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p 1 .  M A S C H A U A  A , G  

traditional Afghan stew with minced meat, lentils, chickpeas,
ginger and herbal yoghurt

8 , 5 0  €

2 .  L E N T I L  S O U P  
Country chickpea and lentil soup, finely seasoned 

7 , 0 0  €

4 .  M I X E D  S A L A D  
Tomatoes, iceberg lettuce, onions, red cabbage, peppers with
homemade sauce vegan or vegetarian

9 , 0 0  €

5 .  S A L A T - E - A F G H A N I  K
Tomatoes, onions, coriander, mint and fresh lemon

7 , 0 0  €

6 .  S A L A T - E - K U C C I  G , K
Goat cheese and dates on salad variation with fresh coriander
and mint, with homemade sauce (vegan or vegetarian) 

1 1 , 0 0  €

3 .  S C H O R B A - E - T A R K A R I
Fresh vegetable soup with ginger-mint in lemon sauce 

7 , 0 0  €

Sa
lad

All our main dishes can be ordered in the following spiciness levels:

7 .  M A S T E  R A N G
Natural yoghurt, mint, dill and chopped cucumber with Afghan
bread (Nan-e-Taza) 

8 , 0 0  €

8 .  T O R S H I - E - K U C C I  
Finely chopped vegetable mixture marinated in traditional Afghan
style with bread (Nan-e-Taza)

9 .  Z A Y T O N - E - A F G H A N I  
Green olives marinated in hazelnut-pomegranate sauce served
with Afghan bread (Nan-e-Taza) 

9 , 0 0  €

8 , 0 0  €
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1 0 .  B O L A N I  A , G , L  
baked pastry with spicy filling of potatoes, pumpkin or spinach, spring
onions, leek and herb yoghurt

7 , 5 0  €

1 1 .  B O R A N I  K A D O O  A , G , L
gently braised pumpkin cooked according to Kucci recipe in a sweet and
spicy tomato-saffron sauce on a creamy quark bed with Afghan Nan 

9 , 0 0  €

1 3 .  S A M B O S A  W I T H  C H I C K E N / V E G E T A B L E S   
filled dumplings with vegetable mixture, chicken with seasonal salad and
homemade sauce

9 , 0 0  €

1 4 .  M I X E D  S T A R T E R  P L A T E  F O R  2  
Homemade falafel, eggplant, pumpkin, cucumber yoghurt with freshly
baked garlic bread (Nan-e-Sir)

1 8 , 0 0  €

1 2 .  B O R A N I  B A D E N J A N  A ,  G ,  L
fried eggplant in tomato-onion sauce on a creamy quark bed with
Afghan Nan-e-Taza

9 , 0 0  €

1 5 .  M A N T U  A , G
small dumplings filled with minced meat and onions, covered with a
spicy lentil sauce on a bed of herb yoghurt 

1 5 , 0 0  €

1 7 .  B A R G  K A B A B E  G U S F A N D   
Marinated, thinly pounded saddle of lamb grilled on a skewer with
fine saffron rice and grilled tomato

2 0 , 5 0  €

1 6 .  B A M I A / O K R A  B A  G O S H T
gently braised lamb with fresh okra, ginger, garlic and fresh coriander and
rice

1 8 , 5 0  €

1 8 .  B A R G  K A B A B  M O R G U E
Marinated, thinly pounded chicken meat grilled on a skewer with
fine saffron rice and grilled tomatoes.

1 9 , 0 0  €

1 9 .  C H A P L I  K A B A B  
Fried ground beef with onions, fresh coriander, diced tomatoes, coriander seeds on
freshly baked bread (Nan-e-Taza) and grilled tomato

1 7 , 5 0  €

2 0 .  D O  P I A S A - S P E C I A L I T Y  O F  T H E  H O U S E  A  
gently braised veal in lentil-turmeric sauce, marinated onions and mint on
freshly baked bread (Nan-e-Taza)  

1 9 , 0 0  €

2 1 .  .  Q U A B E L I  P A L A U  B A  G O S H T  H
gently braised lamb in lentil-saffron sauce with dried plum (Alu Buchara) with
stone, tomato-saffron-cardamom sauce with brown baked spiced rice, almonds,
carrot strips and raisins 

1 8 , 0 0  €

2 2 .  S A F R A N  T S C H A L A U  –  M O R G H
our speciality - according to an old original recipe, slow-cooked chicken in a spicy
lentil-saffron sauce with dried plums (Alu Buchara) with stone and baked basmati
rice 

1 7 , 0 0  €



2 3 .  K A B A B E  M O R G H  A , G , K
grilled chicken breast, marinated, on baked fresh bread (Nan-e-Taza) with Salat-e-
Afghani and grilled tomato.

