Locanda Schneider Wibbel

gucina italiana

Pet the (Wibbel a litele bit and
you will see, it will bring you luck!

Celebrations in a sophisticated setting
with friends, family or business partners!
We give your celebration a special setting.
Family celebrations, weddings,

Business or Christmas parties for up to 200 people are provided by the individual

fimbience of the restaurant Locanda Schneider Wibbel that certain something.

Please contact us!

Che Ceam ,, Cocanda Schneider Wibbel «
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SARTI GRAPEFRUIT SPRITZ 38,90 €

The Sarti Grapefruit Spritz combines the aromas of blood orange,
mango, passion fruit, on Prosecco and Grapefruit Thomas Henry.

SEASONAL RECOMMENDATIONS

INSALATA CON GAMBERI DI FIUME - Wild herb salad, fennel, oranges,
Crayfish and honey-mustard dressing
BURRATINA - Mozzarella with a creamy soft core

bed of arugula and lukewarm cherry tomatoes

FETTUCCINE with wild garlic-pesto, prawns and cherry tomatoes

LASAGNE AL FORND - Classics of Italian cuisine

FIOCCHETTI - filled with

pear ricotla in parmesan cream

TAGLIARINI AL TARUFO NERD - with fresh black truffles
JTuber Uncinatum® at Parmesannest

SEMIFREDDD AL LIMONCELLD - delicately melting nugate ice cream

with limoncello liqueur
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ANTIPASTI - STARTERS

Bruschetta Classica
Vitello tonnato
Carpaccio of beef, arugula and parmesan

Biiffelmozzarella with tomatoes and basil
fintipasto Misto - Mixed appetizers in the style of the house

Birnencarpaccio - with baked goat cheese, wild herb salad, honey, nuts
Insalata di Rucola - with cherry tomatoes and parmesan

Insalata di Gamberi - fried prawns on salad
Insalata di Pollo — chicken breast fiet on salad

ZUPPE - SOUPS

Minestrone — fresh vegetable soup
Zuppa di Pesce — fish soup Tuscan style

PASTA - NOODLES

Penne all'Airrabbiata - spicy tomato sauce

Fettuccine con Salsiccia — with ltalian fennel bratwurst

Pappardelle con ragu di vitello tartufato— with truffled veal ragout
Gnocchi alla Sorrentina — with tomato sauce, mozzarella cubes and basil
Spaghetti Bolognese - with minced meat

Tagliatelle al Salmone - with salmon and zucchini

Ravioli - filled with spinach - ricotta in tomato sauce

Take a look at our daily recommendation!
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RISOTTO - RICE

Risotto pO"O e ﬂlﬂghi — with chicken and mushrooms
Risotto Frutti di Mare — with seafood

PESCE - FISH

Salmone allo zafferano — Salmon fillet in saffron sauce
Luccioperca alla senape — Fike-perch fillet in mustard sauce
Gamberoni alle Erbe - King prawns with herbs

Grigliata di pesce — mixed fish plates

Many different types of fish are delivered to us every day,
also fish as a whole. Just ask our service staff!

CARNE - MEAT

Pollo al pepe verde - Chicken breast in green pepper sauce 19,90 €
Bistecca alla griglia — Grilled rump steak 3290 €
Medaglioni di filetto di maiale — rork tenderloin medallions with Marsala sauce 23,90 €

Fassona Filetto di manzo al Barolo — Beef fillet Fassona breed with red wine sauce 42,90 €
Fish and meat dishes are served
with two kinds of daily side dishes!

PIZZA

Focaccia semplice with extra virgin olive oil and salt
Pizza Margherita

Pizza Vegetariana

with fresh vegetables

Pizza Caprese

with buffalo mozzarella, cherry tomatoes and basil
Pizza Salami

with Milanese salami

Pizza Tonno e Cipolla

with tuna and onions
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PIZLA

Pizza Primavera

with Parma ham, rocket and parmesan

Pizza Diavolo

with spicy salami and pepperoni

Pizza Quattro Stagioni

with ham, mushrooms, bell pepper and artichokes
Pizza Napoletana

with anchovies, olives, capers

Pizza Bella Donna

without tomato sauce, with goat cheese, pears, walnuts, arugula, honey
Pizza Dal Sarto

with gamberi, cherry tomatoes, arugula

Pizza Calzone Classico

with ham, mozzarella, mushrooms

DOLCI - DESSERT
fiffogato al imaretto

Vanilla ice cream, espresso and amaretto liqueur

Tiramisu
Biscuit with mascarpone - cocoa cream

(Cassata siciliana
Ice cream speciality with candied cherry, orange and hazelnut pieces

Soufflé al Cioccolato
Chocolate tartlets with liquid core

Variazione di dolci - Dessert variation in house style for2 people

Parmigiano Reggiano
with grapes, fig mustard and breadsticks
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fiperitifs - Cocktails - Longdrinks

