
pizza . pasta . grill



offerta

INSALATA SPECIALE
Insalata Estate   ................................................................. 15,90
couscous, aragula with rasperry-thistle-sesame-dressing, 
fresh dices of watermelon, feta cheese, black and white 
sesame, slice of pizza bread

Insalata Risoni Estivi5  ............................................... 13,90
pasta salad with risoni pasta and vegetable vinaigrette, carrot 
slices and cucumber, baby spinach with rasperry-thistle-
sesame-dressing and pomegranate seeds  

MERENDA
Cavolfiore fritto  ................................................................9,50
fried, BBQ-marinated cauliflower, dip of your choice

PASTA
Pasta Rustica Fico e Salvia   .................................. 14,90
dumplings filled with pecorino cheese and figgs in sage 
butter, dried tomatoes and garlic

	 + baked goat cheese................................................................+ 5,90

Pastasotto Barbabietola Rossa   ................... 14,90
creamy risoni pasta in beetroot-ponzu-broth, grilled broccoli 
and beetroot dices

	 + feta cheese.............................................................................+ 4,90

Our recommendation

Our recommendation

PASTA- & SALAT-TOPPINGS
+ fried, BBQ-marinated cauliflower  ...................................+ 5,90
+ strips of grilled chicken breast8...............................................+ 5,90
+ baked goat cheese  ..............................................................+ 5,90
+ Burrata2   ................................................................................+ 6,50
+ grilled chickenbreast................................................................+ 6,90
+ sautèd shrimps...........................................................................+ 7,90
+ grilled squid rings......................................................................+ 7,90
+ roasted beef strips.....................................................................+ 8,90



offerta
PIZZA
Pizza Pollo al Teriyaki8 .................................................14,90
spicy pizza sauce, grated mozzarella, teriyaki-chicken-strips, 
broccoli, bellpepper, black and white sesame

Pizza Vegano Asiatico    ........................................14,90
spicy tomato sauce, mozzarella-style-vegan, teriyaki-broccoli, 
bellpepper, black and white sesame

Pizza Surf &Turf2......................................................................19,90
pizza sauce, grated mozzarella, beef carpaccio, three grilled 
King Prawns, fresh aragula and grated Grana Padano

LIMONATA ESTIVA
Melone e Limetta Limonata1,11.....................................5,50
Melon-lime-lemonade with watermelon dices and fresh mint

Melograno e Pompelmo Limonata1,11.................5,50
Pomegranate-grapefruit-lemonade with lime, pomegranate seeds and 
fresh mind

YOU WANT 
MOZZARELLA-
STYLE-VEGAN1 

ON YOUR FAVOURITE 
PIZZA? 

No problem. Just tell our 
service staff.

Add on:

                      1,50
 

    spicy   hot  
   	vegetarian    vegan

 	non-dairy    gluten-free
 	pork

Further information about ingredients and food 
additives you may find in the main menu. If you 
have any questions concerning ingredients, 
please don‘t hesitate to ask our service staff. 
All prices in Euro including VAT (value added tax) 
and service. Subject to errors. DM March 2025



BRUSCHETTA 
Oven-tasted Italian Country bread drizzled with olive oil,  
served on an aragula bouquet* 

Classica1  ................................................................. 8,90
2 slices of freshly roasted country bread, topped with  
marinated diced tomatoes  

Bruschetta Caprese1   .................................  9,90
2 slices of freshly roasted country bread, topped with marinated 
diced tomatoes, mozzarrella and basil pesto   

ANTIPASTI CALDI 
Warm antipasti, served with freshly baked bread 
(non gluten-free).

Pil Pil Gamberetti e Calamari ..... 16,90
Grilled shrimps and squid rings, olive oil, leaf parsley, 
garlic butter, cherry tomatoes

Padella di Gamberi1........................................ 16,90
Grilled shrimps, crustacean - saffron sauce and various 
vegetables

Unsere Dips:  
Aioli1,8   

Curry-coriander1,8    
Tomato pesto    

Basil8     
Herb butter     
Sour cream   

each 2,90

ZUPPE 
All soups are served with freshly baked bread (non gluten-free).
 
