
 

	
	
	
	
	
	
	
	

	
	
	
	

ENGLISH			MENU	
	
	

	



 

 

  

   Antipasti / Starters 

Zuppa di pesce alla Mediterranea Mediterranean fish soup                                                                                14 

Zuppa di zucca Pumpkin cream soup with amarettini                                                                                9 

Antipasto misto ,,Abbraccio‘‘ Appetizer plate in the style of the house 16 

Bruschetta Tradizionale                                                                                                                                                                  8 

Tatar di tonno e avocado Tuna-Avocado-Tatar                                                                     23 

Carpaccio di manzo Beef fillet carpaccio with black Truffle  25   /…with arugula and parmesan   18 

Carpaccio di polpo Octopuscarpaccio, Lemon-Oranges-Vinaigrette                      19 

Burrata with lukewarm cherry tomatoes and fresh herbs                                                                      15 

Melanzane al forno au gratin aubergines, mozzarella, tomato sauce																																						 16 

Vitello Tonnato Classico  17 

Birnencarpaccio with baked goat cheese, wild herb salad, honey, nuts 16 

Insalate / Salads 
Insalata ,,Bellissimo Autunno‘‘ Colorful salad, caramelized chestnuts, beef strips 21 

Insalata ,,Vista sul Mare‘‘ Salad bouquet with fried fish                                                                               23 

Insalata di finocchi e arance Fennel and orange salad with crayfish on lemon vinaigrette    19 

Pasta / Noodles 
Tagliarini al tartufo nero Piemontese with black truffle in parmesan nest 28 

Pappardelle with truffled veal ragout     17 

Spaghettini A O P with prawns, cherry tomatoes, arugula                                                                                                  19 

Paccheri con salsiccia with fennel salsiccia and chickpeas               18 

Fiocchetti with pear filling in parmesan cream                                                                                                              17 

Tortellacci con la zucca with pumpkin filling, sage butter, shaved parmesan                          18 

Fettuccine with salmon, red pesto and pine nuts                                 19 

Highlight im Abbraccio Linguine with pistachio pesto and pink tuna              22 

Carne / Meat 
Carré d’agnello alle erbe Rack of lamb with fresh herbs 35 

Bistecca di manzo Premium Beef Rumpsteak with greenpepper sauce                                                                          31                                           

Fegato di vitello burro-salvia Veal liver in sage butter or ,,alla Veneziana‘‘                      26 

Scaloppine di vitello al limone Veal cutlets with lemon sauce                                                 29                                                                          

Pesce / Fish 
Salmone,,Label Rouge‘‘ Salmon fillet in prosecco basil sauce 29                         

Gebratener Oktopus with olives, capers and fresh herbs            28 

Bistecca di tonno pink roasted tuna steak                                                                                  33 

Piatto misto di pesce fish variation with herbs de Provence 32 

Dolci / Dessert 
Semifreddo all Limoncello                                    9 

Tiramisu                                                                      8 

Schokotörtchen with vanilla ice cream           10 

Panna cotta with berries                                     9  

Affogatto al Amaretto                                          8                            

Tartufo scuro classico                                        10                                 


