions

Dressing des Hauses | homemade dressing
Spezial Hausdressing (a/c/l/g)
ltalienische Vinaigrette (a/c/g/l/m/o)

FATTORIA DELLA PASTA

All Pasta gluten free | extra 3,50
Spaghetti al Pomodoro (3/5/1) 11,90

Tomatensauce | tomato sauce

Spaghetti alla Bolognese a/g/) 14,50

HackfleischsoBe | minced meat sauce

Spaghetti al Pesto (s/5) 14,50
Basilikum, Pinienkerne, Parmesan,

Olivenol, Knoblauch

basil, pine nuts, parmigiano, olive oil, garlic

Spaghetti Carbonara (s/c/g) 15,50
Speck, Ei, Sahne, Parmesan
ham, egg, cream, parmigiano

Spaghetti Aglio Olio e Peperoncino (s/5)12,90
Olivendl, Knoblauch, Chilli, Petersilie

(auf Wunsch auch mild)

olive-oil, garlic, chilli, parsley

(on request not spicy)

Penne all Arrabbiata (s/g/1/0) 13,50
Cherry Tomaten, Knoblauch, Chilli, Basilikum (Scharf)
cherry tomatoes, garlic, chilli, basil (spicy)

Penne all Ortolana (s/5) 15,50
Zwiebel, GemUse der Saison, Cherry Tomaten, Basilikum
onions, vegetables of the season, cherry tomatoes, basil

Gnocchi Quattro Formaggio
con Rucola (a/g) 16,90

4 Kasesorten, Rucola | 4 different cheese, rocket salad

Tortelloni Gorgonzola (a/c/g/0) 16,90

Kase-Spinat Fullung, Gorgonzola, Sahne
cheese-spinach filled, gorgonzola sauce, cream

Lasagne al Forno (s/g) 15,50

Rinderfaschiertes, Béchamel, Mozzarella, Tomatenso3e
beef minced meat, béchamel, mozzarella, tomato sauce

PIATTI DI MARE

Spaghetti Frutti di Mare (o/0/g/1/0/n) 18,90
Meeresfriichte, Muscheln, Scampi, WeiBwein
seafood, shellfish, scampi, white wine

Spaghetti Cozze (a/b/g/o/r) 18,90
Miesmuscheln, Cherry Tomaten
clamshell, cherry tomatoes

Gnocchi Gamberetti (a/o/g/1/0/) 18,90

Garnelen, Cherry Tomaten, Knoblauch
shrimps, cherry tomatoes, garlic

Cozze alla Marinara
con Focaccia (s/0/g/0/0) 20,90

MieBmuscheln, Weilwein, Cherry Tomaten, Pizzabrot
clamshell, white wine, cherry tomatoes, pizza bread

RISOTTO

Risotto Porcini (g/0) 18,50
Steinpilze, Lauch, Cherry Tomaten
porcini mushrooms, leek, cherry tomatoes

Risotto Frutti di Mare (o/d/g/o/) 19,50

Meeresfriichte, Cherry Tomaten | seafood, cherry tomatoes

PIZZE CLASSIC

All Pizze gluten free | extra 590
Vegan Pizza cheese | extra 5,50
Margherita (o/5) 11,80

Tomaten, Kase, Oregano
tomatoes, cheese, oregano

Cardinale (s/9) 13,90

Tomaten, Kase, Oregano, Schinken
tomatoes, cheese, oregano, ham

Salami (a/g) 13,90

Tomaten, Kase, Oregano, Salami
tomatoes, cheese, oregano, salami

Napoletana (s/d/g) 14,50
Tomaten, Kase, Oregano, Salami, Sardellen
tomatoes, cheese, oregano, salami, anchovies

Diavola (a/g) 14,50
Tomaten, Kase, Oregano, Salami, Pfefferoni (scharf)
tomatoes, cheese, oregano, salami,

jalapeno chili (very spicy)

Siciliana (a/d/g) 13,80
Tomaten, Kase, Knoblauch, Sardellen, Kapern, Oliven
tomatoes, cheese, garlic, anchovies, capers, olives