1 5 , 5 0  €

2 4 .  K A B A B E  M O R G H  B A  N A R E N D J  P A L A U  G , H  
grilled chicken breast, marinated, with saffron basmati rice, almonds and bitter orange peel
and grilled tomato.

1 7 , 0 0  €

2 5 .  K A B A B E  M O R G H  B A  Q U A B E L I  P A L A U *  G , H   
grilled chicken breast, marinated, with brown baked spiced rice, almonds, raisins, carrot
strips and grilled tomato.

1 7 , 5 0  €

2 6 .  K A B A B E  M O R G H  B A  S A F F R O N  T S C H A L A U  G , H  
grilled chicken breast, marinated, on saffron basmati rice, grilled tomato and saffron sauce

1 7 , 5 0  €

2 7 .  K A B A B E  M O R G H  B A  Z E R E S H K  P A L A U  G  
grilled chicken breast, marinated, with baked barberry rice and grilled tomato.

1 7 , 5 0  €

2 8 .  Q U A B E L I  P A L A U  B A  Q O R M E  M O R G H  A , G , H
gently braised chicken in lentils, tomato-saffron-cardamom sauce with brown baked
spiced rice, almonds, carrot strips and raisins

1 7 , 0 0  €
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2 9 .  N A R E N D J  P A L A U  B A  Q O R M E  M O R G H *  G , H
gently braised chicken in lentil-saffron sauce, spiced rice with almonds and sweet-
spicy bitter orange peel and grilled tomato.  

1 7 , 0 0  €

3 1 .  P A L A U  B A  Q O R M E  M O R G H  U *  
gently braised chicken, with brown baked spiced rice 

1 7 , 0 0  €

3 0 .  B I R Y A N I  M O R G H  
Tender chicken with fresh ginger, onions, tomatoes and mint with baked
basmati rice  

1 7 , 0 0  €
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3 2 .  K A B A B E  T E K K A  A , G

Grilled skewer of lamb rump, marinated, on baked fresh bread (Nan-e-Taza) Salat-e-
Afghani With grilled tomato & bell pepper.

1 9 , 0 0  €

Grilled lamb chops marinated with Kucci spice mix on baked spiced rice. With
grilled tomatoes & bell peppers.

3 3 .  K U C C I  L A M B  C H O P S  2 1 , 0 0  €

3 5 .  K A B A B - E - T E K K A  B A  Q U A B E L I  P A L A U *  G  
Grilled lamb rump skewer, marinated on brown baked spiced rice, almonds,
carrot strips, raisins. With grilled tomato & bell pepper. 

1 9 , 5 0  €

1 9 , 0 0  €3 4 .  K A B A B E  T E K K A  B A  Z E R E S H K  P A L A U    
Grilled lamb rump skewer, marinated on baked barberry rice. With grilled tomatoes
& bell peppers. 

3 8 .  M I X E D  G R I L L  P L A T E  F O R  2  P R  A , G

Grilled skewer of lamb rump, chicken breast and 2 minced beef marinated on
brown baked spiced rice, Nan-e-Taza. With grilled tomato & bell pepper chili
peppers. 

4 7 , 0 0  €

3 7 .  K A B A B E  T E K K A  B A  N A R E N D J  P A L A U  G , H  
Grilled skewer of lamb rump, marinated on saffron basmati rice (sweet and
spicy) with almonds and bitter orange peel and grilled tomato.

1 9 , 0 0  €

3 6 .  K A B A B E  T E K K A  B A  S A F F R O N  T S C H A L A U *  G  
Grilled lamb skewer marinated on baked basmati rice. With grilled tomato &
bell pepper

1 9 , 0 0  €

3 9 .  K A B A B E  S H A M I  A , G

2 minced meat skewers, on baked fresh bread (Nan-e-Taza), Salat-e-Afghani and
grilled tomato.