Zuppa di Pomodoro   ...........................7,90
Aromatic italian tomato soup with basil cream

Zuppa di Aragosta1........................................... 9,90
Lobster cream soup with roasted shrimps and herbal oil

Pasta Fritti - Piccolo     
3 of each flavour + 2 dips of your choice ......... 15 pieces   11,50

Pasta Fritti - Grande    
5 of each flavour + 2 dips of your choice .......... 25 pieces 17,50

Our warm antipasti, a Donna Mia 
exclusive just for you: 

Deep-fried dumplings with 
delectable fillings. 
• Funghi
• Peperonata
• Pomodori e Olive
• Spinaci
• Melanzane

Served with delicious dips of your choice.

PASTA FRITTI

* 	Aragula Bouquet: Aragula, red onions, cherry 
	 tomatoes, balsamic dressing and balsamic crema

    spicy   hot 
   vegetarian    vegan    non-dairy      

 gluten-free   pork

PANE CLASSICO 
freshly baked pizza bread with italian herbs and olive oil, 
served with a dip of your choice

Pane Classico    ........................................... 5,90

CHOOSE ADD TOPPING 



Antipasti di Verdure3,5,6,12   ..............12,90   
Homemade, cold marinated grilled zucchini, bellpepper and  
mushrooms, mixed marinated olives, aragula bouquet*

Antipasti di carne1,2,3,5,8   ......................13,90   
Variety of italian meat specialities, aragula bouquet*

Antipasti di Formaggio1,2,3,5   .......13,90
Variety of italian cheese specialities with fig mustard, 
aragula bouquet*

Antipasti Misti1,3,6,12,13   ............................ 18,50
Variety of italian meat- and cheese specialities, marinated anti-
pasti vegetables, mixed marinated olives, aragula bouquet* 

Burrata e Pomodoro1,2,5     ...............13,90
Burrata served on tomatoes, olive oil, seasalt, fresh pepper, 
basil pesto, argula with balsamic dressing  

Carpaccio di Manzo1,2,5,12 ........................15,90
wafer-thin slices of with freshly grated Grana Padano, olive oil, 
balsamic dressing, seasalt, black pepper, aragula bouquet * 

Vitello Tonnato1,5,8 ......................................16,90
Sliced veal served with creamy tuna sauce, capers, cherry 
tomatoes, aragula bouquet*

ANTIPASTI FREDDI
Cold antipasti, served with freshly baked bread 
(non gluten-free).

INSALATA

+ Vegetariano3,6,12    - cold marinated zucchini, bell 
	 pepper, mushroom, served with sour cream dip ................ + 6,90

+  Pollo Arrosto1,8   - Strips of grilled chicken breast, gremo-
	 lata (mixture of fresh herbs), served with curry coriander dip ........ + 6,90

+ Tonno e Capperi8   -  tuna in oil, red onions, capers, 
	 served with basil dip ........................................................................ + 6,90

+ 	Capra grigliato8   - baked goat cheese with honey, 
	 served with basil dip................................................................................. + 6,90

+ Calamari1,8   -  fried squid rings, spring onions and garlic, 
	 served with aioli................................................................................. + 8,90

+ 	Gamberetti1,8  - grilled Shrimps, spring onions and garlic, 
	 served with aioli dip.................................................................................. + 8,90

+ 	Filetto di Manzo1,8  - roasted beef strips, served with 
	 tomato garlic pesto................................................................................... + 9,90

Our fresh salads are served with a dressing of your choice and 
additional toppings to create exactly the salad of your choice.

