


RISTORANTE & PIZZERIA

HEXENWEIHER
Aperitivo

Champagner Ruinart 19
Prosecco 8

also as Rosé

Hugo 9
Lillet Wild Berry 9
Campari Soda 7.5
Campari Orange 8,5
Martini Bianco 7.5
Mojito ,Hexenweiher“ 10

/ Speciale \

Vino Veneto
Bianco, Rosato, Rosso
A bottle of house wine of your choice

1 litre of Grander water | crisps & nuts
31

Peroni Speciale
Six bottles Peroni
crisps & nuts

Spritz

Aperol Spritz 9
Sarti Spritz 9,5
Violet Spritz 9,5
Limoncello Spritz 9
Mara-Sarti Spritz 9
Non alcolico

Schloss Vaux Triublein 6,5
Sanbitter Soda 7
Mojito non-alcoholic g
Sanbitter Orange 8,5
Esmeralda 8,5
Hugolino 8,5
Violet Spritz non-alcoholic 95




Aperitivi e Antipasti

Focaccia 7

Deep-fried anchovies 9
citrus aioli

Stracciatella pugliese 12,50
Burrata, Taggiasca olives

Bresaola 14
air-dried beef ham,
lemon olive oil, Parmesan cheese

Burrata 19
apricot, pomodorini semi secchi, hazelnut

Carpaccio di polpo 21

salted lemon, fried capers

Vitello Tonnato 22
veal, tuna, capers

Bella Antipasti 25
Salami, ham, cheese, veal...

AKI Ossetra Caviar O-Edition 35
15g tin, sour cream,
gnocco fritto, chives

Risotto al Parmigiano 24
pesto verde, prawns, salsa limone

Tagliatelle 24
al ragt Emilia-Romagna

Minced meat sauce based on

arecipe from Modena, summer truffle

Ravioli burratina 26
Oxheart tomato, salsa al basilico, burratina

Tagliolini Frutti di Mare 24

parsley, Pangrattato

Spaghetti al Parmigiano kL. /gr.
22/28

with summer truffle 28/ 34

Tagliatelle all “ouvo 35

lobster, Gremolata

Zuppa e Insalata

Cream of courgette soup 10
black olives, Fave beans

Insalata Mista 9
Insalata Cesare 16
+ corn-fed chicken 8
+ Black Tiger prawns (3 pcs.) 12
Insalata di Streghe 21

wild herb salad, artichokes,
mortadella, olives, capers
mozzarella, peppers

Zuppa di pomodoro 9

olive oil, basil

Bruschetta di Pomodoro 16
basil, garlic

Spaghetti Bolognese 18

Spaghetti San Marzano 16

San Marzano tomato sauce,
basil

Turbot 34
Fennel, orange, polenta

Tagliata Toscana 46
rump steak, rocket, Parmesan,
French fries, tomatoes semi-secchi




Pizza e Passione
Margherita

Regina

ham, mushrooms

Ortolana
Vegetables

Napoli

olives, anchovies, capers

Diavola
Spianata Calabrese, black olives

Tropea

tuna, red onions

Bufalina
buffalo mozzarella, basil

Calzone Classico
ham, mushrooms

San Daniele
Parma ham, rocket, Parmesan

Burrata

Parma ham, yellow date tomatoes,

rocket
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This pizza is topped with fresh ingredients after baking.

Pistacchiosa
pistachios, mortadella, burrata,
pistachio pesto

Bomba
Porcini mushrooms, "Nduja,

Spianata Calabrese, Stracciatella di burrata,

truffle oil

Small pizza

Gluten-free option available on request

24

25
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Our dough

100%
Olive oil | Tuscany
Salt | Still mineral water

72 hours of dough resting time

Dolci e Delizie

Gelato e Sorbeto 4
Affogato 6,5
Pasticcini 12

nougat, lemon, raspberry

Crema bruciata 14
raspberry sorbet, berries

Tiramisa 15
mascarpone, Espresso e Amore



All our - SllE.
coffee specialities are
prepared with our own dallmayr roast.

Espresso 3,5
Doppio 55
Espresso macchiato 4
Cappuccino 55
Caffé crema 45
Latte Macchiato 6
Hot chocolate 45
Cup of Dallmayr tea 4
darjeeling first flush,earl grey,

Japan sencha, peppermint

chamomile, wild berry, alpine herbs
Affogato 6,5
all hot beverages can also be prepared lactosd

free &
decaffeinated

| Aqua Panna 0,51 6
, or San Pellegrino 1,01

O

1 Karaffe Granderwasser 0,51 45
with & without gas 1,01 6,8

5 h Fruit juices 0,21
ruit juice spritzer 0,21

Coca Cola 0,21

gl Zitronenlimonade 0,21

Paulaner Spezi

| [ Paulaner Limo 0,331
Golfer 0,21
Elephant Bay Ice Tea 0,331

Lemon, peach, pomegranate

25 Firstenberg 0,31

pilsner & shandy

=M\ Paulaner 0,51
wheat beer & non-alcoholic
\\ crystal, dark

Fiirstenberg 0,331

pilsner non-alcoholic,

cloudy shandy
Peroni 0,331
Averna 4cl
: Ramazotti 4cl
B Limoncello 4cl

| Marsala 4cl
, Fernet Branca 4cl

lemon shandy non-alcoholic,
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