1 6 , 0 0  €

4 2 .  K A B A B - E - S H A M I  B A  Q U A B E L I  P A L A U *  G  
Minced meat skewer on brown baked spiced rice, almonds, carrot strips,
raisins with grilled tomato.

1 9 , 5 0  €

1 9 , 5 0  €4 0 .  K A B A B E  S H A M I  B A  Z E R E S H K  P A L A U    
2 minced meat skewers on baked barberry rice and grilled tomato.

4 5 .  K A B A B E  S H A M I  B A  N A R E N D J  P A L A U  G , H  
Minced meat skewer on saffron basmati rice (sweet and spicy) with almonds
and bitter orange peel and grilled tomato.

1 9 , 0 0  €

4 3 .  K A B A B E  S H A M I  B A  S A F F R O N  T S C H A L A U *  G  
Minced meat skewer on baked basmati rice with grilled tomato.

1 9 , 0 0  €

4 1 .  K A B A B E  S H A M I  B A  P A L A U *  G  
Minced meat skewer on brown baked spiced rice with grilled tomatoes & bell
peppers.

1 9 , 0 0  €

Minced meat skewer with baked spinach basmati rice refined with a spice mixture
and grilled tomato.

4 4 .  K A B A B E  S H A M I  B A  S A M A R O D  P A L A U  *  G  1 9 , 0 0  €
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4 8 .  Z E R E S H K  P A L A U - B A - Q O R M E - G O S H T  
gently braised lamb on baked barberry rice 

1 8 , 0 0  €

4 6 .  K A T S C H A L U  T S C H A L A U  B A  Q O R M E  G O S C H T  
gently braised lamb with potatoes in saffron sauce with coriander and ginger
with baked basmati rice 

1 8 , 0 0  €

4 7 .  S A F R A N  T S C H A L A U  B A  Q O R M E  G O S C H T
gently braised lamb in a sweet and spicy lentil-saffron sauce with dried plums with pit
and rhubarb, served with baked basmati rice 

1 8 , 0 0  €

4 9 .  S A B S I  T S C H A L A U  B A  Q O R M E  G O S C H T *  H
gently braised lamb with spinach Afghan style, refined with leek and cardamom
with baked basmati rice 

1 8 , 0 0  €

5 0 .  N A R E N D J  P A L A U  B A  Q O R M E  G O S C H T *  H  
gently braised lamb on baked saffron spiced rice with almonds and sweet-
spicy bitter orange peel 

1 8 , 0 0  €
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5 1 .  Q U A B E L I  P A L A U  B A  Q O R M E  G O S C H T *  H
Afghan national dish, according to Kucci recipe: gently braised lamb with brown baked
spiced rice, almonds, carrot strips, raisins 

1 8 , 0 0  €

5 2 .  S A M A R O D  P A L A U  B A  Q O R M E  G O S C H T *
gently braised lamb with baked spinach basmati rice, refined with our own spice blend 

1 8 , 0 0  €

5 3 .  N A R E N D J  P A L A U  B A  Q O R M - E - G O S A L A  H  
gently braised veal in a spicy sauce according to a traditional Afghan recipe on baked
saffron spiced rice, almonds, bitter orange peel 

1 8 , 5 0  €

5 4 .  S A M A R O D  P A L A U  B A  Q O R M - E - G O S A L A  
gently braised veal in a spicy sauce according to Kucci recipe with baked spinach
basmati rice, refined with house spice mixture 

1 8 , 5 0  €

5 5 .  Q U A B E L I  P A L A U  B A  Q O R M - E - G O S A L A  H  
Afghan national dish according to Kucci recipe: gently braised veal with brown baked
spiced rice, almonds, carrot strips and raisins

1 9 , 0 0  €

5 6 .  N A N - E - T A Z A  A 3 , 5 0  €

5 7 .  N A N - E - T A Z A  B A  M A S K A / B U T T E R  A 4 , 5 0  €

5 8 .  N A N - E - T A Z A  B A  M A S K A  W A  S I R / G A R L I C  A 4 , 5 0  €

bra
ise

d v
ea

l
spe

cia
ltie

s
Fr

esh
 br

ea
d



5 9 .  K A T S C H A L U  T S C H A L A U  
Potatoes in a spicy sauce with coriander and ginger with baked basmati rice &
salad-e-Afghani