SALAD TOPPINGS 

Insalata 
Mista Grande  

fresh seasonal salads, bell pepper, red 
onions, tomatoes and julienne carrots, 

served with fresh bread 
(not gluten-free) 

12,90

Insalata 
Cesare2,3   

 

fresh romane lettuce, croutons, 
tomatoes, bacon and freshly grated 

Grana Padano, served with  
fresh bread

13,90
 

Insalata 
Rucola e Foccacia   

fresh aragula salad, freshly grated Grana 
Padano, roasted cashew nuts and aro-
matic cherry tomatoes on freshly baked 

foccacia bread

14,90

YOUR CHOICE OF DRESSINGS: 

HONEY MUSTARD2,5    , 
BALSAMIC 1,5    , 
CAESAR1,5,8 , 
HOUSE DRESSING (SOUR CREAM)   

YOU ALREADY KNOW ALL OF OUR DISHES?  
Take a look at our seasonal menu. There you can 

find seasonal dishes short term.



 
Margherita   ........................................................ 11,50
Pizza sauce, grated mozzarella and oregano

Salame Milano 2,3  ............................................ 13,90
Pizza sauce, grated mozzarella and italian salami 

Salame Piccante 1,2,3  
 ................................. 13,90

Pizza sauce, grated mozzarella and spicy italian salami 

Hawaii 2,3,8  ................................................................... 13,90
Pizza sauce, grated mozzarella, ham and pineapple 

Tonno................................................................................ 13,90
Pizza sauce, grated mozzarella, tuna and red onions

Capricciosa2,3,6,8   .................................................. 14,90
Pizza sauce, grated mozzarella, ham, black olives, artichokes, 
fresh mushrooms 

Quattro Stagioni 2,3,8   ................................... 14,90
Pizza sauce, grated mozzarella, ham, salami, fresh  
mushrooms and hard-boiled egg 

Diavolo1,2,3,12   ....................................................... 14,90
Pizza sauce, grated mozzarella, spicy italian salami, jalapenos 
and garlic

PIZZA CLASSICA

Caprese   .................................................................. 14,90
Pizza sauce, grated mozzarella, sliced mozzarella, tomatoes, basil 
pesto and fresh aragula 

Mediterranea6    ................................................15,90	
Pizza sauce, grated mozzarella, feta cheese, bell pepper,  
black olives, tomatoes, red onions, oregano 

Prosciutto crudo e Rucola2,3,13   .......16,50	
Pizza sauce, grated mozzarella, italian country ham, fresh 
aragula and basil pesto 

Americana1,2,3   .......................................................16,50	
Pizza sauce, grated mozzarella, ground-beef BBQ- sauce 
100% beef , cheddar cheese, corn, bacon and grilled 
bell pepper

Donna Mia - Speciale.....................................16,50	
Pizza sauce, grated mozzarella, shrimps, gorgonzola, 
spinach and garlic oil 

Frutti di Mare..........................................................18,90	
Pizza sauce, grated mozzarella, seafood, 3 grilled king prawns

PIZZA SPECIALE

Pizza Bianca Margherita    ................ 12,50
White sauce, grated mozzarella and oregano 

Pizza Bianca Verdura e Capra    ....16,90	
white sauce, grated mozzarella, goat cheese, sliced zucchini, 
fresh baby spinach, tomatoes and garlic

Pizza Bianca Cesare8.................................... 17,90
White sauce, grated mozzarella, strips of chicken breast, tomat-
oes,, roman lettuce with cesar dressing, fresh Grana Padano 
and basil pesto 

JUST IN CASE...
WE ARE NOT HOT ENOUGH FOR YOU? 

We try to spice our dishes moderately, so all our guests can  
enjoy their meals. Feel free to use our Spices and Oils presented  

on the tables or talk with our stuff, if you like it more spicy!  

PIZZA BIANCA SPECIALE
„White pizzas“ are a long-standing tradition in Italian 
cuisine. The white sauce used on our pizza is based on 
an old Sicilian recipe. Pizza Bianca - an alternative to 
classic pizza! 

