LE CINQUE CORONE

Servizio e coperto 10% non incluso -Servis 10% not included-Bedienung 10% ist nicht einbeziehung
Serwis 10% nie jest wliczony w cene, mozliwos¢ zaptaty osobno za maksymalnie trzy osoby

Piatti della nostra tradizione - Traditional italian cuisine

Traditionelle italienische Kiiche

Parmigiana di Melanzane vegetarian K¢ 336,- /14.00 €

Eggplant Parmigiana
Auberginen Parmigiana

Lilek parmigiana
Baktazan po parmensku
Polpette al sugo con crostini di pane K¢ 359,-/ 15.00 €

Meatballs in sauce with bread croutons

Fleischbillchen in tomatenso3e mit brotwiirfeln

Masové kuli¢ky v raj¢atové omacce s krutony z chleba
Pulpety w sosie pomidorowym z grzankami chlebowymi

Antipasti — Starters — Vorspeisen — Predkrmy - Przystawki

Bruschetta con pomodorini e basilico ( 2pz ) vegetarian K¢ 168,- /7.00 €
Pomodorini, olio,basilico

Toasted bread,cherry tomatoes, olive oil, basil

Gerostetes brot,kirschtomaten , olivendl, basilikum

Opeceny chléb,cherry rajcata, olivovy olej, bazalka

Tostowany chleb, pomidorki koktajlowe, oliwa z oliwek, bazylia

Bruschetta Rustica ( 2pz ) K¢ 192,- /8.00 €
Pomodorini,acciughe,olive e capperi

Toasted bread,cherry tomatoes, anchovies, olives and capers

Gerdstetes brot, krschtomaten, sardellen, oliven und kapern

Opeceny chléb,cherry rajcata, ancovicky, olivy a kapary

Tostowany chleb, pomidorki koktajlowe, anchois, oliwki 1 kapary

Bruschetta ,,Cinque Corone* ( 2pz ) K¢ 216,- / 9.00 €
Prosciutto crudo,rucola,grana

Toasted bread,parma’s ham, rocket, parmesan cheese

Gerdstetes brot,Parma schinken, rucola, parmesankase

Opeceny chléb,Parmska Sunka, rukola, parmezan

Tostowany chleb, szynka parmenska, rukola, parmezan

Bruschetta Deliziosa (2pz) K¢ 264,-/ 11.00 €

Mortadella,stracciatella di burrata,rucola

Toasted bread, mortadella, burrata stracciatella, rocket
Gerostetes brot, mortadella, burrata stracciatella, rucola
Opeceny chléb, mortadella, burrata stracciatella, rukola

Tostowany chleb,mortadela, burrata stracciatella, rukola



Bruschette miste ( 3pz )
Pomodorini, Rustica, Cinque Corone
Mixed bruschetta

Gemischte bruschetta

SmiSena bruschetta

Mieszana bruschetta

Caprese con mozzarella di Bufala vegetarian Gl

Mozzarella di bufala, pomodoro, pesto, riduzione di balsamico
Buffalo mozzarella, tomatoes, basil pesto, balsamic reduction
Mozzarella di bufala, tomaten, basilikumpesto, balsamico reduktion
Buvoli mozzarella, rajcata, bazalkové pesto, balsamikova redukce

Mozzarella di bufala, pomidory, pesto bazyliowe, redukcja balsamiczna

Prosciutto di Praga con formaggi tipici cechi

Prague ham with typical Czech cheeses
Prager Schinken mit typisch tschechischem
Prazska Sunka s typickymi ceskymi syry
Szynka praska z typowymi czeskimi serami

Tagliere di salumi italiani ( per 2 persone - recommended for 2 persons)“%

Selezione di salumi

Selection of Italian cold meats
Auswahl an italienischem aufschnitt
Vybér italskych salamil

Wybor wtoskich salami

Formaggi misti con miele e noci vegetarian g

Mixed cheeses with honey and nuts
Gemischter kédse mit honig und niissen
Smés syrtt s medem a ofechy

Mieszanka serowa z miodem 1 orzechami

Carpaccio di manzo con scaglie di grana e rucola oL

Beaf carpaccio with shaved parmesan cheese and rocket salad
Rindercarpaccio mit parmesan und rucola

Hovézi carpaccio s hoblinkami parmezénu a rukolou
Carpaccio wolowe z widrkami parmezanu 1 rukolg

Carpaccio di salmone con finocchio, arancia e pinoli er

Slices of salmon with olives, fennel, orange and pine nuts

Lachsscheiben mit oliven, fenchel, orange und pinienkerne

Platky lososa s olivami, fenyklem, pomeranc¢em a piniovymi ofisky

Plasterki tososia z oliwkami, koprem wtoskim, pomarafczg i orzeszkami pinii

Sauté di cozze al vino bianco e pomodorini

Souté of mussels with white wine sauce and cherry tomato
Miesmuscheln mit weilweinsauce, kirschtomaten

Musle s omackou z bilého vina, cherry rajcatky

Matze w sosie z biatego wina, pomidorki koktajlowe

Insalata di polipo

Olio di oliva, sale, pepe, limone,polipo

Olive oil, salt, pepper, octopus,lemon

Olivendl, salz, pfeffer, zitrone, octopus
Olivovy olej, stl, pept, chobotnice, citron
Oliwa z oliwek, sol, pieprz, cytryna, o§miornica

Gluten

K¢ 312,-/13.00 €

K¢ 312,-/13.00 €

K¢ 348,-/14.50 €

K¢ 599,-/ 25.00 €

K¢ 479 ,-/ 20.00 €

K¢ 384,-/16.00 €

K¢ 444,-/ 18.50 €

K¢ 408,-/ 17.00 €

K¢ 504,-/ 21.00 €



Zuppe-Soup-Suppe-Polevky-Zupy

Zuppa di verdure e legumi vegetarian Cluter: K& 216,-/9.00 €

Vegetable soup
Gemusesuppe
Zeleninova polévka

Zupa jarzynowa
Zuppa di farro e legumi vegetarian K¢ 216,-/ 9.00 €

Spelled and legumes soup
Suppe von dinkelund hubsenfruchten
Spaldova polévka s lusténinami