Rusticana (a/g) 15,50
Tomaten, Kése, Schinken, Speck, milde Pfefferoni, Oregano
tomato, cheese, ham, bacon, pepper, oregano

Capricciosa (a/g) 15,50
Tomaten, Kase, Oregano, Schinken,

Artischokken, Champignons

tomatoes, cheese, oregano, ham,

artichokes, mushrooms

Firenze (s/3) 15,50
Tomaten, Kase, Oregano, Schinken,

Salami, Kapern, Oliven

tomatoes, cheese, oregano, ham,

salami, capers, olives

PIZZE DI MARE

Al Tonno (a/d/t/g) 16,90

Tomaten, Kase, Oregano, Thunfisch, Zwiebel
tomatoes, cheese, oregano, tung, onions

Frutti di Mare (a/0/d/r) 18,50
Tomaten, Kése, Oregano, Meeresfriichte, Knoblauch
tomatoes, cheese, oregano, seafood, garlic

Gamberetti (a/b/d/g/n) 18,50
frische Tomaten, Kase, Garnelen
fresh tomatoes, cheese, shrimps

PIZZE SPECIALE

All Pizze gluten free | extra 590
Vegan Pizza cheese | extra 5,50
Americano (s/g) 16,50

Tomaten, Kase, Schinken, Salami,
Paprika, Champignons, Mais
tomatoes, cheese, ham, salami,
capsicum, mushrooms, corn

American Barbecue (s/e/f/g/h) 16,90
Tomaten, Kase, Oregano, Barbecue Sauce,

Schinken, Salami, Mais, Champignons, Zwiebel
tomatoes, cheese, oregano, barbecue sauce,

ham, salami, corn, mushrooms, onions

Parma Special (s/9) 19,50
Tomaten, Kase, Oregano, Parma, Rucola, Parmesan
tomatoes, cheese, oregano, arugula,

parma-ham, parmigiano

Bresaola e Olio al Tartufo (a/5/0) 19,50
luftgetrockneter Rinderschinken, Truffeldl, Rucola
air-dried beef ham, truffle oil, arugula

Calabrese (a/9) 15,50

Tomaten, Kase, Oregano,

typische italienische scharfe Salami
tomatoes, cheese, oregano,
typical spicy italian salami

Hawai (a/g) 14,50

Tomaten, Kase, Oregano, Schinken, Ananas
tomatoes, cheese, oregano, ham, pineapple

Quattro Stagioni (a/g) 15,50
Tomaten, Kase, Schinken, Salami,

Artischocken, Champignons

tomatoes, cheese, ham, salami,

artichokes, mushrooms

Calzone (3/g) 14,50
Tomaten, Kase, Oregano, Schinken, Champignons
tomatoes, cheese, oregano, ham, mushrooms

PIZZE VEGETARIANE
O’Zimasto (a/g) 13,90

frische Cherry Tomaten, Rucola
fresh cherry tomatoes, arugula

Reginella (a/g) 13,50
frische Cherry Tomaten, Kase, frischer Basilikum
fresh cherry tomatoes, cheese, fresh basil

Quattro Formaggio (s/9) 16,90
4 Kasesorten, Rucola | 4 different cheese, rocket salad
Vegetariana (a/g) 15,50

Tomaten, Kase, Gemuse der Saison, Parmesan
tomatoes, cheese, vegetables of the season, parmigiano

_— GLUTENFREI | GLUTEN FREE —
Pizza Glutenfrei / Gluten free extra 590
Pasta Glutenfrei / Gluten free extra 3,50
Focaccia Glutenfrei / Gluten free extra 5,90
Bruschetta Glutenfrei / Gluten free extra 5,90
Pizza Veganer Kése / Vegan cheese extra 3,50




Gluseppe

ALKOHOLFREIE GETRANKE

Romerquelle Mineralwasser

Sparkling oder Stil 0,331t 4,50
Sparkling oder Still 0751 8,20
1 Liter Quellwasser