PIZZA TOPPINGS 
Anchovies, mushrooms, 

hard-boiled egg, jalapenos, 
grated mozzarella, black 

olives, pineapple  

each 2,90

Feta, gorgonzola, Grana Padano, strips of 
grilled chicken, ham, sliced mozzarella, 

aragula, salami, spicy italian salami, goat 
cheese, artichokes 

each 3,90

tuna, country ham

each 4,90

grilled Shrimps

each 7,90

    spicy   hot 
   vegetarian    vegan    non-dairy      

 gluten-free   pork

CHOOSE ADD TOPPING 



Spaghetti Aglio e Olio   * ..........12,90
fresh spring onion, chili oil, garlic, cherry tomatoes, leaf parsley  
and freshly grated Grana Padano

Spaghetti Carbonara2,3  .........................12,90
Bacon, onion, egg, cream sauce, black pepper and freshly 
grated Grana Padano 

Rigatoni Arrabiata e Lardo1,2,3 
  * .12,90

spicy tomato sauce, garlic, fresh chili, freshly grated Grana 
Padano and sliced Bacon

Spaghetti Bolognese1,2  *........................13,90
100% beef  ground beef sauce bolognese style, freshly grated 
Grana Padano and fresh herbs 

Penne integrale al Pesto  
Genovese e Rucola Fresca2   *....13,90
Whole-grain penne, fresh aragula, pesto genovese, roasted 
cashews and freshly grated Grana Padano

PASTA CLASSICA
* = sauces gluten-free 

If you wish gluten-free pasta (additional price 2.50€),  
please talk to our staff. It is a pleasure to give you advise.

Gnocchi Patate Americana3   .........14,90
Sweet potato gnocchi, pesto cream, fresh baby spinach and 
roasted cashew nuts

Penne integrale 
Capra e Verdure   *...................................15,90
whole-grain penne, baked goat cheese, homemade  
vegetables of the season, tomato sauce, fresh chives 

Rigatoni Mango Chicken8.......................  16,90
strips of grilled chicken, mango-curry, coconut cream, mango 
cubes and fresh baby spinach

Rigatoni Pollo Rosso8 .................................16,90
strips of grilled chicken, spring onion, cherry tomatoes, 
tomato pesto and cream sauce 

Tagliatelle con Maiale e 
Salsa ai Funghi1,2,3  

  *................................17,90
strips of grilled pork filet, creamy mushroom sauce,  
bacon and fresh chives  

Tagliatelle Salmone 
e Asparagi1 *......................................................19,90
grilled slice of salmon, lobster cream sauce, green asparagus  
and aromatic cherry tomatoes 

Spaghetti Frutti di Mare 
e Gamberetti3 * ..........................................19,50
Seafood, sautéed shrimps, chunky tomato sauce, garlic  
and aragula

PASTA SPECIALE
* = sauces gluten-free 

If you wish gluten-free pasta (additional price 2.50€),  
please talk to our staff. It is a pleasure to give you advise.

Donna Mia Pasta in Crusto
FOR A SPECIAL OPTION FOR ALL OUR PASTA 
DISHES: SERVED IN CRUSTO OR AS 
A CLASSICAL DISH

Pasta crusto is part of a long culinary tradition in 
Italy. To this day, Italian Nonnas might prepare 
pasta crusto for her loveds ones. Both, the pot and 
the bread-dough, keep the pasta warm and are a 
perfect combination of pasta and bread. 
It would be a pleasure to serve the pasta of your 
choice in crusto for you.
  