Zupa orkiszowa z roslinami stragczkowymi

Pasta fresca-Fresh pasta-Frische pasta-Cerstvé téstoviny- Swieiy makaron

Tagliatelle con ragu alla ,,Bolognese* K¢ 384,-/ 16.00 €

Tagliatelle with tomato sauce and beef meat ragu
Tagliatelle mit tomatensauce und fleischsauce
Tagliatelle s rajcatovou omackou a ragu “bolognese”

Tagliatelle z sosem pomidorowym i ragu ,,bolognese”

Tagliatelle salsiccia e funghi al profumo di tartufo K¢ 432,-/18.00 €
Tagliatelle with Italian sausage, mushrooms, truffle sauce

Tagliatelle mit italienische wurst, pilze, sauce auf triiffelbasis

Tagliatelle s Italskou klobasou, Zampiony, lanyzovou oméackou

Tagliatelle z wloska kielbasa, pieczarkami i sosem truflowym

Tonnarelli 0 mezzi rigatoni cacio e pepe K¢ 359,- /15.00 €
Tonnarelli o rigatoni, pecorino romano, pepe

Tonnarelli or rigatoni, pecorino romano, pepper

Tonnarelli oder rigatoni, pecorino romano, pfeffer

Tonnarelli nebo rigatoni, pecorino romano, pept

Tonnarelli lub rigatoni, pecorino romano, pieprz

Pappardelle ai funghi porcini dei monti Praghesi vegetarian K¢ 384,-/ 16.00 €
Pappardelle with cream and porcini mushrooms

Pappardelle mit steinpilzen

Pappardelle s hiibky

Pappardelle z grzybami

Pappardelle al ragu di cinghiale K¢ 384,-/16.00 €
Pappardelle with a boar ragi

Pappardelle mit sause aus wildschveine

Pappardelle s kan¢im raga

Pappardelle z ragout z dzika

Gnocchi alla sorrentina vegetarian K¢ 359,-/ 15.00 €
Potato dumplings with tomato, mozzarella and basil

Kartoffelgnocchi mit tomaten, mozzarella und basilikum
Bramborové noky s rajéatovou oméackou, mozzarellou a bazalkou

Gnocchi ziemniaczane z sosem pomidorowym, mozzarellg 1 bazylig



Gnocchi zucca e salsiccia vegetarian K¢ 456,-/ 19.00 €
Gnocchi di patate, crema di zucca, salsiccia, pecorino

Potato gnocchi, pumpkin cream, sausage, pecorino cheese

Kartoffelgnocchi, kiirbiscreme,italienische wurst, pecorino-kise

Bramborové noky, dynovy krém, klobasa, syr pecorino

Gnocchi ziemniaczane, krem dyniowy, kietbasa, ser pecorino

Ravioli ricotta e spinaci al pomodorino fresco e basilico vegetarian K¢ 384,-/16.00

Ravioli filled with ricotta and spinach with garlic,olive oil, cherry tomatoes and basil
Ravioli gefiillt mit Ricotta und Spinat mit knoblauch, olivendl, kirschtomaten und basilikum
Ravioli plnéné ricotta a Spenatovou s ¢esnekem, olivovym olejem, cherry rajcaty a bazalkou

Ravioli faszerowane ricotta i szpinakiem z czosnkiem, oliwg z oliwek, pomidorkami koktajlowymi i bazylig

Ravioli al tartufo con crema di noci e grana vegetarian K¢ 432,-/18.00 €

Ravioli stuffed with ricotta and spinach with walnut cream, truffle sauce and Parmesan flakes
Ravioli gefiillt mit ricotta und spinat mit walnusscreme, triiffelsauce und parmesanflocken
Ravioli plnéné ricotou a Spenatem s ofechovym krémem, lanyZovou omackou a parmezanovymi vlockami

Ravioli nadziewane ricottg i szpinakiem z kremem orzechowym, sosem truflowym i ptatkami parmezanu

Lasagne al forno ( anche senza glutine - also gluten-free ) K¢ 384,-/16.00 €

Baked lasagne with tomato sauce and beef meat ragu
Lasagne mit tomatensauce und fleischsauce

Lasagne s rajcatovou omackou a ragu “bolognese”
Lasagne z sosem pomidorowym i ragu ,,bolognese”

Cannelloni al forno ripieni di ricotta e spinaci al pomodoro ( 3pz ) vegetarian K¢ 384,-/ 16.00

Baked cannelloni stuffed with ricotta and spinach, tomato sauce, mozzarella
Gebackene cannelloni gefiillt mit ricotta und spinat, tomatensauce, mozzarella
Pecené cannelloni plnéné ricotou a Spendtem, rajcatova omacka, mozzarella

Zapiekane cannelloni faszerowane ricottg i szpinakiem, sosem pomidorowym i mozzarellg

Pasta secca ,.la Molisana*“

Spaghetti o penne alla bolognese K¢ 336,-/ 14.00

Spaghetti or penne with tomato sauce and beef meat ragu
Spaghetti oder penne mit tomatensauce und fleischsauce
Spaghetti nebo penne s rajcatovou omackou a ragu “bolognese”

Spaghetti lub penne z sosem pomidorowym 1 ragu ,,bolognese”
Spaghetti 0 mezzi rigatoni alla carbonara K¢ 384,-/16.00 €

Spaghetti or rigatoni with olive oil, pork jowl, pepper, eggs, pecorino romano

Spaghetti oder rigatoni mit olivendl, schweinebacke, pfeffer, eiern, pecorino romano

