DAS MARGARETNER
exclusive house beer on tap

0.5l]5.5

MARGARETA

APERITIF

Veneziano
Aperol | Prosecco | Soda

0.251|7
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Caprese

Buffalo mozzarella from Campani

Tomatoes | fresh basil

Calamari alla griglia
Patagonia

Grilled squid | lime-pepper butter |

Swiss chard potatoes

Tartufo Classico
Zabaione | chocolate | hazelnut
berry ragout

42

Crema di Pomodoro
Creamy tomato soup | ricotta
bread crisps

Spaghetti alla Carbonara
Pancetta | free-range egg | cream
parmesan | black pepper

Chocolate lava cake
wild berry compote |
vanilla ice cream

29
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2026 Gross Pricesin €



MARGARETA

ANTIPASTI

T

Bruschetta alla nonna Sardine in savor

Toasted Tuscan bread with Freshly fried sardine fillets
creamy bread spreads | made from marinated with onions | olive oil |
sun-dried datterini tomatoes | white balsamic vinegar | pine nuts |
eggplant with mascarpone and basil raisins | toasted Tuscan bread 13.9
9.9

— Cipriani-Style Beef Carpaccio

Finely marinated thin beef fillet carpaccio
arugula | crispy capers | parmesan cream 15.9

San Daniele ham and Parmigiano Reggiano
Prosciutto from San Daniele | matured parmesan 14.9
+ glass of Prosecco 3

Antipasto di verdure (vegan) Antipasto Margareta
Homemade marinated zucchini ideale da condividere [ Ideal for sharing
roasted eggplant | glazed chicory Prosciutto San Daniele | salami
hearts | balsamic onions | peperonata sardine in savor | parmesan cheese |
black olives | dried cherry tomatoes homemade marinated zucchini |
13.9 balsamic onions | peperonata

large: 17.9 | small: 12.9

Caprese
Buffalo mozzarella from Campania
Tomatoes | fresh basil 13.5

SOUPS
Crema di Pomodoro Zuppa di Pesce alla Margareta
Creamy tomato soup | ricotta Mediterranean fish soup | prawns | red tuna |
crispy white bread croutons 6.9 shrimp | mussels | squid

white wine-vegetables-garlic | herb broth 14.9

Dear guests, unfortunately it is not always possible for us to serve our pizzas at the same
time as the dishes from the kitchen.



MARGARETA MAIN DISHES

The classic Italian dish made with the famous beef — --
from Val di Chiana
rosemary potatoes | leaf spinach
(pre-order required) 120

Whole fresh sea bass from the grill
in-house style
Fried in olive oil | rosemary potatoes 27

Tagliata di Manzo
Grilled Sirloin steak
Grappa and grapes | roasted pumpkin polenta with Barolo sauce | peperonata 26.9

Rosemary-Roasted Free-Range Chicken Breast
Lemon and spinach risotto | marinated cherry tomatoes | basil pesto 18.9

Calamari alla griglia
Patagonia
Grilled squid | lime pepper butter | swiss chard potatoes 22.9

Scampi alla griglia
King prawns | garlic bread | arugula
8 pieces 29
6 pieces 23

NEW: Digital stamp card /\

5 main courses + 1 FREE Pizza Margarita



http://www.kuechengoetter.de/rezepte/verschiedenes/Tagliata-di-Manzo-al-balsamico-con-Rucola-e-Parmigiano-1031369.html

E PASTA - GNOCCHI - RISOTTO & CO.

MARGARETA

VINO CONSIGLIATO PER LA PASTA | WINE RECOMMENDATION:
Pinot Grigio, Sacchetto 2023/24
0,751 27

Penne alla Margareta
Spicy roman tomato sauce | creamy buffalo mozzarella
basil | small mixed greens 18.9

Spaghetti ai Frutti di mare
Our recommendation
Shrimps | red tuna | clams | mussels | squid | vegetables | spring onion |
grilled scampi 19.9

Lasagne al forno alla bolognese
Margareta's oven-fresh lasagne topped with parmesan cheese 15.9

Ravioli ai Porcini
Filled with porcini mushrooms | truffle butter | arugula 17.9

Gnocchi alla Genovese
Potato gnocchi with basil pesto | cherry tomatoes
shaved parmesan 14.9

Spaghetti alla Bolognese
Homemade original Italian meat ragout 14.9

Spaghetti alla Carbonara
Pancetta | free-range egg | cream | parmesan | black pepper 14.9

Polenta di zucca ai quattro formaggi
Roasted pumpkin polenta | zucchini | eggplant | baked with Italian cheeses 15.9

Our homemade Tuscan bread (2 slices) 2.2 Zucchini 4.9
Pizza bread with/without garlic 2.9 Grilled pumpkin polenta 4.9
Leaf spinach 4.9 Patate al rosmarino (rosemary potatoes) 4.5

Dear guests, unfortunately it is not always possible for us to serve our pizzas at the same time as the
dishes from the kitchen.