1 5 , 5 0  €

6 0 .  S A B S I  T S C H A L A U  
Afghan style spinach, refined with chana dal, leek and cardamom on baked
basmati rice & Salat-e-Afghani

1 6 , 5 0  €
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6 3 .  S A F R A N  T S C H A L A U
our speciality according to Kucci recipe in a spicy lentil-saffron sauce with dried plums (Alu
Buchara) and rhubarb with baked basmati rice 

1 6 , 5 0  €

1 6 , 5 0  €6 5 .  S E I T A N  P L A T E
Seitan (wheat-based meat substitute) with grilled vegetables, brown baked spiced rice
or chips & salad-e-Afghani 

6 4 .  F A L A F E L  P L A T E  
Homemade falafel, hummus with brown baked spiced rice or chips & salad-e-
Afghani

1 6 , 5 0  €

6 1 .  B A D E N J A N  C H A L A U  
Eggplants in a spicy sauce, according to a traditional Afghan recipe, with baked
basmati rice & Salat-e-Afghani

1 6 , 5 0  €

6 2 .  Q U A B E L I  P A L A U  B A A  B O R A N I  B A D E N J A N  G , H  

brown baked spiced rice, almonds, raisins and carrot strips with eggplant in a tomato-
onion sauce and a creamy yoghurt bed & salad-e-Afghani 

1 6 , 5 0  €

6 6 .  B A M I A / O K R A
Fresh okra in a tomato-onion sauce Afghan style, on baked basmati rice with salad-e-
Afghani & bread (Nan-e-taza)

1 6 , 5 0  €

Si
de 
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s 6 7 .  P A L A U
brown baked spiced rice

6 , 0 0  €

6 8 .  Q U A B E L I  P A L A U  H  
brown baked spiced rice with almonds, carrot strips and raisins 

6 , 0 0  €

6 9 .  S A B S I  /  S P I N A C H  

House style, refined with fenugreek, leek and cardamom 

6 , 0 0  €

7 0 .  B A D E N J A N  /  E G G P L A N T  

Eggplant in a spicy tomato-onion-coriander seed sauce 

6 , 5 0  €

7 1 .  K A T C H A L U  /  P O T A T O E S  

Potatoes with peas in a strong tomato-spiced sauce 

6 , 0 0  €
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7 2 .  C H E E S E C A K E   
Homemade cheesecake with vanilla flavor and cardamom 

7 , 9 0  €

7 3 .  F E R N I  G , H  
Afghan saffron-cardamom cream with almonds and bitter orange peel 

6 , 5 0  €

7 4 .  N U T E L L A  C H E E S E  C A K E 6 , 0 0  €

7 5 .  B A K L A V A  A , H  
Pickled pastry made from puff pastry filled with chopped walnuts, almonds or
pistachios 

7 , 0 0  €

7 7 .  S H I R Y A K H  - E -  S A F R A N  B A  A M  ( S A F F R O N  I C E

C R E A M  W I T H  M A N G O )

8 , 9 0  €

7 , 0 0  €7 6 .  B A K E D  D A T E S

7 8 .  S H I R Y A K H  - E -  S A F R A N  ( S A F F R O N  I C E

C R E A M )  

7 , 9 0  €



7 9 .  T S C H A I - E - K U C C I  

Pot with fresh ginger, turmeric, mint and cardamom 

4 , 5 0  €

8 0 .  T S C H A I - E - K A B U L I   

Pot of sweetened black tea with cardamom and rose water

4 , 0 0  €
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8 1 .  T S C H A I - E - S I A  ( B L A C K )  

Pot of black Afghan tea with cardamom 

4 , 0 0  €

8 2 .  T S C H A I - E - S A B Z  ( G R E E N )  

Pot of green Afghan tea with cardamom 

4 , 0 0  €

8 3 .  T S C H A I - E - N A N A A  ( P E P P E R M I N T )