Spagety nebo rigatoni s olivovym olejem,vepiova licka , pept, vejce, pecorino romano

Spaghetti lub rigatoni z oliwg z oliwek, policzkami wieprzowymi, pieprzem, jajkiem i1 serem pecorino romano
Spaghetto quadrato al pomodorine fresco e basilico vegetarian K¢ 384,-/ 16.00 €

Spaghetti with garlic,olive oil, cherry tomatoes and basil

Spaghetti mit knoblauch, olivendél, kirschtomaten und basilikum

Spagety s ¢esnekem, olivovym olejem, cherry rajéaty a bazalkou

Spaghetti z czosnkiem, oliwg z oliwek, pomidorkami koktajlowymi i bazylia

Rigatoni all' amatriciana K¢ 384,-/16.00 €

Rigatoni with olive oil, pork jowl, cherry tomatoes, pepper, pecorino romano

Rigatoni mit olivendl, schweinebacke, kirschtomaten, pfeffer, pecorino romano

Rigatoni s olivovym olejem, veptova licka, cherry raj¢aty, pecorino romano

Rigatoni z oliwg z oliwek, policzkami wieprzowymi, pomidorkami koktajlowymi i1 pecorino romano



Penne all' arrabbiata vegetarian K¢ 312,- /13.00 €
Penne with olive oil, garlic, tomato sauce, parsley, chilli pepper

Penne mit olivendl, knoblauch, tomatensauce, petersilie, paprikapfeffer

Penne s olivovy olej, Cesnek, rajcatova omacka, petrzel, chilli papricka

Penne z oliwg z oliwek, czosnkiem, sosem pomidorowym, pietruszkg i papryczka chili

Penne ai 4 formaggi vegetarian K¢ 359,-/ 15.00 €
Penne with cheese sauce : parmesan, pecorino, gorgonzola, fontina, cream

Penne mit kédsesauce: parmesan, pecorino, gorgonzola, fontina, sahne

Penne se syrovou omackou: parmazan, pecorino, gorgonzola, fontina, smetana

Penne z sosem serowym: parmezan, pecorino, gorgonzola, fontina, §mietana

Primi piatti di pesce - Pasta with fish - Pasta mit fisch
Téstoviny s rybami - Makaron 7 rybg

Spaghetti vongole e gamberi K¢ 456,-/ 19.00 €

Spaghetti with olive oil, garlic, parsley pepper, clams, prawns
Spaghetti mit olivenél, knoblauch, petersilie pfeffer, venusmuscheln und garnelen
Spagety s olivovym olejem, ¢esnekem, petrZel, pepfem, srdcovkami, krevety

Spaghetti z oliwa z oliwek, czosnkiem, pietruszka, pieprzem, matzami i krewetkami

Spaghetto quadrato ai frutti di mare K¢ 456,-/19.00 €
Spaghetti with olive oil, garlic, cherry tomatoes, mixed seafood

§paghetti mit olivendl, knoblauch, kirschtomaten, gemischten meeresfriichten

Spagety s olivovym olejem, ¢esnekem, cherry rajéaty, smiSenymi motskymi plody

Spaghetti z oliwg z oliwek, czosnkiem, pomidorkami koktajlowymi i mieszanka owocéw morza

Tagliatelle al salmone K¢ 408,-/ 17.00 €

Tagliatelle with olive oil, onion, parsley, cream, salmon
Tagliatelle mit olivendl, zwiebeln, petersilie, sahne, lachs
Tagliatelle s olivovym olejem, cibuli, petrZelkou, smetanou, lososem

Tagliatelle z oliwg z oliwek, cebula, pietruszka, $mietang i tososiem
Risotti

Risotto con fantasia di funghi e crema al tartufo vegetarian Gluten K¢ 384,-/ 16.00 €

Risotto with olive oil, garlic, mixed mushrooms, truffle cream, cream
Risotto mit olivendl, knoblauch, gemischten pilzen, triiffelcreme, sahne
Risotto s olivovy olej, Cesnek, smiSené houby, lanyzovy krém, smetana
Risotto z oliwg z oliwek, czosnkiem, mieszanymi grzybami, kremem truflowym i §mietang
. . . - : Gluten «
Risotto ai funghi porcini e gorgonzola vegetarian K¢ 432,-/ 18.00 €
Risotto with garlic, olive oil, porcini mushrooms, gorgonzola cheese
Risotto mit knoblauch, olivendl, steinpilzen, gorgonzola-kése
Risotto s ¢esnekem, olivovym olejem, hiibky, syrem gorgonzola
Risotto z czosnkiem, oliwg z oliwek, pieczarkami 1 serem gorgonzola

Risotto con crema di asparagi e scaglie di grana vegetarian luen K¢ 432,-/ 18.00 €

Risotto with asparagus cream, cream, and parmesan flakes
Risotto mit spargelcreme, sahne und parmesanspénen

Rizoto s chiestovym krémem, smetanou a vlockami parmazéanu
Risotto z kremem szparagowym, Smietang 1 widrkami parmezanu



Carne - Meat — Fleish — Maso - Mieso

gr.200-Cotoletta di vitello alla Milanese con patatine

Milanese veal cutlet with chips
Mailénder kalbsschnitzel mit pommes
Teleci fizek s hranolky

Kotlet cielgey z frytkami

gr.200- Petto di pollo con fantasia di funghi e patate al forno
Chicken breast with mushrooms and baked potatoes

Héahnchenbrust mit champignons und ofenkartoffeln

Kufeci prsa s houbami a pe¢enymi bramborami

Pier$ z kurczaka z pieczarkami i1 pieczonymi ziemniakami

gr.400 T-bone steak alla griglia con patatine o patate al forno
Grilled T-bone steak with chips or baked potatoes

