JHPORY

[JIZZEFIB bar - caffe

The English Menu Card
Welcome — Benvenuti

Forget about your routine and enjoy the
Italien lifestyle here in the center of
UnterschleiBheim.

Our wood stove pizzas are famous beyond the borders of
UnterschleiBheim and it’s not only the baking in the wood stove
that makes them unique in the neighborhood, but also the
carefully chosen ingredients.

We mainly focus on a healthy nutrition also for pizzas.
Our pizza dough consists to 50% of spelt flour and therefore, it
is considerably more digestible and healthier than usual pizza
doughs.

All ingredients for our pizza and Italien specialties are

first class products without exceptions. Due to this fact

we can guarantee the authentic and characteristic taste
of Italy.

Relax in our small and comfortable pizzeria-cafe-bar
and feel like being in Italy.
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Salads and starters

Carpaccio alla Cipriani

Beef carpaccio with french mushrooms, rucola and parmesan leaves
Carpaccio di Salmone

Thinly sliced salmon with marinated shrimps and rocket salad
Mozzarella alla Caprese

Buffalo mozzarella with tomatoes ,rocket salad and fresh basil

Duett Boffalo mozzarella alla Caprese & Prosciutto di Parma
Mozzarella alla Caprese with Parma ham’

Vitello Tonnato

Sliced veal with a tuna mayonnaise sauce ,rocket salad and capers 3
Antipasti misti Sapori

Buffalo mozzarella, Parma ham, sliced veal with a tuna mayonnaise sauce, grilled vegetables
,salad made of white beans and tuna >’

Insalata di Cetrioli

Cucumber salad

Insalata mista small portion
Mixed salad large portion
Insalata Verde

Green salad

Insalata di Pomodori

Tomato salad with rocket salad and onions

Insalata di Rucola, Pomodori e Noci

Rocket salad with fresh tomatoes ,parmesan and walnuts

Grande Insalata Greca

Mixed salad with goat cheese, onions ,olives and pepperoni

Grande Insalata al Tonno

Mixed salad with tuna ,onions ,olives and egg ®

Grande Insalata Delicata

Mixed salad with mozzarella ,fried prawns

Insalata Mediterranea

Rocket salad, fried mushrooms, fresh tomatoes and parmesan

Grande Insalata Saporita

Mixed salad with chicken breast filet in a spicy chili-honey marinade and ricotta cheese?
Grande Insalata con Salmone

Mixed salad with grilled salmon filet, artichokes a la romana ¥°

Grande Insalata Parma

Mixed salad with grilled mozzarella in Parma ham

Caesar’s Salad

Romaine lettuce, cherry tomatoes, croutons and parmesan >

Caesar’s Salad

with grilled chicken breast filet 3

Starters & salads are dressed with Balsamic vinegar & extra virgin olive oil

Euro
15,80

15,80
12,80
15,90
15,40

16,90

4,90
5,60
7,60
5,90
6,90
13,90
15,90
15,90
16,90
14,90
15,90
17,90
16,90

14,90

16,90
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Pasta

Spaghetti alle Napoletana

with tomato and herbes

Spaghetti Aglio, Olio e Rucola

with olive oil ,garlic and fresh rocket salad
Spaghetti alla Carbonara

with bacon ,cream and egg

Spaghetti Bolognese

with homemade minced meat sauce
Spaghetti Marinara

with seafood ,garlic and fresh herbes
Spaghetti Puttanesca

with tomato ,olives ,capers ,anchiovies
Tortellini Panna e Prosciutto

with ham cream sauce

Tortellini Gorgonzola e Spinaci

with gorgonzola cheese and fresh spinach
Penne Arrabiata whit

Tomatoes and hot peppers

Penne alla Calabrese

with a hot Italien salami ,tomato
Penne Salsiccia fresca

with an Italien sausage, tomato ,onions and fresh herbes

Penne Amatriciana

with bacon tomato ,onion and chilli sauce
Penne alla Siciliana

with aubergines ,tomato and ricotta cheese
Rigatoni Mascarpone

with a tomato cream-cheese

Rigatoni ai Formaggi

with a spicy sauce of different

cheese

Rigatoni alle Verdure

with tomato and fresh vegetables

Tagliatelle Primavera

with ham mushrooms ,peas and tomato sauce
Tagliatelle Gorgonzola

with gorgonzola cheese cream sauce and walnuts
Pasta al Forno

with mince-meat ,tomato sauce and topped grated cheese
Lasagne Bolognese al Forno baked in the oven
Gnocchi Gorgonzola