Pot of fresh peppermint tea with cardamom 

4 , 0 0  €

8 4 .  T S C H A I - E - S A F R A N  B A  N A B A T  

Pot of green Afghan tea with cardamom and sugar sticks

4 , 5 0  €
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8 5 .  C H A I  L A T T E  A F G H A N  S T Y L E   

with fresh ginger, turmeric, mint and cardamom

4 , 5 0  €

8 6 .  L A T T E  A 3 , 9 0  €

8 7 .  C O F F E E  C R E A M  S M A L L 3 , 5 0  €

8 8 .  L A T T E  M A C C H I A T O  A 4 , 2 0  €

8 9 .  C A P P U C C I N O  A 3 , 9 0  €

9 0 .  E S P R E S S O 2 , 9 0  €

9 1 .  E S P R E S S O  M A C C H I A T O  A 2 , 7 0  €

9 2 .  D O U B L E  E S P R E S S O 3 , 9 0  €

9 3 .  D E C A F F E I N A T E D  C O F F E E  3 , 5 0  €

9 4 .  T E A  D I F F E R E N T  V A R I E T I E S 3 , 5 0  €



9 5 .  M A G O L A S S I

Yoghurt drink with mango

4 , 9 0  €

9 6 .  D O G H  A Y R A N  G

Salty yoghurt drink with mint, dill, fresh herbs, cucumber and lemon juice 
4 , 5 0  €

9 7 .  J U I C E  

Refreshing drink with saffron, fresh lime juice and basil sesame 
4 , 5 0  €

9 8 .  I C E D  T E A  A F G H A N I  A N A R  ( P O M E G R A N A T E )   

Pomegranate ice tea with fresh lime juice, cardamom and rose water 

4 , 5 0  €H
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ces 9 9 .  A P P L E ,  R H U B A R B ,  O R A N G E ,

L Y C H E E ,  C U R R A N T ,  P A S S I O N  F R U I T  &

M A N G O  J U I C E

0 , 2 5  L  /  4 , 5 0  €

1 0 0 .  A L L  J U I C E S  A L S O  A S  S P R I T Z E R  0 , 4  L  /  4 , 5 0  €
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1 0 1 .  G I N G E R  T U R M E R I C 0 , 3 3  L  /  5 , 5 0  €

1 0 2 .  E L D E R B E R R Y  M I N T  0 , 3 3  L  /  5 , 5 0  €

1 0 3 .  Y U Z U  0 , 3 3  L  /  5 , 5 0  €

1 0 4 .  M A N G O  L I M E  0 , 3 3  L  /  5 , 5 0  €
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1 0 5 .  F R I T Z - C O L A  1 . 9 0 , 3 3  L  /  4 , 5 0  €

1 0 6 .  F R I T Z - K O L A  W I T H O U T  S U G A R  1 , 9 , 1 1 0 , 3 3  L  /  4 , 5 0  €

1 0 7 .  C O K E  1 , 9 0 , 3 3  L  /  3 , 9 0  €

1 0 8 .  C O K E  Z E R O  1 , 9 , 1 1 0 , 3 3  L  /  3 , 9 0  €

1 0 9 .  F A N T A  0 , 3 3  L  /  3 , 9 0  €

1 1 1 .  S P E C  1 . 9 0 , 5  L  /  4 , 5 0  €

1 1 0 .  S P R I T E 0 , 3 3  L  /  3 , 9 0  €

1 1 2 .  C L A S S I C  O R  N A T U R A L  0 , 4  L  /  3 , 5 0  €

0 , 7 5  L  /  6 , 5 0  €1 1 3 .  C L A S S I C  O R  N A T U R A L

B
eer

1 1 4 .  P A U L A N E R  H E L L  A 0 , 5  L  /  4 , 6 0  €

1 1 5 .  T E G E R N S E E  H E L L  A 0 , 5  L  /  4 , 6 0  €

1 1 6 .  P A U L A N E R  H E F E - W E I S S B I E R  A 0 , 5  L  /  4 , 6 0  €

1 1 7 .  P A U L A N E R  W E I S S B I E R  A L C O H O L - F R E E

A

0 , 5  L  /  4 , 6 0  €

1 1 9 .  P A U L A N E R  N A T U R E  R A D L E R  A 0 , 5  L  /  4 , 6 0  €

1 2 0 .  P I L S  A
0 , 3 3  L  /  4 , 2 0  €

1 1 8 .  P A U L A N E R  H E L L  A L C O H O L - F R E E  A 0 , 5  L  /  4 , 6 0  €
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1 2 1 .  P R I M I T I V O  D O P P I O  P A S S O  2 0 2 1  

Voluminous and round on the palate, with deep fruit, velvety fullness and the
unmistakable Doppio Passo character. 