Gegrilltes T-bone-steak mit pommes frites oder ofenkartoffeln

Grilovany T-bone steak s hranolky nebo pec¢enymi bramborami
Grillowany stek T-bone z frytkami lub pieczonymi ziemniakami

gr.500 Stinco di agnello con patate al forno

Lamb shank with baked potatoes

Lammbhaxe mit ofenkartoffeln

Jehnéci kolinko s pecenymi bramborami

Golonka jagnigca z pieczonymi ziemniakami

K¢ 528,-/22.00 €

K¢ 504,-/21.00 €

Cluen K& 984,- / 41.00 €

K¢ 744,- / 31.00 €

gr.600-Costine di maiale glassate con salsa BBQ e patate al forno K¢ 648,- / 27.00 €

Pork ribs with BBQ sauce with baked potatoes

Schweinerippchen mit BBQ-sauce und ofenkartoffeln

Veptova zebirka s BBQ omackou s peCenymi bramborami

Zeberka wieprzowe z sosem BBQ i pieczonymi ziemniakami

gr.250 Filetto di cervo in salsa demi-glace con patate al forno
Venison fillet in demi-glace sauce with baked potatoes

Hirschfilet in demi-glace-sauce mit ofenkartoffeln

Jeleni filet v demi-glace omacce s peCenymi bramborami

Poledwica z jelenia w sosie demi-glace z pieczonymi ziemniakami

K¢ 792,-/33.00 €

gr.200-Gulash di manzo con gnocchi di pane tipico ceco (knedliky) K¢ 384,-/16.00 €

Beef goulash with bread dumplings
Rindsgulasch mit Semmelknddel
Hovézi gulés s houskovym knedlikem
Gulasz wotowy z kluskami chlebowymi

Pesce - Fish — Fisch — Ryby — Ryba

Filetto di salmone al forno con patate o verdure grigliate

Baked salmon with rosemary with potatoes or grilled vegetables
Gebackener lachs mit rosmarin, dazu kartoffeln oder gegrilltes gemiise

K¢ 599,-/25.00 €

Lososovy steak na grilu s rozmarynem s bramborami nebo s grilovanou zeleninou

Grillowany stek z tososia z rozmarynem i ziemniakami lub grillowanymi warzywami

Polipo con patate e olive e
Polipo, patate, olive, olio di oliva, sale,pepe

Octopus, potatoes, olives, olive oil, salt, pepper

Oktopus, kartoffeln, oliven, olivendl, salz, pfeffer

Chobotnice, brambory, olivy, olivovy olej, stl, pept

Os$miornica, ziemniaki, oliwki, oliwa z oliwek, s6l, pieprz

K¢ 552,-/23.00 €



Contorni - Side dishes - Beilangen
Patatine fritte K¢ 144,-/ 6.00 €

French fries

Pommes frites

Hranolky

Frytk

Patate al forno con rosmarino K¢ 144,-/ 6.00 €

Baked potatoes with rosemary
Gebackene kartoffeln mit rosmarin
Pecené brambory na rozmarynu
Pieczone ziemniaki z rozmarynem

Insalata mista K¢ 168,- / 7.00 €

Insalata verde,pomodoro,cetriolo,peperone,rucola
Mixed salad: Green salad,tomato,cucumber,pepper,rocket salad
Gemischter salat:Gruner salat,tomate,gurke,pfeffer,rauke salat

Spinaci o Broccoli (aglio e olio-al burro-al naturale) K¢ 168,-/ 7.00 €

Spinach or Broccoli (garlic and oil-with batter-natural)
Spinat oder Brokkoli (knoblauch und ol-mit batter-naturliche)

Formaggi — Cheeses - Kase - Coipbt
gr.125-Burrata pugliese K¢ 144,-/ 6.00 €

Typical pugliese cheese: burrata

Typischer pugliese-kése: burrata

Typické pugliese syr: burrata

Typowy ser apulijski: burrata

gr.100-Pecorino K¢ 144,-/ 6.00 €

Pecorino cheese
Schafskase
Ov¢i syr

Ser owczy

Insalate-Salads—Salat-Salaty- Salatki

Insalata contadina Gluten K¢ 336,-/ 14.00 €

Lattuga, peperoni, cetrioli, mais, cipolle, pomodoro,carote

Lettuce, peppers, cucumber, corn, onions, tomato,carrots

Salat, pfeffer, gurken, mais, zwiebeln, tomaten, mohren

Zeleny salat, paprika, okurky, kukufice, cibule, rajcata, mrkev

Satatka zielona, papryka, ogérki, kukurydza, cebula, pomidory, marchewka

Insalata greca Clden K¢ 384,- 116.00 €

Lattuga, pomodoro, peperoni, cipolla rossa, cetrioli, formaggio feta, olive
Lettuce, tomato, peppers, red onion, cucumber, feta cheese, olives

Salat, tomaten, paprika,rote zwiebel, gurken, feta-kése, oliven

Zeleny salat, rajcata, paprika,Cervend cibule, okurky, syr feta, olivy

Satatka zielona, pomidory, papryka, czerwona cebula, ogorki, ser feta, oliwki

Insalata primavera Gluten. K& 456,- 1 19.00 €

Lattuga, pomodoro, mozzarella di bufala, tonno, mais, olive, scaglie di grana
Lettuce, tomato, buffalo mozzarella, tuna, corn, olives, parmesan cheese
Salat, tomate, biiffelmozzarella, thunfisch, mais, oliven, parmesankése
Zeleny salat, rajCata, mozzarella buvoli, tunak, kukufice, olivy, parmezan

Satatka zielona, pomidory, mozzarella di bufala, tunczyk, kukurydza, oliwki, parmezan



Le Nostre Pizze Speciali

Pizza premiata come 2° migliore d 'Europa all’European Pizza e Pasta Show 2022 a Londra