with a fine gorgonzola cream sauce

Euro
11,90

13,90
15,90
15,90
17,90
14,90
15,80
15,90
14,90
15,90

16,80

14,80
15,80
14,90

14,90

14,90
15,90
16,90
16,50
16,50

15,90
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Original Italian woodstove pizza (ca.32 cm)

Pane Pizza bread with or without tomato and garlic

Margherita tomato sauce, Italian mozzarella, extra virgin olive oil

Caprese with fresh tomatoes, buffalo mozzarella and fresh basil®

Salame with Salami?

Prosciutto with ham?

Funghi with fresh mushrooms

Regina with ham and fresh mushrooms?

Verdure with mixed grilled vegetables(vegetarian)

Melanzane with grilled aubergine, onion and ricotta cheese?

Salumiera with ham, salami ,fresh mushrooms and pepperoni®*

Quattro Stagioni with ham ,mushrooms, artichokes and marinated peppers®?

Ai Formaggi with four different cheese

Mediterranea with shrimps, fresh spinach and garlic

Tipo Parma with Italian cured ham, fresh rocked salad, cherry tomatoes ,parmesan
Capricciosa with ham ,salami ,fresh mushroom pepperoni ,artichokes, peppers and
olives **¢7

Tonno with tuna and onions?

Salmone with fresh smoked salmon and cream?

Frutti di Mare with seafood and garlic

Casareccia with gorgonzola cheese and spinach

Romana with capers ,anchovies ,olives and oregano

Reginella with salami an fresh mushrooms?

Donna Rosa with ham, fresh mushrooms, olives and onions?

A Stune with fresh mushrooms ,fresh rocket and ricotta cheese®

Hawai with ham and slices of pineappless?
Piccante with a hot Italian salami and pepperoni *
Salsiccia with a spicy Italian fried sausage and onions >
Calzone with ham ,artichokes ,fresh mushrooms and salami*?’
Hemings's favourite with hot salami and slices of pineapples ¥’

Bianca Neve with camembert cheese, Italian cured ham and fresh rocket salad!
Carpaccio with thinly sliced raw cured beef, cherry tomatoes, fresh rocket salad
Gusto mit scharfer Peperoni-Salami, gegrilltem Paprika und Scarmorzakise™’

Chorizo mit Spanischer Salami, Jalapenos, Rote Zwiebeln, Taleggio-Kése und Kalamata-
Oliven®*%7

Tonnato with sliced veal with a tuna mayonnaise sauce and fresh rocket?

7

7
/7

Additional supplements-. Vegetables (mushrooms, artichokes, peppers, hot peppers,)
Ham, Salami, cheese, fish and arugula etc....

1 Pizza on 2 plates divided (except for children up to 12 years)

Gluten free dough/Lactose free cheese

Euro
7,80

11,80
14,90
13,90
13,90
13,80
14,90
14,90
14,90
14,90
14,90
14,90
15,90
15,90
15,90

15,90
16,90
16,90
14,80
13,80
14,90
14,90
14,90
13,90
15,90
15,80
15,80
15,90
15,80
15,80
15,80
15,90

15,90

2,0
2,50
2,0
2,50



aHPORY

pizzeria - bar - caffe

Bruschettone (3 piece)

Euro
Classica 7,90
With tomato, garlic, extra virgin olive oil and rocket salad
Caprese 8,80
With Mozzarella ,rocked salad and parmesan
Tonno 8,80
With tuna, onions,capers’
Tipo Parma 8,80
With Italian cured ham ,rocked salad ,mozzarella and parmesan
Salmone 8,90
With tomato, smoked salmon,onions?
Lucifer 8,90
With hot salami, rocked salad and parmesan®”
Tonnato 8,90

With sliced veal with a tuna mayonnaise sauce, rocked salad?