PIZZAS

MARGARETA

Quattro formaggi white Di Stefano
without tomatoes spicy
four different types of cheese Tomatoes | mozzarella | spicy salami | bacon
mozzarella | oregano 14.9 onion | corn | cherry pepperoni 16.9
San Daniele Bufala
Tomatoes | mozzarella | arugu[a Tomatoes | buffalo mozzarella
San Daniele ham 16.9 fresh cherry tomatoes 15.9
4 \
€ specIpv
Salmone Della casa
Tomatoes | mozzarella | smoked salmon Tomatoes | mozzarella | ham | corn
arugula | pink peppercorns 16.9 onion 14.5
Provinciale Salami
Tomatoes | mozzarella | ham Tomatoes | mozzarella
bacon | corn | peppers 14.9 spicy salami 13.9
Tricolore Quattro stagioni
Tomatoes | mozzarella | spinach Tomatoes | mozzarella | ham
sheep's cheese | cherry tomatoes artichokes | mushrooms | olives 15.9
13.9
Primavera Cardinale
Tomatoes | mozzarella | arugula Tomatoes | mozzarella | ham 13.9

cherry tomatoes | parmesan 13.9

EXTRAS :
Basil | garlic | onions 1 Anchovies | artichokes | ham | sun-dried
tomatoes | sheep's cheese | bacon 3

Mushrooms | cherry tomatoes |

capers | corn | olives | pesto | Spicy salami | Milanese salami | tuna |
peppers | spinach 2.2 buffalo mozzarella | smoked salmon |
shrimp 3.9

Egg | mozzarella | arugula

parmesan | hawaii-pineapple 2.5 San Daniele ham 5.9




PIZZAS

Capricciosa Tonno :
Tomatoes | mozzarella | ham | olives | Tomatoes | mozzarella
capers | anchovies | mushrooms 15.9 tuna| onion 14.5
Prosciutto e funghi Siciliana
Tomatoes | mozzarella | ham Tomatoes | mozzarella
mushrooms 14.5 anchovy fillets | capers | olives 14.5
Margarita Verdure
Tomatoes | mozzarella | fresh basil Tomatoes | mozzarella
12.5 roasted eggplant | artichokes
zucchini | spinach 13.9
Marinara
Tomatoes | garlic 10.9 Calzone
stuffed pizza
Vegan Tomatoes | mozzarella | ham

Tomatoes | roasted eggplant | olives | mushrooms 14.5

artichokes | zucchini | dried tomatoes 14.5

EXTRAS &,

Basil | garlic | onions 1 Anchovies | artichokes | ham | sun-dried
tomatoes | sheep's cheese | bacon 3

Mushrooms | cherry tomatoes |

capers | corn | olives | pesto | Spicy salami | milanese salami | tuna |
pepperoni | spinach 2.2 buffalo mozzarella | smoked salmon |
shrimp 3.9

Egg | mozzarella | arugula |
parmesan | hawaii-pineapple 2.5 San Daniele ham 5.9

SALAD
Insalata di stagione Margare.ta’s

Mixed leaf salad | carrots, Insalata di pollo _/

cucumbers | tomatoes Pan-fried chicken breast strips (cooked

normal: 6.9 | small: 4.9 sous vide) | melted buffalo mozzarella
spicy cherry tomatoes | crispy white bread

Insalata rucola e parmigiano chips | mixed greens | caramelized nuts

Arugula salad | parmesan parmesan dressing 15.9

normal: 8.9 | small: 5.9
2026 Gross Prices



MARGARETA ’[/7/;0/.
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Cassata — a Sicilian ice cream speciality ¢ s

Zabaione | chocolate | candied cherry | orange | hazelnut
chocolate sauce | whipped cream 8.9

Chocolate lava cake
Wild berry compote | vanilla ice cream (approx. 15 min) 9.9

Homemade Tiramisu
Served in a glass | amaretto plum 8.9

La specialita della cas?