Prosecco

Hugo - auch alkoholfrei

Italicus Spritz Bergamote Likor, Prosecco, Soda, Olioven, fr.itrone
Lillet Berry Lillet, Wild Berry, Beeren

fiperol Spritz fiperol, Prosecco, Soda, fr.0range

Campari Orange oder Soda

Gin Tonic

Vodka Lemon

Whisky Cola

Cuba Libre Havana Rum, Limette, Coca-Cola

fimericano Campari, Vermuth rosso, Soda, Orange

Mojito Weifser Rum, Limette, Rohrzucker, frische Minze, Soda
Tequila Sunrise Tequila, 0-Saft, Grenadine, Zitronensaft

Caipirinha Cachaca, Limette, Rohrzucker

Long Island Ice Tea Tequila, Vodka, Gin, weifser Rum, Triple Sec, 0-Saft, Cola

Juices & spritzers (also as spritzers)

fipple juice

Orange juice

Tomato juice

Passion fruit juice

Rubber nectar 0201

Non-alcoholic drinks

Mineral water — with gas or without
Mineral water - with gas or without
Coca-Cola or Coca-Cola Zero
Coca-Cola or Coca-Cola Zero

Fanta

Fanta

Sprite

Sprite

Vio Bio Limo:

Zitrone & Limes, Spritzer fipple, Spritzer Rubber
Thomas Henry:

Bitter Lemon, Tonic Water, Ginger file
Red Bull

0201
0,20 |
0,20 |
0201

300 €
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Beers

Pils 3,90 €
Pils 6,90 €
Pils Alkoholfrei 450 €
flt 3,90 €
flt 6,90 €
Wheat beer (auch filkoholfrei) 6,90 €
filtster 3,00 €
filtster 6,90 €
Radler 3,90 €
Radler 6,90 €
Krefelder 3,90 €
Krefelder 6,90 €
Malt beer 4,00 €

Open wines - glass 0.2 |

White wine: Pinot Grigio 6,90 €
Chardonnay 790 €
Lugana 790 €
Rosewein: Bardolino Chiaretto 790 €
Red wine:  Montepulciano 6,90 €
Chianti 890€
Lambrusco 6,90 €

Sekt - Champagner

Prosecco Spumante Extra Dry oder Rose 39,00 €
Moet & Chandon Champagner Brut Imperial 130,00 €
Moet & Chandon Champagner Ice Imperial 140,00 €
Veuve Clicquot Champagner Brut 130,00 €
Ruinart Champagner Rose 180,00 €
Dom Perignon Vintage Champagner 350,00 €

Digestive 4cl
Fernet Branca or Menta 990 €
fiverna 3,90 €
Ramazzotti 990 €
Jagermeister 290 €
Rillepitch 6,90 €
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Heif3e Getranke

Café Crema

Espresso

Espresso macchiato
Espresso doppio

Espresso doppio macchiato
Cappuccino

Latte macchiato

Irish Coffee

Fresh mint

Fresh mint with honey

Bio Minze Tee

Bio Kamillen Tee
Bio Friichte Tee
Bio Griiner tee
Bio Ginger Lemon
Bio Earl Grey

Likore - 2 ¢l

Sambuca Molinari
fimaretto di Sarono
Frangelico
Limoncello

Bailey’s

Italicus

Drambuie
Southern Comfort
Chambord

Rum - Tequila - fiquavit -2 cl

Bacardi Carta Blanca
Havana Club 3 Years
Havana Club 7 Years
Botugal Reserva Exclusiva
Ron Zacapa Centenario 23
Linie Aiquavit

Sierra Tequila Silver
Sierra Tequila Gold

Wodka - 2 ¢l

Smirnoff
fibsolut
Belvedere
Grey Goose
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Grappa - Fruit brandies - 2 cl

Grappa della casa

Grappa Poli Sarpa Oro Barrique
Grappa Nonino Chardonnay Barrique
Grappa Nonino Riseva

Grappa Barolo

Grappa Stravecchia Berta

Ziegler Obstbrand

Ziegler Williams Birne

Ziegler filte Zwetschge

Brandy - Cognac -2 ¢l

Vecchia Romagna Etichetta lNera
Baron Otard VSOP

Remy Martin VSOP

Hennessy VSOP

Cardenal Mendoza

Gran Duque de fllba

Lepanto

Gordon’s Dry Gin
Bombay Sapphire
Tanqueray No. Ten
Hendrick’s

Gin Mare

Monkey 47

Whiskey - Whisky - 4¢l

Tullamore Dew
Johnnie Walker Red
Jack Daniel’s
Jack Daniel’s Gentleman
Glenfiddich 12 Years
Chivas Regal 12 Years
Laphroaig 10 Years
Lagavulin 16 Years
If you are allergic to certain ingredients, please ask our staff
according to the allergen information card. All prices include 19% VAT.