Add 3.90€ per dish

LASAGNE

Lasagne Verdura   .......................................15,90
vegetarian vegetable lasagna, napoli sauce, fresh roasted  
vegetables, gratinated with mozzarellaa

Lasagne Classica1,2  100% beef  ......................... 15,90
lasagna bolognese style with ground beef sauce, gratinated 
with mozzarella

PASTA-TOPPINGS
+ strips of grilled chicken8...................................... + 5,90

+ baked goat cheese ............................................... + 5,90

+ grilled chicken breast.......................................... + 6,90

+ sautéd shrimps...................................................... + 7,90

+ calamari (squid rings)........................................... + 7,90

+ strips of beef fillet................................................. + 8,90



MAIALE 

Filetto di Maiale Funghi  * ............24,90
Medaillons of Gran Parino filet of pork, tagliatelle in a creamy 
mushroom sauce and fresh chives 

Filetto di Maiale Gorgonzola ......24,90
Madaillons of Gran Parino filet of pork, tagliatelle in a light 
gorgonzola sauce and fresh baby spinach

MANZO

Filetto di Manzo...............................................29,90
grilled round steak (ca. 200g), homemade herb butter, served 
with sweetpotato fries and aioli dip

Declaration of additives 
1 food colouring, 2 preservative, 3 antioxidant, 4 flavour enhancer, 5 sulphured, 6 blackened, 
7 sweetener, 8 phosphate, 9 caffeinated, 10 quinine. 11 wax, 12 sulphites, 13 nitrite salt 
Further information about ingredients and additives as well as consumer information is 
available from our staff.  

GRIGLIA (MEAT AND FISH FROM THE GRILL)
* = sauces gluten-free 

If you wish gluten-free pasta (additional price 2.50€),  
please talk to our staff. It is a pleasure to give you advise.

All of our dishes may contain trace amounts of celery or mustard! If you have further 
questions about potential allergens, please ask our staff members. 
All prices including VAT and service charge. All rights reserved.
						    

Served with

italian roasted 
vegetables   

or 

side salad   
with a dressing of 

your choice

6,90
  

PESCE

Salmone Grigliato1 * ...............................28,90
Grilled salmon steak, tagliatelle, fresh baby spinach,  
lobster sauce 

Gamberetti Grande8 *...........................29,90
7 sautéed king prawns (8/12), pesto spaghetti, strips of 
zucchini, aioli dip

POLLO

Petto di Pollo Grigliato...........................20,90
grilled chicken breast, spaghetti with cream sauce and 
fresh baby spinach at

Petto di Pollo Cordiale *  ........20,90
grilled chicken breast, spaghetti with spicy tomato sauce 
and fresh spring onions

    spicy   hot 
   vegetarian    vegan    non-dairy      

 gluten-free   pork

CHOOSE ADD TOPPING 



Panna Cotta ............................................................. 3,90
homemade, with strawberry sauce

Tiramisu9  ................................................................ 3,90
homemade, with cocoa powder 

Crunchy Nutella ice cream  .............. 3,90
with tiny chocolate balls 

Salty-peanut ice cream3  ....................... 3,90
with salty honey nuts 

NY Cheese-cake ice cream1  ............. 3,90
with homemade crumble  

Yoghurt-orange-pistachio 
ice cream2  ............................................................. 3,90
with hazlenut brittle

Currant sorbet   ............................................. 3,90
with stewed berries

DOLCI E GELATO DONNA MIA FOR A  
LIMITED TIME ONLY 
SEASONAL MENU 

In addition to all of the dishes and beve-
rages listed here, you can fand seasonal 

cuisine and special creations on our 
seasonal menu. 

Take a look!

DONNA MIA FOR E
VERY OCCASION - 

CELEBRATE! 
Next time you plan an office party, an an-
niversary, a birthday, a wedding, baptism, 
confirmation or any other special occasi-

on, why should you not have it in here?
 Just ask our staff for more information.

DONNA MIA AS A 
PRESENT - GIFT 

VOUCHERS
There is always an 

opportunity to make a gift. 
Why don‘t you give your family, friends 

or neighbours the gift of dolce  
vita at Donna Mia?