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  3 0 , -  €

0 , 2  L  /  9 , 5 0  €1 2 2 .  Z E N A T O  R I P A S S A  V A L P O L I C E L L A

R I P A S S O  S U P E R I O R E  D O C  2 0 1 8  
a lush bouquet of cherries, figs, plums, bitter almonds, vanilla, cloves, liquorice,
gingerbread, cinnamon, cocoa and dried roses. 

0 , 7 5  L  /  6 5 , -  €

1 2 3 .  M E R L O T  V E R G A  M E R L O T  V E N E T O

D R Y  R E D  W I N E  
Subtle aromas of cherries and wild berries, soft and round with beautiful
persistence 

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 2 4 .  C H I A N T I  

On the palate it starts with lots of youthful freshness, smooth tannins
and an excellent balance between fullness and lightness.

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 2 5 .  P R I M I T I V O  D I  M A N D U R I A  V I N T A G E

2 0 1 8  
made from dark cherries, blackberries, plums, oriental spices and dark chocolate.
The fruit really turns up the heat in the mouth 

0 , 7 5  L  /  7 5 , -  €

1 2 6 .  M A S S E R I A  L A  V O L P E  U N O  P R I M I T I V O

D I  M A N D U R I A  D O C  

Primitivo di Manduria, which deserves the 1 or Uno! In the glass an intense ruby   red.
The Italian wine has a strong aroma of plum, cherry and elderberry

0 , 7 5  L  /  5 5 , -  €

1 2 7 .  S A N  M A R Z A N O  " S O U T H "  P R I M I T I V O

D I  M A N D U R I A  
This red wine presents itself in the glass with a deep, dark red color. The nose
reveals aromas of dark cherries and plums

0 , 7 5  L  /  5 5 , -  €
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1 3 0 .  C A '  E R N E S T O  C H A R D O N N A Y  I G P

I T A L I A N  W H I T E  W I N E

Character: In the nose aromas of ripe tropical fruit and fine vanilla

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 3 1 .  A R A G O S T A  V E R M E N T I N O  D . O . C  2 0 2 2

a wonderful fruity and floral wine. Aroma of apricot, peach and apple
with fruity acidity from the Italian region of Sardinia 

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 3 4 .  N A T A L E  V E R G A  S A U V I G N O N  T R E V E N E Z I E  

offers a rich and aromatic bouquet with notes of exotic fruits

0 , 7 5  L  /  5 5 , -  €

1 3 2 .  L U G A N A  S A R T O R I  V E N E T I E N  

Distinctive scent of lemon, apricot and peach on the palate fresh
fruits, harmonious style with a long finish

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 3 3 .  D O M A I N E  T A R I Q U E T  S A U V I G N O N  B L A N C  

Clear aromas of citrus and peach, well structured, lots of play with
good length 

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

1 3 5 .  T H E  L U G A N A  F R I A R S

with greenish reflections shines in the glass. The fragrance shows a
large range of aromas with wonderfully fruity notes of apricots, pears,
yellow apples and candied citrus fruits 

0 , 7 5  L  /  5 5 , -  €

1 3 6 .  E A S T E R  V I L L A  B O R G H E T T I  L U G A N A  

The nose is characterised by straw yellow colour, fruity aromas
reminiscent of fresh fruit and delicate floral notes 

0 , 7 5  L  /  5 5 , -  €

Ro
se 

wi
ne

s 1 2 8 .  S A N T A  M A R I A  L A  P A L M A  A R A G O S T A

R O S É  A L G H E R O  2 0 2 0  

A fresh, pleasantly intense and fine wine with a light rose and wild berry scent.
Dry and tasty in taste 

1 2 9 .  R O S A  D E I  F R A T I  R O S É  W I N E  V D T

2 0 2 2

On the nose there are notes of hawthorn blossom, green apple, white
almond and wild cherry. Tasty on the palate