Semifreddo variation
Mango raspberry apricot and strawberry semifreddo
Fresh berries | Italian ladyfingers | caramelized nuts 8.9

Forest berry sundae
Strawberry, raspberry, vanilla | mixed forest berry ragout | whipped cream | hazelnut brittle

Torta della Nonna
Almond-Pignoli-cake | vanilla-lemon cream | strawberry-semifreddo 7.9

Tartufo Classico
Zabaione | chocolate | hazelnut | berry compote 8.9

Coffee affogato
The Italian classic
Espresso | scoop of vanilla ice cream 6.5

Taleggio
the italian classic
Taleggio cheese | dried cherry tomatoes | toasted Italian bread |
truffle butter 13.9

DIGESTIF RECOMMENDATION

“lf“"'ff'" Averna2cl 4,9

Grappa Nonio Vendemmia 2 cl 4,5

Our food and drinks may contain allergens.
Our staff will be happy to answer any questions you may have.

2026 Gross Prices



APERITIF

MARGARETA

Prosecco Spumante Valdobbiadene Rivani 0.11 4.9
Bottle 0.71 30

Hugo (Elderflower syrup | Prosecco | mint | soda) 0.2517
Veneziano (Aperol | Prosecco | soda) 0.2517
Aperol Spritz (Aperol | white wine | soda) 0.251 6,2
Martini Bianco 4clb,5
Campari Soda 7
Campari Orange 7,5
Gin Tonic (4cl Hendrick's Gin & Kinley Tonic) 9.9
ALCOHOL-FREE
Rémerquelle sparkling 0.331 | 0.751 3.815.6
Romerquelle still 0.33L | 0.751 3.815.6
"My Juice" cloudy apple juice 0.251 3.9
Clear apple juice, orange juice, Almdudler 0.251 3.8
Apple juice or Almdudler with water (youth drinks) 0.5l 3.8
Coca-Cola | Coca-Cola Zero | Fanta 0.33l 4,6
Kinley Tonic | Bitter Lemon 0.2l 3,8

SCHLOSSQUADRAT Soda with homemade fruit syrup
Our refreshing drinks are made according to our own recipes using only natural
fruits. The fruit blends are served in a separate shot glass for mixing with soda water.
We recommend 4cl for 1/4 liter of soda.

Soda water 0.2511.8

To the soda we serve in a shot glass:

Freshly squeezed lemon 2cll1l.5

Homemade raspberry syrup 4cl2.4

Homemade elderflower-lime syrup 4cl2.4
4cl 2.4

Blackcurrant-mint syrup

HOMEMADE LEMONADES

Peach-Maracuja sugarfree 0,51 6,2
Cucumber-Basil 0,51 6,2
Green Iced Tea-Kiwi 0,51 6,2



WINES BY THE GLASS

MARGARETA

WHITE

Pinot Grigio VSF Sacchetto 2024
Delicate hint of flowers | honey | apple | on the palette fresh and elegant

Pinot Grigio Villa Mura 2022
Variety specific | elegant fruit | balanced acidity

Sauvignon Blanc Sacchetto 2024
Exotic fruits | peach | melon | nice acidity | long fruity finish

Gelber Muskateller Allacher/Gols 2025

Typical Austrian wine - fresh and intense fruit (grapes | elderflower | citrus)

A dry, fruity and well balanced rosé

Valpolicella Villa Mura 2022
A light wine - spicy fruits | hints of vermouth | soft tannins

Cabaletta Rosso delle Venezie 2023
Wild berries | very round and full-bodied | well-balanced finish

Chianti Giulio Straccali DOCG 2022
Roasted spicy aroma | forest berries | well structured tannins

Merlot Cusumano Marena Sicilia DOC 2022
Variety specific | intense aroma | cherries | pepper | smooth finish

Blauer Zweigelt Weingut Glatzer/Goéttlesbrunn 2024
Typical Austrian wine - intense fruit (cherries | blackberries) silky tannins

1/8l 4,4

1/8L 4.6

1/8l 4.6

1/81 5,9

1/81 4,9

1/81 4,5

1/8L 4.6

1/8L 4.6

1/81 4,9

1/81 4,6



MARGARETA

Margaretner on tap (own brand)

Zwettler Zwickl on tap

Zwettler Original on tap (pilsner style)

0.314.4]0.515.5

0.314.7]/0.515.9

Zwettler Luftikus (non-alcoholic)

Birra Moretti

COFFEE & TEA

0.314.7/0.515.9
0.51 4.9

0.314

Caffe Puccini - an aromatic, low-acid blend made with high-quality

Arabica highland beans and Italian roasting.
FROM THE HEISSENBERGERCOFFEE ROASTERY