We have gift vouchers of 15€ or 25 €.
Just ask our staff.DESSERT 

SAMPLERS  
SELECT YOUR FAVORITE DESSERTS! 
PICK THE DESSERTS AND ICE CREAMS 
YOU LIKE BEST:

3 desserts of your choice ....... 10,90
	
6 desserts of your choice......... 19,90

Espresso 
e Dolce

An espresso and a dessert 
of your choice

5,90



HEISS 
Alfredo  Italian Espresso9...............................2,70
Alfredo  Espresso Macchiato9....................2,90
Alfredo  Kaffee9......................................................... 3,10	

Alfredo  Cappuccino9...........................................3,50
Alfredo  Milchkaffee9.......................................... 3,70
Alfredo  Latte Macchiato9.............................. 3,70	

Alfredo  Italian Espresso9 doppio................. 3,70	

Heiße Schokolade.........................................3,70
Alle Heissgetränke mit Sahne...........................+0,50
	 mit Hafermilch.............+0,50	

Tee Darjeeling, Grüner Tee, Rooibos, Kamille, 
Pfefferminz, Früchtetee............................................... je 2,90

KALT
MINERALWASSER 	 0,25l 	 0,75l

Gerolsteiner Sprudel............2,90 ..........6,00
Gerolsteiner Naturell..........2,90 ..........6,00
San Pellegrino..............................3,00 ..........6,20
Acqua Panna...................................3,00 ..........6,20

VAIHINGER 
SAFT/NEKTAR	 0,2l	 0,4l

Apfel3  (naturtrüb), Orange, Kirsch, 
Maracuja3, Kirsch-Banane3, Banane3, 
Rhabarber, Johannisbeere.2,90...........5,50
JEWEILS ALS SCHORLE.....................................................4,90

SOFTDRINK		

Coca-Cola1,9,11, Coca-Cola Zero1,7,9,11,
Fanta3,11, Sprite4,11, 

Lift Apfelschorle2 ................. 0,3l 3,60.... 0,5l 5,20

SCHWEPPES
Bitter Lemon3,10,11, White Peach3,10,11, 
Wild Berry3,10,11...........................................................0,2l 3,40

UNSERE HAUSGEMACHTEN 
LIMONADEN & EISTEE.................................... 0,5l 5,50

Arance-Limoni Limonata1,2,11

Orangen-Zitronen-Limonade mit Minze

Lime-Limoni Limonata2,11

Limetten-Zitronen-Limonade mit Minze

Mango-Menta Limonata1

Mango-Limonade mit Minze

Bitburger Pils (Fass)..........................0,3l 3,90.... 0,5l 5,70
Bitburger Radler4 (Fass)...................0,3l 3,90.... 0,5l 5,70
Benediktiner Hell (Fass)..................0,3l 3,90.... 0,5l 5,70

Bitburger alkoholfrei 0,0 % herb
Pils alkoholfrei (Fass)...........................0,3l 3,90.... 0,5l 5,70
Radler alkoholfrei4  (Fass)....................0,3l 3,90.... 0,5l 5,70

Benediktiner Weissbier
Naturtrüb (Fass)...........................................................0,5l 5,90
Dunkel............................................................................0,5l 5,70
Alkoholfrei....................................................................0,5l 5,70 

Kandi-Malz1 (alkoholfrei)............................. 0,33l 4,20

BIER

LIMONATA É TÉ FREDDO DELLA CASA

Espresso e Dolce
ein Espresso und ein Dessert nach Wahl.......5,90

Fragen
 Sie das Service-

personal nach unserem 
Craft Bier

4,90

DRINKS

Lampone-Ginger Limonata2,11

Himbeer-Ingwer-Limonade mit Limette 
und Rosmarin

Maracuja-Ciliegia Limonata1,2,11

Maracuja-Sauerkirsch-Limonade mit Orange 
und Minze

Donna Mia Té Freddo2,11

erfrischender Eistee mit Minze und Orange



Prosecco Spumante12 
trocken..........................0,1l Glas 4,50  0,75l Flasche 25,90 

Martini Bianco..............................................5cl 4,90

Hugo11,12.................................................................. 0,3l 6,90
Sekt, Holunderblütensirup, Sodawasser, Limette 
und Minze

