CAPRQVIN

SLICE OF NAPOLI
(Only Card)

APPETIZERS

€@ BruscHETTA 7,5
Homemade bread, date tomatoes, garlic, basil,
cold-pressed olive oil
€ BURRATA CAPRESE 13,5

Date tomatoes, burrata, basil, cold-pressed olive oil,
served with homemade bread

€ MONTANARA 8,5
3 crispy pizza dough balls
1 piece with tomato sauce, parmesan
1 piece with ricotta, mortadella di bologna and pistachios
1 piece with friarielli, napoli tomatoes and beef balls

€ NAPoOLI SALAT 11
Romaine lettuce, date tomatoes, garlic, parmesan,
croutons, served with Caesar dressing
+ polpettine balls 4
+ zucchini balls 4
+ burrata 4

P1ZZA SPECIALE

SALSICCIA E FRIARIELLI 16,5
smoked provola DOP, neapolitan broccoli and salsiccia, basil,
cold-pressed olive oil

TARTUFO 22,5
Fior di Latte dei Monti, black truffle, basil, parmesan cream,

black pepper, white truffle oil

EXTRA: + Prosciutto cotto 4€

© Pomop'ORo 18,5
yellow tomato sauce, Fior di Latte dei Monti, burrata,
homemade basil pesto, parmesan, basil, cold-pressed olive oil

LA BIANCA MORTADELLA 18,5
Fior di Latte dei Monti, Mortadella di Bologna, pistachios,
pistachio cream, Parmigiano, basil, cold-pressed olive oil

© TRIS DI ZUCCHINE 15,5
homemade zucchini cream, zucchini balls, fried zucchini chips,
stracciatella di bufala, basil, cold-pressed olive oil

POLPETTINE E RICOTTA 16,5
Ricotta, San Marzano DOP tomatoes, Fior di Latte dei Monti,
homemade beef balls, basil, cold-pressed olive oil

ALL P1zzAS ALSO GLUTEN-FREE +5€

P1zZA CLASSICA NAPOLETANA

©© MARINARA 9,5
San Marzano DOP tomatoes, garlic, oregano, cold-pressed olive oil

@ MARGHERITA CLASSICA 12,5
San Marzano DOP tomatoes, Fior di Latte dei Monti,
parmigiano, basil,cold-pressed olive oil
EXTRA: + Salame Napoli, + Prosciutto Cotto, + smoked provola DOP,
+Vegan mozzarella (4 € each)

MARGHERITA BUFALA 14,5
San Marzano DOP tomatoes, buffalo mozzarella, parmigiano,
basil, cold-pressed olive oil

© BurALA BIANCA 14,5
Buffalo mozzarella, date tomatoes, basil, cold-pressed olive oil
P VEsuvio PICCANTE 14,5

San Marzano DOP tomatoes, spicy salami, Fior di Latte dei Monti,
Parmigiano, basil, cold-pressed olive oil
EXTRA: + Stracciatella di Bufala 4 €

NAPOLI 14,5
San Marzano DOP tomatoes, Fior di Latte dei Monti, anchovies,
black olives, capers, basil, cold-pressed olive oil

TONNO BIANCO 14,5
Fior di Latte dei Monti, red onion, tuna, capers, basil,
cold-pressed olive ol

@@ orroLana 13,5
San Marzano DOP tomatoes, date ftomatoes, zucchini, eggplant,
artichokes, olives, basil, cold-pressed olive oil

© MELANZANELLA 14,5
San Marzano DOP tomatoes, eggplant al funghetto, smoked provola DOP,
parmesan, basil, cold-pressed olive oil
EXTRA: + Stracciatella 4,5 €

CALZONE CLASSICO 15,5
San Marzano DOP tomatoes, ricotta, Napoli salami, prosciutto cotto,
Fior di Latte dei Monti, basil, cold-pressed olive oil

P1zzA FRITTA NAPOLETANA 14,5
San Marzano DOP tomatoes, ricotta, Cicoli Napoletani,
smoked provola DOP, salt, pepper, basil,cold-pressed olive oil

© Pizza Gia (For Kips) 7
Margherita classica, San Marzano DOP tomatoes, Fior di latte dei Monti,
basil, cold-pressed olive oil

Schar@ Vegetarisch@ Vegan@@

DESSERT

TIRAMISU 7.5
Ricetta di Nonno Enzo, with pistachios

GRAFFA CON NUTELLA 9.5
Neapolitan donut with Nutella

How TO EAT P1zZZA NAPOLETANA STYLE

STEP 1 STEP 2 STEP 3
Just look at that We've seen enough, Grab some
pizza... mmmm lets eat! golden scissors

STEP 4 STEP S5 STEP 6
Cut the pizza into Fold pizza from Let toppings flow
four pieces outside corners into your mouth.

