lunch . pranzo . comida . mesimerianod

DIENSTAG, 08. APRIL BIS FREITAG, 10. APRIL 2026

CNOCCHI? FIGATA!
Cnocchi - Zucchini-Gorgonzola-Sauce - wildes Gemdise - Salat - 15.9

Gnocchi - zucchini gorgonzola sauce - wild vegetables - salad

BEPPO BY THE SEA

Lachswiirlel - Weilweinsauce - griner Spargel - L inguine - Salat 16,9

Diced salmon - white wine sauce - green asparagus - linguine - salad

BEPP RARE
Rinderfiletstreifen - Spargel - Rosmarinkartofieln - Salat 17,9

Beef tenderloin strips - asparagus - rosemary potatoes - salad

GREEN & FRESH

CrolSer Marktsalat - gebackener Burrata - feine Toppings - Brot  15.9

Market salad - baked burrata - fine toppings - bread

mehr davon . vom suden . vom lavastein .

TUNA TATAKI
[ hunfisch-Tlataki - Yuzu - Avocado - Gurke 19

Tuna tataki, yuzu, avocado, cucumber

EL CLASSICO

Carpaccio vom Rinderfilet - Rucola - Parmesan - Olivenol 22
Beef tenderloin carpaccio, arugula, Parmesan, olive oil

LAVA PRAWNS

Riesengarnelen - Ochsenherztomate - Knoblauch - Safran-Limetten-Mayonnaise - Smashed Potatoes 29
King prawns, oxheart tomato, garlic, saffron-lime mayonnaise, smashed potatoes

BEPPO’S ROSTBRATEN

Fassone [ a Granda Beef - Rosmarinjus - Iropea-wiebeln - Schalotten - Pasta Mista  36.9
Fassone La Granda beef, rosemary jus, Tropea onions, shallots, pasta mista

PACCHERI AMALFI

Paccheri - Pistaziencreme - Burrata - Amalfi-Zitrone 23.9 - Upgrade: drei Riesengarnelen  +9
Paccheri, pistachio cream, burrata, Amalfi lemon - upgrade: three prwans