Aperol Sprizz1,11,12..................................... 0,3l 6,90 
Sekt, Aperol, Sodawasser und Orange 

Lillet Rosé White Peach.......................0,3l 6,90
Lillet Rosé, Schweppes White Peach und Zitrone

Lillet Roseberry............................................0,3l 6,90
Lillet Rosé, Schweppes Wild Berry und Himbeeren

Mango e Menta1,12.........................................0,3l 6,90
Sekt, Mangowürfel, Mangosirup, Sodawasser und Minze

Campari Soda / Orange5,11...............5cl 6,90
Campari und Sodawasser / Orangensaft und Orange

PROSECCO E APERITIVO

Sambuca,
Ramazzotti, Averna, 
Jägermeister,
Tequila Sierra Silver, 
Tequila Sierra Gold,
Limoncello............................................................. 3,30

Amaretto, Baileys....................................4cl 4,30

Grappa Madruzzo.....................................2cl 3,70

Grappa Astoria Croder........................2cl 4,70

DIGESTIVO E SPIRITI 	 2cl

ROT
Montepulciano 
D`Abruzzo12 ..............................3,80 ...6,50....21,90            

trocken, Weingut: Bennati, Venetien

Lambrusco Mantova12 ....3,80 ...6,50.... 21,90	
Weingut: Weingut Giorgi e Gianni, Toscana

Primitivo di 
Puglia Caleo12 .......................3,80 ...6,50.... 21,90	
trocken, Weingut: Casa Vinicola Botter, Apulien

Ronchedone12..................................................... 34,90	            

trocken, Weingut: Cà dei Frati 

VINO
WEISS
Pinot Grigio12 ......................3,70 .... 6,30.... 20,90
trocken, Weingut: Bennati, Venetien

Riesling Thörnicher 
Schiesslay12 ...........................3,70 .... 6,30.... 20,90
feinherb, Weingut: H. J. Botzet, Thörnich

Riesling Thörnicher 
Schiesslay12............................3,70 .... 6,30.... 20,90
restsüß, Weingut: H. J. Botzet, Thörnich

Riesling12..................................3,90 .... 6,90.... 22,90
trocken, Weingut: Lehnardt

Weißburgunder.............3,90 .... 6,80.... 21,90            

trocken, Weingut: Klaus Junk

I Frati Lugana....................4,90 .... 8,90.... 29,90            

trocken, Weingut: Cà del Frati

0,2l 
Glas 

0,75l 
Flasche

0,1l 
Glas 

0,2l 
Glas 

0,75l 
FlascheROSÉ

Bardolino Chiaretto12 .....3,70 ...6,30.... 20,90
trocken, Weingut: Bennati, Venetien

Blanc de Noir12 ........................3,80 ...6,50.... 21,90
trocken, Weingut: FJ Regnery, Klüsserath

Rosa dei Frati DOC12 ........4,90 ...8,90.....29,90	             

trocken, Weingut: Cà dei Frati

0,1l 
Glas 

0,2l 
Glas 

0,75l 
Flasche

0,1l 
Glas 

Schauen Sie gerne auf 
unseren Aktionstafeln 
nach weiteren Weinen.
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QUALITY AND ENVIRONMENT
All of our dishes are made fresh for you using premium-quality ingredients. Our ingredients are sourced from suppliers 
with whom we have many years of good-faith relations, and we always prioritize freshness, quality and regional foods 

whereever we can. Keeping transportation routes short means we protect environment- We reduce waste by means of 
careful inventory management and by storing food in reusable packaging.

DONNA MIA TAKEAWAY 
Something you may really enjoy at home: You can order all of our dishes as takeaway - 

freshly cooked and safely packaged, of course..

FOLLOW AND LIKE US

pizza .  pasta . grill

Donna Mia Trier GmbH · Am Kornmarkt 3 · 54290 Trier
Tel.: +49 (0) 651 99 936 936 · Internet: www.donnamia-trier.de

eMail: info@donnamia-trier.de