Pizza awarded as 2nd best in Europe at the European Pizza and Pasta Show 2022 in London

La ,,CINQUE CORONE* K¢ 432,-/18.00 €

Pomodoro,stracciatella di burrata, salsiccia della casa, pomodorini, scaglie di grana

Tomatoes, stracciatella cheese, italian sausage, fresh tomato, parmesan cheese

Tomaten, stracciatella kése, frische italienische wurst “salsiccia”, frische tomaten, parmesankiise
Rajcéatova omacka, stracciatella syr, Cerstva domaci italska klobasa “salsiccia”, Cerstvé rajcata, parmazan

Sos pomidorowy, ser stracciatella, Swieza domowa wloska kielbasa salsiccia, Swieze pomidory, parmezan

-l
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PULCINELLA iw-;ﬁ‘ 4th best contemporary european pizza show 2024 K¢ 432,-/18.00 €

Pomodoro, mozzarella di bufala campana D.O.P, prosciutto cotto affumicato, scaglie di grana
Tomatoes, italian buffalo mozzarella D.O.P, smoked cooked ham, parmesan

Tomaten, Italienischer biiffelmozzarella D.O.P , geriucherter kochschinken, parmesan
Rajcatova omacka, Italska buvoli mozzarella DOP, uzena Sunka, parmazan

Sos pomidorowy, wloska mozzarella di bufala DOP, wedzona szynka, parmezan

TARTUFATA K¢ 456,- /19.00 €

Mozzarella, salsiccia, funghi porcini, crema di tartufo, basilico.

Mozzarella, sausage, porcini mushrooms, truffle cream, basil.

Mozzarella, frische italienische "wurst" salsiccia, steinpilze, triiffelcreme, basilikum.
Mozzarella, €erstva domaci italska klobasa, hiibky, lanyZovy krém, bazalka

Mozzarella, §wieza domowa wloska Kielbasa, pieczarki, krem truflowy, bazylia

BURRATELLA K¢ 432,-/ 18.00 €

Mozzarella, burrata, mortadella,granella di pistacchio
Mozzarella, burrata, mortadella, pistachios
Mozzarella, burrata, mortadella, pistazien
Mozzarella, burrata, mortadella, pistacie

Mozzarella, burrata, mortadela, pistacje

ITALIA K¢ 432,-/ 18.00 €

Pomodoro, mozzarella, prosciutto crudo, parmigiano, rucola
Tomatoes, mozzarella, parma ham, parmesan cheese, rocket
Tomaten, mozzarella, parmaschinken, parmesankise, rucola
Rajcatova omacka, mozzarella, parmska Sunka, parmazan, rukola

Sos pomidorowy, mozzarella, szynka parmenska, parmezan, rukola

SALSICCIA e FRIARIELLI K¢ 384,-/16.00 €

Mozzarella, salsiccia, friarielli

Mozzarella, italian sausage “salsiccia” and typical vegetable of naples “friarielli”

Mozzarella, frische italienische wurst “salsiccia” und typisches gemiise von neapel “ friarielli”
Mozzarella, ¢erstva domaci italska klobasa “salsiccia”a typicka zelenina v neapoli ,,friarielli*
Mozzarella, Swieza, domowa wloska kielbasa ,,salsiccia” i typowe neapolitanskie warzywa ,friarielli

CALABRESE K¢ 408,-/17.00 €

Pomodoro,nduja, stracciatella di burrata, olio di oliva, basilico
Tomato, nduja, burrata stracciatella, olive oil, basil

Tomate, nduja, burrata stracciatella, olivenol, basilikum
Rajcata, nduja, burrata stracciatella, olivovy olej, bazalka



Servizio e coperto 10% non incluso -Servis 10% not included-Bedienung 10% ist nicht einbeziehung
Serwis 10% nie jest wliczony w cene, mozliwos¢ zaptaty osobno za maksymalnie trzy osoby
IT IS NOT POSSIBLE TO SHARE THE PIZZA/Es ist nicht madglich, die pizza zu teilen/ Nie ma mozliwosci dzielenia sig pizza

Pizze s gr. - £ 30 cm

Margherita vegetarian K¢ 239,-/10.00 €

Pomodoro, mozzarella, basilico
Tomatoes,mozzarella, basil

Tomaten, mozzarella, basilikum
Raj¢atova omacka, mozzarella, bazalka

Sos pomidorowy, mozzarella, bazylia

Bufalina vegetarian K¢ 336,-/14.00 €

Pomodoro, mozzarella di bufala campana DOP, basilico

Tomatoes, Italian buffalo mozzarella DOP, basil

Tomaten, Italienischer biiffelmozzarella DOP, basilikum

Raj¢atova omacka, Italska buvoli mozzarella DOP, bazalka

Sos pomidorowy, wloska mozzarella bawola DOP, bazylia

Burrata vegetarian K¢ 384,-/16.00 €
Pomodoro, pomodorini,olio d' oliva, basilico, orignao e burrata pugliese

Tomatoes, fresh tomatoes, olive oil, basil, orignao and burrata pugliese

Tomaten, frische tomaten, olivenol, basilikum, orignao und burrata pugliese

Raj¢atova omacka, Cerstvé rajcata, olivovy olej, bazalka, origan a burrata pugliese

Sos pomidorowy, §wieze pomidory, oliwa z oliwek, bazylia, oregano 1 burrata pugliese

Sorrentina vegetarian K¢ 384,-/16.00 €

Mozzarella di bufala campana DOP, pomodorini,scaglie di grana, olio di oliva, basilico

Buffalo mozzarella from Campania DOP, fresh cherry tomato, parmesan flakes, olive oil, basil
Biiffelmozzarella aus Kampanien DOP, frische kirschtomaten, parmesanflocken, olivendl, basilikum
Buffalo mozzarella z Campania DOP, Cerstva cherry rajcatka, parmazanové vlocky, olivovy olej, bazalka