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €

0 , 2  L  /  7 , 5 0  €

0 , 7 5  L  /  2 9 , -  €



Ch
am

pa
gn

er
& 

Pr
ose

cco
1 3 8 .  V A L D O  P R O S E C C O 0 , 2  L  /  9 , 5 0  €

0 , 7 5  L  /  3 5 , -  €

1 3 7 .  C H A M P A G N E R  V E U V E  P E L L E T I E R  B R U T  0 , 7 5  L  /  8 5 , -  €

Ap
eri

tif

1 3 9 .  K U C C I  S P R I T Z

Non-alcoholic Prossecco, soda, mango syrup & fresh orange 

1 4 0 .  L I L L E T  O R A N G E  S P R I T Z

Lillet, Prosecco, soda & fresh oranges

1 4 1 .  A P E R O L  S P R I T Z

Aperol, Prosecco, ice cubes & fresh orange

1 4 2 .  L I M O N C E L L O  S P R I T Z

Prosecco, soda, lemon balm, ice cubes & lime 

1 4 3 .  M A N G O - M A R A C U J A - S P R I T Z

Mangostücke, Minze, Maracujasirup, Lillet & Prosecco

1 4 4 .  H U G O  S P R I T Z

Hugo, Prosecco, soda, elderberry syrup & fresh mint 

7 , 9 0  €

7 , 9 0  €

7 , 9 0  €

7 , 9 0  €

7 , 9 0  €

7 , 9 0  €

Co
ck

tai
ls 1 4 5 .  K U C C I  S P E C I A L

Vodka, peach liqueur, cranberry juice, lemon juice, orange juice

9 , 9 0  €

1 4 6 .  H A V A N A  J U I C E R  A L C O H O L - F R E E
Passion fruit, orange, lemon, peach & currant

7 , 9 0  €

1 4 7 .  C A I P I R I N H A  
Cachaca, sugar syrup, limes, ice cubes, brown sugar 

8 , 9 0  €

1 4 8 .  M A I  T A I
Rum, Orange liqueur, Lemon juice, Almond syrup, Soda 

8 , 9 0  €

1 4 9 .  S E X  O N  T H E  B E A C H
Vodka, peach liqueur, cranberry, lemon juice, orange juice 

8 , 9 0  €

1 5 0 .  M O J I T O  
Rum, brown sugar, lime, mint, soda

8 , 9 0  €



Al
ler

ge
n 

lab
ell

in
g

A L L E RG EN S

A  1 :  W H E A T  A  2 :  B A R L E Y  A  3 :  H O P S  B :  C R U S T A C E A N S
A N D  P R O D U C T S  T H E R E O F  C :  E G G S  A N D  E G G  P R O D U C T S
F :  S O Y A  B E A N S  A N D  S O Y A  B E A N  P R O D U C T S  G :  M I L K
A N D  M I L K  P R O D U C T S  H :  A L M O N D S  A N D  W A L N U T S  K :
M U S T A R D  A N D  M U S T A R D  P R O D U C T S  L :  S E S A M E  S E E D S
A N D  S E S A M E  P R O D U C T S  M :  S U L P H U R  D I O X I D E  A N D
S U L P H I T E S  N :  L U P I N S  A N D  L U P I N  P R O D U C T S  O :
M O L L U S C S  A N D  M O L L U S C  P R O D U C T S

ADD I T I V E S

1  =  W I T H  D Y E S
2  =  W I T H  P R E S E R V A T I V E S
3  =  W I T H  A N T I O X I D A N T
4  =  W I T H  F L A V O U R  E N H A N C E R S
5  =  S U L P H U R O U S
6  =  B L A C K E N E D
7  =  W I T H  P H O S P H A T E
8  =  W I T H  M I L K  P R O T E I N
9  =  C O N T A I N S  C A F F E I N E
1 0  =  C O N T A I N S  Q U I N I N E
1 1  =  W I T H  S W E E T E N E R S
1 2  =  C O N T A I N S  A  S O U R C E  O F  P H E N Y L A L A N I N E
1 3  =  W A X E D
1 4  =  W I T H  N I T R I T E  C U R I N G  S A L T
1 5  =  H A R D N E S S
1 6  =  T A R T R A Z I N E  ( M A Y  A F F E C T  A C T I V I T Y  A N D
A T T E N T I O N  I N  C H I L D R E N )

D E S P I T E  C A R E F U L  P R E P A R A T I O N  O F  O U R  D I S H E S ,  I N
A D D I T I O N  T O  T H E  L A B E L L E D  I N G R E D I E N T S ,  T H E Y  M A Y
C O N T A I N  T R A C E S  O F  O T H E R  S U B S T A N C E S  T H A T  A R E
U S E D  I N  T H E  P R O D U C T I O N  P R O C E S S  I N  T H E  K I T C H E N .

€  -  P R I C E S  I N C L U D I N G  V A T .


