
µ s n a c k s µ
C E A S A R  S A L A D  . . . . . . . . . . . . . . . . . . . . . 16 ,0 0  €
pulled romaine hearts with parmesan dressing, anchovies 
and thick capers

+ buttermilk chicken  . . . . . . . . . . . . . . . . . . . . . . . 12,0 0  €
+ King prawns (each) . . . . . . . . . . . . . . . . . . . . . . . . 3,5 0  €
+ salted lemon hummus with pita bread . . . . . . . . . . . . 7,5 0  €

R E U B E N  S A N D W I C H  . . . . . . . . . . . . . . . . . 2 1,0 0  €
spicy pastrami with sauerkraut in Russian dressing,
topped with Emmental cheese

S M A S H E D  B U R G E R  . . . . . . . . . . . . . . . . . . 18 ,0 0  €
Dry Aged US Beef Patty, American Cheese und crunchy Fries 
make it spicy mit Jalapenos

µ P i n s a  r o m a n a µ
Our Pinsa Romana dough is prepared according to the traditional 
Roman production method. The gentle sordough fermentation with a 
duration of at least 24 hours gives the Pinsa dough its unmistakable 
taste and its typical fl uff y consistency and crispy-crunchy crust. Plus, 
it is easy to digest, low in fat and high in protein.

P I N S A  B U F FA L A   . . . . . . . . . . . . . . . . . . 14 ,0 0  €
with buff alo mozzarella and Sicilian oregano

Our separate allergen menu can provide information on allergenic ingredients in our dishes.
= VEGETARIAN      V = VEGAN      G =  GLUTEN FREE       L = LACTOSE FREE

h o m e m a d e
 µ p a s t a µ

F R O M  T H E  O R I G I N A L  „ S E L A“  PA S TA  M A C H I N E

R I G AT O N I  C A C I O  E  P E P E ..................EUR 19,00
with Italian pecorino, coarse pepper and organic egg yolk 

+ Parmesan cheese  ..........................................+ EUR 2,00

µ d e s s e r tµ
D AT T E L  C R E M E  B R Û L É E   . . . . . . . . . . . . 12,0 0  €
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