Mozzarella di bufala z regionu Campania DOP, §wieze pomidorki koktajlowe, ptatki parmezanu, oliwa z oliwek,
bazylia
Napoli K¢ 312,-/13.00 €

Pomodoro, mozzarella, acciughe, origano
Tomatoes,mozzarella, anchovis, origano

Tomaten, mozzarella, sardinen, origano

Rajcatova omacka, mozzarella, ancovicky, origano

Sos pomidorowy, mozzarella, anchois, oregano

Napoli "scomposta" K¢ 336,-/ 14.00 €
Mozzarella, acciughe, pomodorino giallo del vesuvio, origano, olio di oliva

Mozzarella, anchovies, yellow Vesuvius tomatoes, oregano, olive oil

Mozzarella, sardellen, gelbe Vesuv-Tomaten, oregano, olivendl

Mozzarella, ancovicky, zluta rajcata Vesuv, oregano, olivovy olej

Mozzarella, anchois, zolte pomidory Vesuvius, oregano, oliwa z oliwek

Prosciutto K¢ 312,-/13.00 €
Pomodoro, mozzarella, prosciutto cotto

Tomatoes,mozzarella, ham

Tomaten, mozzarella, schinken

Raj¢atova omacka, mozzarella, Sunka

Sos pomidorowy, mozzarella, szynka



Salame

Pomodoro, mozzarella, salame
Tomatoes,mozzarella, salami
Tomaten, mozzarella, salami
RajCatova omacka, mozzarella, salam

Sos pomidorowy, mozzarella, salami

Funghi

Pomodoro, mozzarella, funghi vegetarian
Tomatoes,mozzarella, mushrooms

Tomaten, mozzarella, pilze

Rajcatova omacka, mozzarella, houby
Sos pomidorowy, mozzarella, pieczarki

Prosciutto e funghi

Pomodoro, mozzarella, prosciutto, funghi
Tomatoes,mozzarella, ham, mushrooms
Tomaten, mozzarella, schinken, pilze
RajCatovd omacka, mozzarella, Sunka, houby

Sos pomidorowy, mozzarella, szynka, pieczarki

Diavola

Pomodoro, mozzarella, salame piccante
Tomatoes, mozzarella, spicy salami
Tomaten, mozzarella, scharfe salami
Rajcata, mozzarella, pikantni salam

Sos pomidorowy, mozzarella, pikantna salami

Hawaii

Pomodoro, mozzarella, prosciutto, ananas
Tomatoes,mozzarella, ham, pineapple
Tomaten, mozzarella, schinken, ananas
Rajcatova omacka, mozzarella, Sunka, ananas

Sos pomidorowy, mozzarella, szynka, ananas

Boscaiola

Pomodoro,mozzarella, funghi, salsiccia
Tomatoes,mozzarella, mushrooms, italian sausage ““salsiccia”
9 9 b g
Tomaten,mozzarella, pilze, Italienische “salsiccia”
Rajéatova omacka, mozzarella, houby, ¢erstva domaci italska klobasa “salsiccia”
b o b
Sos pomidorowy, mozzarella, pieczarki, swieza, domowa wtoska kietbasa ,,salsiccia”

Siciliana vegetarian

Pomodoro, mozzarella, melanzane, olive, cipolle
Tomatoes,mozzarella, aubergines, olives, onion
Tomaten, mozzarella, aubergine, oliven, zwiebel
Rajcatova omacka, mozzarella, lilek, olivy, cibule

Sos pomidorowy, mozzarella, baktazan, oliwki, cebula”
Capricciosa

Pomodoro, mozzarella, prosciutto, funghi, salame, carciofi
Tomatoes,mozzarella, ham, mushrooms,salam, artichokes
Tomaten, mozzarella, schinken, pilze, salam, artischoken
Rajcatova omacka, mozzarella, Sunka, houby,saldm, artyCoky

Sos pomidorowy, mozzarella, szynka, pieczarki, salami, karczochy
Quattro stagioni

Pomodoro, mozzarella, prosciutto, funghi, carciofni, olive
Tomatoes,mozzarella, ham, mushrooms, artichokes, olives
Tomaten, mozzarella, schinken, pilze, artichoken, oliven
Rajcatovd omacka,mozzarella, Sunka, houby, artyCoky, olivy

Sos pomidorowy, mozzarella, szynka, pieczarki, karczochy, oliwki

K¢ 312,-/13.00 €

K¢ 312,-/13.00 €

K¢ 359,-/15.00 €

K¢ 359,-/15.00 €

K¢ 408,-/17.00 €

K¢ 384,-/16.00 €

K¢ 384,-/16.00 €

K¢ 432,-/18.00 €

K¢ 432,-/18.00 €



Quattro formaggi vegetarian K¢ 408,-/ 17.00 €
With cheeses - Mit kése - Se syry - Cztery sery
Vegetariana vegetarian K¢ 432,-/18.00 €

Pomodoro, mozzarella, funghi,melanzane,peperoni,olive
Tomatoes,mozzarella, mushrooms, aubergines, peppers,olives
Tomaten, mozzarella, pilze, auberginen, paprika,oliven

Rajcatova omacka, mozzarella, houby, lilek, paprika,olivy

Sos pomidorowy, mozzarella, pieczarki, baktazan, papryka, oliwki

Istanbul chicken meat K¢ 528,- /22.00 €

Pomodoro, mozzarella, pollo, peperoni, funghi, olio piccante

Tomatoes, mozzarella, chicken, peppers, mushrooms, spicy oil
Tomaten, mozzarella, huhn, paprika, pilze, pikantes 6l

Raj¢atova omacka, mozzarella, kufeci maso, paprika, houby, pikantni olej
Sos pomidorowy, mozzarella, kurczak, papryka, pieczarki, pikantny olej