Slurping is allowed :)

STEP 7 STEP 8
Or you can fold the tip back Yummy! Nothing left
& nothing will flow out! but to dig in!

Our team will bring you a pair of golden scissors so you can fry the full experience.
If you would prefer for us to cut your pizza before you get it, we are more than happy o do that tool



APERITIVO/COCKTAILS

Glas
Limoncello Spritz 7,5
Aperol Spritz 75
Sarti Spritz 75
Campari Spritz 7,5
Negroni 11
Limoncello Sour 11
Aperol Sour 11
Gin Tonic (Sapphire Bombay) 9
Crodino alcohol-free 6,9
Gin Basil Smash 11
Espresso Martini 11

SOFTDRINKS
Coca Cola 0,2L 3,2
Coca Cola Zero 0,2L 3,2
Proviant ginger-lemon 0,33L 3,5
Orangina 0,25L 3,5
Voslauer sparkling 0,75L 6,5
Voslauer still 0,75L 6,5
HOMEMADE ICED TEA & LEMONADE
Lemon-Lime Icetea 0,5L 58
Ginger-Mint Limo 0,5L 58
Amalfi Limo 0,5L 5.8
Basil-Lime Limo 0,5L 58
SPARKLING JUICES
NIEHOFFS VAIHINGER JUICES
Apple (Unfiltered)
Passion fruit 0,3L 35
Rhubarb 0,5L 55
Cranberry
BEER
Starnberger Hell on tap 0,3L/0,5L 3,2/5,2
Peroni on tap 0,3L/0,4L 3,2/5,2
Krombacher wheat beer 0,5L 52
Krombacher alcohol-free wheat beer 0,5L 572
Krombacher alcohol-free 0,33L 3,2
Krombacher Radler 0,33L 3,5
DIGESTIVO
Limoncello 2cl 3,5
Frangelico 2l 3,5
Berliner Luft 2l 3
Averna 2l 3
COFFEE

Espresso 2,2
Espresso Macchiato 2,5
Cappuccino 3,5
+ oat milk 0,8

WINE

OPEN WINES

LUGANA ORA D.O.P

Trebbiano di Lugana

Pear, almond
PINOT GRIGIO DOC ALTO ADIGE
Pinot Grigio (BIO)

Williams pears, yellow apples, subtle acacias,
nut nuances

MESSING WEISSBURGUNDER (BIO)
Pinot Blanc
Family Botzet, Mosel, Germany

WeiB

Pear, banana, mango - fruity, light

TACHELES ORANGE WEIN (BIO)
Bacchus, Kerner, Silvaner

vibrant, white flowers

PRIMITIVO LA MARCHESANA (BIO)
Primitivo aus Apulien

Cherry compote, red jelly chocolate

MONTEPULCIANO D'ABRUZZO (BIO)
Montepulciano

Rot

Red berries, licorice, strong bouquet

MESSING RoT Bio
Pinot Noir, Syrah
Bieteighofer Vineyard, Pfalz, Germany

Dark berries, dark chocolate,
elegant, dry

MEssING RoOSE Bio
Pinot Noir, Rosé
Family Forster, Nahe, Germany

Red berries, rhubarb - light, tangy, floral

Rosé

MESSING PET NAT ROSE

Messing Pét Nat Rosé, Riesling
Family Forster, Nahe, Deutschland

Unsulfured, naturally cloudy and sparkling

SLICE OF NAPOLI

Information about allergens and possible addifives can e viewed in a separate list.

If you have any questions, please contact our staff.

0,15L

0,75L

0.15L

0,75L

0,15L

0,75L

0,75L

0,15L
0,75L
0.15L
0,75L
0.15L

0,75L

0,15L

0,75L

0.75L

CAPRVIN

24

36

24

24

24

24

32