Small Espresso 3.2

Large Espresso 5 HEISSENBERGER

Small Brown 3.4
Large Brown 5.2
Caffe Latte 5.2
Cappuccino 4.6

Organic tea from SONNENTOR
served in a teapot 4.8

Darjeeling, Earl Grey, Green Tea, Jasmine, Chamomile,

Peppermint, Fruit or Herbal Tea

GRAPPA SPIRITS

Grappa Nonino Vendemmia

Grappa Sarpe di Poli

Grappa Sarpa di Oro Poli
Grappa Tignanello (Antinori)

Grappa di Ornellaia

Grappa di Barolo Bussia (Prunotto)
Schlossquadrat Williamsbirne oder Marille
Fernet Branca, Averna, Ramazzotti
Limoncello, Amaretto, Sambucca

Baileys

Vodka Stolichnaya
Gordon’s Dry Gin

Vecchia Romagna
Remy Martin

2cl 4.5
2cl 4.7
2cl 4.7
2cl 5.7
2cl 5.7
2cl 5.7
2cl5

2cl 4.5
2cl4.5
4cl74
2cl4.5
2cl4.5
2cl 3.8
2cl 4



MARGARETA WHITE WINES

Bortolin Angelo Prosecco Superiore Brut DOCG 2024 42
Teruzzi Vernaccia San Gimignano DOCG 2024 37
Sacchetto Pinot Grigio 2024 27
Jermann Pinot Grigio 2024 32
Tormaresca Chardonnay Puglia 2024 30
Alois Lageder Chardonnay Alto Adige 2023/24 34
Sacchetto Sauvignon blanc 2024 27
La Giustiniana Gavi di Gavi 2023/24 32
| Frati Lugana Ca dei Frati 2024 44
Cusumano Bianco Etna Alta Mora 2022 40
RED WINES
Abruzzo / Friuli /| Apulia / Sicily
Colle Corviano Montepulciano d'Abruzzo DOC 2023 30
Pighin Merlot 2023 32
Paolo Leo Salice Salentino 2020 32
Cusumano Nero d’Avola Disueri Sizilien 2022/23 32
Cusumano Rosso Etna Alta Mora 2019 42
Piedmont
Prunotto Barbera d’Asti Superiore Bansella ,,Nizza“ 2021 48
Prunotto Barbaresco DOCG 2021 65
Elio Altare Dolcetto d"Alba 2022 42
Ca’ del Baio Nebbiolo Langhe DOC 2021 48
Ca’ del Baio Barbaresco Vallegrande DOCG 2020 55
Terre del Barolo Barolo DOCG 2021 64
G.D.Vajra Barolo DOCG ALBE 2019/21 74
Paolo Scavino Barolo DOCG 2020 78
La Spinetta Nebbiolo Langhe DOC 2022 48
La Spinetta Barolo Garretti DOCG 2020 98
Angelo Gaja Darmagi Cabernet Sauvignon 1990 320
Angelo Gaja Sorri Tildin Nebbiolo 1990 550

Angelo Gaja Costa Russi Nebbiolo 1990 450



TUSCANY /| CHIANTI

MARGARETA

Marchese Antinori Santa Cristina IGT2021/24 30
Brolio Chianti Classico DOCG 2022 36
Isole e Olena Chianti Classico DOCG 2022 40
Barberino Val d'Elsa

Felsina Chianti Classico DOCG Berardenga 2020 52

TUSCANY /| MONTEPULCIANO

La Braccesca Rosso di Montepulciano Sabazio 2023 32
Contucci Vino Nobile di Montepulciano 2013 68
Contucci Vino Nobile de Montepulciano Riserva 2007 88
Caparzo Sangiovese IGT 2024 30
Lisini Rosso di Montalcino 2022 40
Lisini Brunello di Montalcino 2019 92
Caparzo Brunello di Montalcino 2017 88
|l Poggione Brunello di Montalcino 2018 98

TUSCANY /| BOLGHERI

Tenuta di Ornellaia Le Volte 2022 38
Tenuta dell Ornellaia Ornellaia 1995 240
Tenuta dell Ornellaia Ornellaia 1990 340
Tenuta San Guido Le Difese IGT 2021 (Cabernet, Sangiovese) 54
Tenuta San Guido Sassicaia 1990 420
Tenuta San Guido Sassicaia 1988 420
WHITE WINES - Austria
Gerhard Markowitsch Gruner Veltliner Alte Reben 2024 36
Schloss Gobelsburg Riesling Urgestein 2024 38
E&QW Polz Sauvignon Blanc DAC 2022 46

RED WINES - Austria

Paul Kerschbaum Blaufrankisch Hochacker 2023 30
Hannes Reeh Blauer Zweigelt Zweifellos 2023 36