Please note our daily changing offers on our board

If you have any questions regarding allergens, please contact our service staff.
Who would be happy to give you a folder with all the labelled allergens from our dishes.

Since gluten, me, egg, celery ,peanut and nut-based foods are also processed in our company
and at our suppliers, a transition from traces of these substances cannot be completely ruled
out, despite all care.

Information according to food regulations

1 with flavour enhancer 6 blackened 10 waxed
2 with colorant 7 with phosphate 11 caffeinated
3 with preservatives 8 with sweetener 12 taurine
4 with antioxidant 9 contains phenylalanine 13 quinine

5 sulphuretted 14 with milk protein
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NEW IN THE SAPORI
TRY OUR TENDER
BABY BACK RIPS
FROM OUR WOOD STOVE
WITH BAKED POTATO AND
HOMEMADE SOUR CREAM

183,90
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Aperitiv

Martini Bianco or Rosso®®

Campari Soda*®

Campari Orange®®

Prosecco Albafiorita

Hugo (Prosecco, Lime, Mint and Elder)¥!? ¥
Aperol Sprizz (with Prosecco)?
Aperol Veneziana (with whitewine
Lillet(Schweppes Wildbeery) '3

Crodino (non alcoholic) 2®

)2/8

Beer
Beers contain cereals containing gluten

Pale drought beer(Tegernseer Hell)
Small pale drought beer(Tegernseer Hell)
Dark drought beer in a stone jug(Tegernseer
Dark)

Small dark drought beer (unfiltriert)

Pale beer non-alcoholic(Lowenbriu)
Unertl wheat beer on drought

Unertl small wheat beer on drought
Unertl light wheat beer

Unertl wheat beer non-alcoholic

Becks Pilsner beer

Radler mixtur of beer and lemonade
2/8

2/8

RuB’'n mixtur of beer and cola

4 cl
021
0,21
0,11
031
031
031
031
0,11

0,51
0,31

0,51

0,31
0,51
0,51
0,31
0,51
0,51
0,31
0,51
0,51

Euro
5,80
6,40
6,90
5,90
7,80
7,80
7,80
7,80
4,80

Euro
4,80
3,60

4,90

3,70
4,50
5,20
4,20
4,90
4,90
4,30
4,60
4,90



aHPORY

pizzeria - bar - caffe

Non -alcoholic drinks

Soda Water

Acqua Morelli ,,Frizzante* ( Bozen/Siidtirol )

Acqua Morelli ,,Naturale* ( Bozen/Siidtirol )
28

Fanta / Sprite

Coca Cola / Coca Cola light / Cola-Mix ¥¥°!!
Schweppes, Tonic, Bitter Lemon, Ginger Ale /1323

Juice spritzers®*®

(Apple, Orange, Grapes, Black currant, Rhubarb, Cherry)

Hot drinks

Espresso !!
Espresso Macchiato
Espresso Doppio !!
Espresso Corretto !
Cappuccino 4
Icecoffe 11 (ONLY IN SUMMER)

Latte Macchiato "4

Tee (black !, green, camomille, peppermint, mixed fruit)
Cup of coffee !

Hot Chocolate

11\14

Digestif

Ramazzotti

Averna

Fernet Branca oder Fernet Branca Menta
Sambuca Molinari

Amaretto ®

Jagermeister

Vecchia Romangna

Limoncello %%

Grappa della casa

Grappa di Prosecco

Longdrinks (Jacky Cola, Wodka Lemon, Gin Tonic...)*%!213

0,21
0,41
0,251
0,751
0,251
0,751
0,21
0,41
0,21
0,41
0,21
0,21
0,41

2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl
2cl

Euro
2,80
3,80
3,90
6,90
3,90
6,90
3,40
4,60
3,40
4,60
4,50
3,40
4,60

Euro
2,70
2,90
4,50
4,90
3,90
5,90
4,50
3,40
3,80
4,90

Euro
4,80
4,80
4,80
4,80
4,80
4,80
5,90
4,90
4,90
5,90
8,90
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Open Wine