1 Liter Water 1,001t 3,40
LIMONADEN /

SOFT DRINKS / SAFTE

Cola, Cola Zero
Almdudler, Orangenlimonade

Zitronenlimonade, Spezi 0251t 4,40

Cola, Cola Zero
Almdudler, Orangenlimonade

Zitronenlimonade, Spezi 041 6,60

Coca-Cola
Flasche/bottle 0,33 It. 6,80

Bitter Lemon, Tonic Water,
Ginger Ale 0,251t 590

Red Bull 025k 7,20

Eistee / Ice Tea
Pfirsich / Peach 0251 3,90

Saft/ Juice Pur 0,25 It
Apfelsaft, Johannisbeersaft,
Multivitamin, Orangensaft, Kirschsaft 0,25 It. 4,40

Saft Gespritzt 0,25 It

Juice + Fizzy Water
Apfelsaft, Johannisbeersaft,
Multivitamin, Orangensaft, Kirschsaft 0,25 It. 3,40

Saft Gespritzt 0,4 It

Juice + Fizzy Water
Apfelsaft, Johannisbeersaft,
Multivitamin, Orangensaft, Kirschsaft 0,4 It. 5,50

< BIER / BEER (a)

) KAISER vom Fass 0331t 4,60

<2 Marzen o5l 7,20

ngﬁ{@fss Hofbrau vom Fass

) Weizen /'”Wheat 05k /7,60
Edelweiss Alkoholfrei
Non-Alcoholic Wheat Beer 0,5 It. 7,40
GﬁSSW Biostoff 0331t 4,70
GﬁSSEW Naturgold AF
Non-alcoholic Beer 0,33 It. 4,50

Wieselburger Schwarzbier 051t 7,60

Wieselburger Zwickl 05l /740

Stiegl-Paracelsus Glutenfrei 031 6,30

Bierre Moretti o4l 740
02k 3,80

Pale Ale
P’ Staw.12,2°/52% Vol. 0,331, 6,90

Plzzerlia

Info Allergene:

a-Gluten, b-Krebstiere, c-Eier, d-Fisch, e-Nusse, f-Soja,
g-Milch, h-Schalenfriichte, I-Sellerie, m-Senf, n-Sesam,
g-Schwefel/Sulfite, p-Lupinen, r-Weichtiere

OFFENE WEINE 1/8 It.

Weiss 1/8 Lt.

Hauswein ,Griner Veltliner” 4,20
Chardonnay 6,30
Pinot Grigio 590
Gespritzter Wein Y It. 4,70
Rosé 1/8 Lt.

Hauswein ,Freie Weingartner” 4,10
Rot 1/8 Lt.

Hauswein ,Zweigelt” 4,20
Cabernet Sauvignon 6,60
Negroamaro IGT 6,30

WEISSWEIN 0,75 It. Flasche

Pinot Grigio DOC 3990
Griiner Veltliner L&T 40,00
Chardonnay 41,00
Sauvignon Blanc 43,90

ROSEWEIN 0,75 It. Flasche
Rosé vom Zweigelt 41,00

ROTWEIN 0,75 It. Flasche

Antinori Santa Cristina 41,00
Amarone della Valpolicella 5990
Chianti DOCG 41,90
Montepulciano d’Abruzzo 35,00
Hillside Red Cuvee 4990

APERITIF

Martini Bianco 4 cl.
Glas Prosecco

Bierol Spritz

Prosecco Aperol Spritz
Prosecco ,,Hugo”
Campari Orange
Campari Soda

BITTER & LIQUER

Averna 2.
Jagermeister 2cl.
Baileys 4dl.
Sambuca 2dl.
Ramazzotti 2.
Amaretto 4.
EDELBRANDE

Grappa Nanino 2cl.
Grappa Di Prosecco 2cl.
Williams Birne Schnaps 2dl.
Himbeer Schnaps 2¢l.
Haselnuss Schnaps 2cl.
KAFFEE & TEE

Espresso

Espresso Macchiato
Doppelter Espresso
Cappuccino

Verlangerter / Americano
Irish Coffee

Schwarztee, Gruner Tee,

Frichtetee, Krautertee
Black Tea, Green Tea, Fruit Tea, Herbal Tea

6,40
5,60
790
8,90
790
790
6,50

4,20
390
6,50
5,60
4,0
6,30

5,80
6,70
4,50
4,50
5,60

5,30
550
540
4,80
4,0
790
4,80



