
VORSPEISEN / STARTERS

Alle Vorspeisen, Salate und Pasta  
sind auch als halbe Portionen erhältlich 
All starters, salads and pasta  
are also available as half portions too

Oléo Pazzo Meeresfrüchtesalat /  
Oléo Pazzo marinated seafood salad	 8 E / 12 E	
mit Cocktail Sauce 
with cocktail sauce

Bruschetta Oléo Pazzo  	
	 –	Tomate und Basilikum	 4 E /   6 E	
		  Tomato and basil
	 –	gegrillte Paprika	 4 E /   6 E	
		  Grilled bell peppers
	 –	Gorgonzola-Käse	 4 E /   6 E	
		  Gorgonzola cheese

Antipastivariation Oléo Pazzo /  
Oleo Pazzo Antipasto	 8 E / 12 E	
eingelegtes Gemüse, italienischer Aufschnitt1,2 
Grilled marinated vegetables, Italian cured meats1,2

Proscuitto di parma	 6 E / 10 E	
Parmaschinken, Charentaismelone, Rosmarinhonig, Ciabatta 
Thinly sliced Parma ham, Charantais melon, rosemary  
honey, ciabatta 

Rindercarpaccio /  
Beef Carpaccio	 8 E / 12 E 
Mariniertes Rinderfilet im Thymian-Pfeffermantel, Rucola, Parmesan 
Beef carpaccio in thyme-pepper crust, arugula, Parmesan cheese

	

SUPPEN & SALATE / SOUP & SALAD
Gazpacho	  6 E	
Tomate, Gurke, Paprika, Knoblauch, Zwiebel, Olivenöl, Brot 
Tomato, cucumber, bell pepper, garlic, onion, olive oil, bread

Minestrone	 6 E	
Bohnen und Graupen 
Beans and barley pearls

Caesar Salat“ / „Caesar Salad	 6 E / 12 E	
Romanasalat, Parmesan, Sardellen, Cròutons 
Romaine lettuce, Parmesan, Caesar dressing, croutons
	 Huhn / grilled chicken 	 +3,00 E	
	 Garnelen / grilled shrimps 	 +3,00 E

Salat Niçoise / Salad Niçoise 	 10 E / 15 E	
Kartoffeln, Oliven, grüne Bohnen, Ei, Thunfisch, 
Sardellen, Tomaten, Zitronen-Olivenöldressing 
Potatoes, olives, green beans, egg, grilled tuna, anchovies,  
tomatoes, lemon-olive oil dressing

Tomaten Mozzarella Salat / 
Tomato Mozzarella Salad 	 6 E / 10 E 
Büffelmozzarella, Zitronen-Olivenöldressing 
Heritage tomato, buffalo mozzarella, lemon-olive oil dressing

SANDWICH & BURGER
Oléo Pazzo Burger	 14 E 
Rindfleisch auf geröstetem Ciabattabrot, Manchegokäse,  
Pancetta1,2, Paprikarelish, Pommes Frites 
Beef Pattie, toasted ciabatta, manchego cheese, pancetta1,2,  
bell pepper relish, fries

Oléo Pazzo Clubsandwich	 14 E	
Pancetta1,2, gebratene Putenbrust, Blattsalat, Ei, Tomate, Pommes Frites 
Pancetta1,2, grilled turkey breast, lettuce, egg, tomato, fries 

PIZZA & PASTA 
Pizza Enzo	 9 E	
Parmaschinken, Rucola,Mascarpone 
Parma ham, arugula, mascarpone

Pizza di Soppressa	 9 E	
Ital. Salami1,2, Pepperoni und Mozzarella  
Italian salami1,2, pepperoni, mozzarella 

Pizza Salsiccia	 9 E	
Tomate, ital. pikante Wurst1,2, Mozzarella 
Tomato, Italian spiced sausage1,2, mozzarella

Leo Mezzotapoli’s Pasta	 8 E / 15 E	
Spaghetti, Garnelen, schwarze Oliven, rote Chili,  
Knoblauch, Olivenöl 
Spaghetti, prawns, black olives, red chili, garlic, virgin olive oil

Penne Pesto	 8 E / 12 E	
Penne, Basilikumpesto, Parmesan 
Penne, basil pesto, parmesan

Fettuccine Amatriciana di Salsiccia	 8 E / 12 E	
Fettuccine, Tomatensauce, Zwiebeln, Kapern, ital. pikante Wurst1,2 
Fettuccine, tomato sauce, onion, capers, Italian spiced sausage1,2

DESSERTS  
Joghurt Panna Cotta 	 5 E	
mit Erdbeersauce 
Yoghurt panna cotta, strawberry sauce
Hausgemachtes Tiramisu	 5 E	
Homemade Tiramisu
Gebackener Schokoladencappucino	 8 E	
mit Orangenkompott 
Oven-baked chocolate - cappuccino, orange compote
Gorgonzola, französischer Brie und Manchego	 6 E	
mit Feigensenf, Thymianhonig und Crissini 
Gorgonzola, Brie, Manchego, fig-mustard, thyme-honey, crostini 
Variation von Eis und Sorbet 	 6 E	
Selection of ice cream and sorbets 

HAUPTGERICHTE /
MAIN COURSES
Gegrilltes Thunfischsteak / Grilled tuna steak 	 22 E	
Tomaten-Olivenragout, Bohnen 
Tomato-olive ragout, green beans 

Pescatrice arrosto	 16 E	
Gebratene Seeteufelmedallions auf Zucchini-Auberginengemüse 
Grilled Monkfish, caponata

Paillard aus der Maispoularde /  
Chicken escalope	 15 E	
Rucolasalat, Pinienkernen, Champignons, Parmesan 
Arugula salad, pine nuts, mushrooms, Parmesan  

Gebratenes Schweinefilet / Roasted Pork Tenderloin 	 18 E	
Kräuterkruste, Pepperonata 
Herb crust, tenderloin, pepperonata

Gegrilltes Rinderfilet / Grilled Tenderloin  (200 g Brutto)	 18 E	
Balsamico-Schalotten 
Balsamic glazed shallots

Lammkrone / lamb Cutlets 	 18 E	
Grüne Bohnen, Pfeffersauce 
Green beans, peppercorn sauce

Gegrilltes Hühner-Supreme /  
Grilled Chicken Supreme 	 15 E	
Spinat, Thymianbutter 
Spinach, thyme butter

BEILAGEN / SIDE ORDERS
Kartoffelgratin / Potato gratin	 3 E
Kartoffelpüree / Mashed potatoes	 3 E
Rosmarinkartoffeln / Rosemary potatoes	 3 E
Pommes Frites / French fries	 3 E
Beilagensalat / Side salad	 3 E
Gemüse / Seasonal vegetables	 3 E
Knoblauch-Spinat / Garlic spinach	 3 E
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All prices include VAT and service charge.  
All prices include VAT and service charge. August 2014 

If you have any concerns regarding food allergies, please alert your  
server prior to ordering. If you have any concerns regarding food 

allergies, please alert your server prior to ordering.

Zusatzstoffe: 1) Konservierungsstoffe, 2) Antioxidationsmittel 
Additives: 1) Antioxidant, 2) Preservatives