Trebbiano d’abruzzo della casa — White
Montepulciano d’abruzzo della casa — Red
Rosé della casa

Grillo, 1.g.t., Sizilien — White

Lugana, d.o.c., Venetien — White
Chiaretto , d.o.c,Bardolino— Rosé
Cardonnay D.O.C Gorgo Venetien

Nero d’Avola, i.g.t., Sizilien — Red

Vino Lambrusco

Primitivo Terre di Campo Sasso Sizilien
Wine Spritzer

1/8 Vino della Casa
Prosecco Albafiorita

Whitewine 0,751

Grillo I.G.T. / Terre di Campo Sasso, Sizilien

Citrus flavours, fresh, slightly elated

Chardonnay D.O.C / Gorgo, Venetien

Apple , Ripe pineapple and grapefruit

Lugana I Frati D.O.C. / Ca dei Frati, Lombardei
Elegantly fine fruity, grave and mineral

Lugana Azienda Agricola D.O.C. S. Christina, Garda
Fine acidity and intense fruit with hints of vanilla
Lugana ,,Limne* D.O.C. / Tenuta Roveglia, Lombardei
Green fruits, apple, very fruity and soft on the palate
Custoza ,,San Michelin“ D.O.C. / Gorgo, Venetien
Green Apple, pear and flowers, mineral, long fruit finish

Gavi del Commune di Gavi D.O.C.G. / Il Poggio, Piemont

Scent of green apple and flower, juice with your minerality
Ficiligno Sicilia I.G.T / Baglio di Pianetto, Sizilien

0,21
6,90
6,90
6,90
7,90
7,90
7,90
7,90
7,90
6,90
7,90
0,41
0,51

0,1251
0,71

Tropical fruits, lime, passion fruit, floral notes, ripe and elegant acidity

Chiaretto D.O.C/Gorgo,Venetien

Refreshing bouquet of fresh raspberries and cherries subtle floral aroma with

good structure and fruity finish

Greco di Tufo ,,Serum* D.O.C.G. /I Capitani, Kampanien

Bright fruits, elegant, lots of substance, restrained acidity

Euro

0,51
16,90
16,90
16,90
18,90
18,90
18,90
18,90
18,90
16,90
18,90
5,90
7,30
5,90
29

Euro
28
28
34
33
28
28
34
35

28

37
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Redwine 0,751

Nero d‘Avola I.G.T. / Terre di Campo Sasso, Sizilien
Beautiful cherry note, almost spicy with subtle fruit sweetness

Primitivo I.G.P / Terre di Campo Sasso, Puglia
Grof3e Fruchttiefe am Gaumen, sehr ausgewogen

Ciliegiolo I.G. T/ Aricola Elisabetta,Toskana
Ruby red colour, complex & harmonious structure, long
persistent on the palate

Chianti Rufina Riserva D.O.C.G. /I Veroni, Toskana
Pflaum aroma, red berries , ripe tannins, powerful and velvety at
the same time.

Salice Salentino Riserva D.O.C. / L’ Antesi, Apulien
Rum pot, ripe berries,chocolate,luscious fruit sweetness

Valpolicella Classico Ripasso D.O.C./ Accordini, Venetien
Scent of spices, vanilla and dark fruits, extremely and powerful

Moreccio Bolgheri Rosso D.O.C. / Casa di Terra, Bolgheri
Large fruit cavity, very balanced on the palate with medium
strength structure

Paxxo Rosso del Veneto 1.G.T. / Accordini, Venetien
Spicy nose, sent of ripe fruit, dense and intense on the palate

Barolo D.O.C.G. / Mauro Molino, Piemont
Dark berries, slightly smoky chocolate notes, delicately fruit with
elegant tannins

Amarone Classico Acinatico D.O.C.G. / Accordini, Venetien
Discreet vanilla aroma, rum pot flavours, incredible concentration

Euro
28

28

36

55

39

46

42

55

69

98