Al tonno K¢ 456,- / 19.00 €

Pomodoro, mozzarella, olive, cipolle, tonno
Tomatoes,mozzarella, olives, onions, tuna

Tomaten, mozzarella, oliven, zwiebel, thunfisch
Rajcatova omacka, mozzarella, olivy, cibule, tundk
Sos pomidorowy, mozzarella, oliwki, cebula, tunczyk

Calzoni al forno

Calzone prosciutto e funghi K¢ 359,-/15.00 €

Pomodoro, mozzarella, prosciutto, funghi
Tomatoes,mozzarella, ham, mushrooms
Tomaten, mozzarella, schinken, pilze
Rajcatova omacka, mozzarella, Sunka, houby
Rajcatova omacka, mozzarella, Sunka, houby

Calzone rustico K¢ 408,-/17.00 €

Pomodoro, mozzarella, prosciutto, funghi

Pomodoro, mozzarella, salame piccante, salsiccia Italiana, funghi
Tomatoes,mozzarella, spicy salami, Italian sausage, mushrooms
Tomaten, mozzarella, scharfe salami, italienische wurst, champignons
Rajcatova omacka, mozzarella, pikantni salam, italské klobasa, Zampiony
Sos pomidorowy, mozzarella, pikantna salami, wtoska kietbasa, pieczarki

Pizze Gluten Free
MARGHERITA  vegetarian K¢ 264,-/ 11.00 €

Pomodoro, mozzarella senza lattosio , basilico
Tomato, lactose-free mozzarella, basil
Tomaten, laktosefreier mozzarella, basilikum
Rajce, mozzarella bez laktdzy, bazalka
Pomidor, mozzarella bez laktozy, bazylia

SALAME /DIAVOLA /PROSCIUTTO K¢ 359,-/ 15.00 €

Pomodoro, mozzarella senza lattosio, salame / salame piccante / prosciutto
Tomato, lactose-free mozzarella, salami / spicy salami / ham

Tomate, laktosefreier mozzarella, salami / scharfe salami/ schinken
Rajc¢ata, mozzarella bez laktdzy, salam / pikantni salam / Sunka

Pomidor, mozzarella bez laktozy, salami / pikantna salami / szynka
TRICOLORE K¢ 408,-/ 17.00 €

Pomodoro, mozzarella senza lattosio, prosciutto crudo, pomodorini, rucola
Tomato, lactose-free mozzarella, parma ham, cherry tomatoes, rocket

Tomaten, laktosefreier mozzarella, parmachinken, kirschtomaten, rucola

Rajce, mozzarella bez laktdzy, parmska Sunka, cherry raj¢atka, rukola

Pomidor, mozzarella bez laktozy, szynka surowa, pomidorki koktajlowe, rukola



APERITIVI - APERITIVES - APERITIVY

Aperol Spritz ORIGINALE 179,- / 7.50 €

0,30l Campari spritz / Campari Orange 192,- /8.00 €
0,10l Martini : Bianco / Rosso 119,- /5.00 €
0,20l Crodino biondo 72,-/3.00 €

BIBITE ANALCOLICHE - SOFT DRINK
0,331/0,50I1 Pepsi, Pepsi Max, 7UP, Mirinda, Schweppes Tonic

0,251 Schweppes Ginger Ale, Schweppes Bitter Lemon, Schweppes Tonic Pink

0,20l Juice Granini: Orange, Apple, Multivitamin, Ananas

Ice Tea 0,50I : Limone / Pesca - Lemon / Peach
0,33/0,75 Acqua Naturale / Still Water

0,33/0,75 Acqua Frizzante / Sparkling Water

0,251 Red Bull

BIRRA ALLA SPINA - BEER - TOCENE PIVO
0,331 STAROPRAMEN 11
0,501 STAROPRAMEN 11

BIRRE - BEERS

0,501 STAROPRAMEN NOT FILTRED
0,501 STAROPRAMEN DARK

0,501 STAROPRAMEN FREE ALCHOOL
0,501 STELLA ARTOIS

0,441 GUINNES

0,35 CORONA EXTRA

0,401 APPLE CIDER

0,51 GLUTEN FREE BEER

BIRRE ITALIANE - ITALIAN BEERS

84,-/120,- 3.5€/5.00€

72,- 3.00 €
84,- 3.50 €
120,- 5.00 €

72,-/ 108,- 3.00 € / 4.50€

72,-/ 108,- 3.00 € / 4.50€

108,- 4.50 €

108-, / 4.50€
132,- / 5.50€

144,- / 6.00 €
144,- / 6.00 €
144,- / 6.00 €
144,-/ 6.00 €
169,-/ 7.00€
132,-/ 5.50€
132,- / 5.50€
144,- / 6.00 €

0,33 NASTRO AZZURO PERONI 108,-/ 4.50 € 0,33 ICHNUSA NON FILTRATA 108,- / 4.50 €



VINO in BICCHIERE—-WINE in GLASS—-WIEM im GLAS

Vino rosso- Red wine — Rotwein

Nero d Avola - p.o.c. 0,20l Ké.168,-/ 7.00 € 0,751 Ké.552,- /23.00 €
Montepulciano D "Abruzzo - p.o.c. 0,20l K&¢.168,-/ 7.00 € 0,751 K¢. 552,- /23.00 €
Vino della casa rosso-1.G.T. 0,20l K&¢.168,-/ 7.00 € 0,751 K¢. 552,- /23.00 €

Vino bianco- White wine- Weiffwein

Pinot Grigio - p.o.c. 0,20l K&. 168,-/ 7.00 € 0,751 K¢. 552,- /23.00 €
Chardonnay - p.o.c. 0,20l K&é. 168,-/ 7.00 € 0,751 Ké. 552,- /23.00 €
Vino della casa bianco-1.G.T. 0,20l K&é.168,-/ 7.00 € 0,75l Ké. 552,- /23.00 €
Vino frizzante della casa bianco 0,20l Ké.168,-/ 7.00 € 0,75l Ké. 552,- /23.00 €
Vino rosé della casa - Pink house wine o,20l K¢&.168,-/ 7.00 € 0,751 KE. 552,- /23.00 €

Prosecco D.O.C. 0,20l K¢.216,-/ 9.00 €

Vino Rosato — Pinkish — Rétlich

Aglianico rosato D.O.C. 0,751 Ké.552,- /23.00 €
Cerasuolo d "Abruzzo 0,751 Ké.552,- /23.00 €
Prosecco rosé D.O.C. 0,751 K¢ 696,- /29.00 €

Chiaretto Bulgarini Riviera del Garda (Rosé) 0,751 K¢ 696,- /29.00 €

Vini Frizzanti— Sparkling Wine — Schaumweine

Falanghina Frizzante/Spumante extra dry 0,751 K¢ 552,- /23.00 €
Lambrusco Reggiano - D.0.C. dolce-sweet 0,75l Ké 552,- /23.00 €
Prosecco rosé D.O.C. 0,751 Ké 696,- /29.00 €
Prosecco Treviso I1G.T. 0,751 K¢ 599,- /25.00 €
ProseccoAstoria cuvée Millesimato — p.o.c. 0,751 Ké 696,- /29.00 €
Prosecco Quindici16 Valdobbiadene -p.o.c.c 0,751 Ké 864,- /36.00 €
Franciacorta ,Berlucchi“ — p.o.c.c. 0,751 K¢ 984,- /41.00 €
Spumante ,Ferrari“ metodo classico- p.o.c. 0,751 Ké 1104,- /46.00 €

Moeét & Chandon imperial brut 0,751 Ké 2159,- /90.00 €



Vini Bianchi — Withe Wine — WeiBweine

Friuli Venezia Giulia
Ribolla Gialla
Trentino

Pinot Grigio -p.o.c.
Chardonnay - p.o.c.
Sauvignon Blanc

Lombardia

Lugana Bulgarini D.O.C.
Chiaretto Bulgarini Riviera del Garda (Rosé)

Veneto
Soave classico -p.o.c.

Piemonte

Gavi di Gavi - p.o.cG.
Abruzzo

Trebbiano d "Abruzzo - p.o.P.
Toscana

Vernaccia di San Giminiano — p.0.C.G
Lazio

Frascati superiore — p.0.C.G.
Puglia

Fiano del Salento — 1.G.T.
Campania

Falanghina - p.o.c

Falanghina Frizzante
Sardegna

Vermentino di Sardegna - p.o.c
Sicilia

Insolia D.O.C

0,75l K¢ 599,- /25.00 €

0,75l K¢ 648,- /27.00 €
0,75l K¢ 648,- /27.00 €
0,751l K¢ 648,- /27.00 €

0,751 K¢ 696,- /29.00 €
0,751 K¢ 696,- /29.00 €

0,75l K¢ 552,- /23.00 €

0,75l K¢ 648,- /27.00 €

0,751l K¢ 552,- /23.00 €

0,75l K¢ 648,- /27.00 €

0,75l K¢ 552,- /23.00 €

0,751 K¢ 648,- /27.00 €

0,75l K¢ 552,- /23.00 €
0,751 K¢ 552,- /23.00 €

0,751 K¢ 648,- /27.00 €

0,75l K¢ 552,-/23.00 €



Vini Rossi — Red Wine — Rotweine

Veneto
Cabernet Sauvignon— p.o.c.
Merlot delle Venezie — p.o.c.
Valpolicella Classico — p.o.c.
Valpolicella Ripasso — p.o.c.
Amarone Classico della Valpolicella — p.o.cc.

Piemonte

Barbera d’Alba — p.o.c.

Barbaresco — p.0.Cc.G.

Barolo — p.o.ca.
Emilia Romagna

Lambrusco Reggiano-p.o.c dolce/sweet

Toscana

Sangiovese — D.0.C.G.

Chianti Classico — D.0.C.G.

Vino nobile di Montepulciano — p.o.c.G.
Brunello Di Montalcino — p.o.cG.

0,75l K¢ 552,- /23.00 €
0,75l K¢ 552,- /23.00 €
0,75lK¢ 648,- /27.00 €
0,75l K¢ 864,- /36.00 €
0,75l K¢ 2279,- /95.00 €

0,75l K¢ 648,- /27.00 €
0,751l K¢ 864,- /36.00 €
0,75l K¢ 2159,- /90.00 €

0,75l K¢ 552,- /23.00 €

0,751 K¢ 744,- /31.00 €

0,751 K¢ 744,- /31.00 €
0,751 K¢ 984,- /41.00 €
0,751 K¢ 1992,- /83.00 €

0,751 K¢ 1488,- /62.00 €

Abruzzo
Montepulciano d "Abruzzo — p.0.C. 100% Montepulciano 0,75l K& 648,- /27.00 €
Edizione 5 autoctoni
montepulciano,malvasia nera ,negroamaro,primitivo,sangiovese

Puglia

Primitivo di Manduria Lu Ruppaio p.o.c.
Primitivo di Manduria Riserva — p.0.C.G.

Campania

Aglianico del Taburno Riserva - p.o.c.G
Aglianico del Taburno - p.o.c.

Molise
Tintilia— p.o.c.

Sicilia
Nero D’ Avola — p.o.c.

Sardegna
Cannonau di Sardegna riserva — p.o.C.

0,751 K¢ 648,- /27.00 €
0,751 K¢ 792,- /33.00 €

0,751 K¢ 984,- /41.00 €
0,751 K¢ 552,- /23.00 €

0,751 K¢ 552,- /23.00 €

0,75l K¢ 648,- /27.00 €

0,75l K¢ 792,- /33.00 €



