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I l  gusto autentico del la  cucina i ta l iana
THE AUTHENTIC TASTE OF ITALIAN FOOD



INSALATA VERDE 

INSALATA VERDE
GRÜNER BLATTSALAT
GREEN LEAVES

10.00 CHF

INSALATA  MISTA / GEMISCHTER SALAT / MIX SALAD

LATTUGA, BARBABIETOLA, CAROTE, POMODORI, CETRIOLII, MAIS
GRÜNER BLATTSALAT, RANDEN, KAROTTEN, TOMATEN, GURKEN & MAIS
LETTUCE, BEETS, CARROTS, TOMATOES, CUCUMBERS, CORN

13.00 CHF

INSALATA CESAR  

SALAT,  CROUTONS,  GRANA PADANO FLOCKEN,  POULETBRUST,
SAUCE
SALAD,  BREAD CROUTONS,  GRANA PADANO CHEESE FLAKES,
CHICKEN BREAST,  SAUCE

18.50 CHF

CAPRESE CON MOZZARELLA DI BUFALA

CAPRESE MIT BÜFFELMOZZARELLA
TOMATOES WITH BUFFALO MOZZARELLA CHEESE

19.00 CHF

LE INSALATE / SALATE / SALADS
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ANTIPASTO CARA MIA, MISTO DI SALUMI E FORMAGGI CON
GIARDINIERA DI VERDURE 

ANTIPASTO, GEMISCHTE WURST- UND KÄSESORTEN MIT GEMÜSE-GIARDINIERA
APPETIZER, MIXED COLD MEATS AND CHEESES WITH VEGETABLE GIARDINIERA

30.00 CHF

BRESAOLA CON RUCOLA, SCAGLIE DI PARMIGIANO E OLIO AL LIMONE

BRESAOLA MIT RUCOLA, PARMESANFLOCKEN UND ZITRONENÖL
BRESAOLA WITH ARUGULA, PARMESAN FLAKES AND LEMON OIL

24.50 CHF

PROSCIUTTO CRUDO DI PARMA 18 MESI CON BURRATA 

PROSCIUTTO CRUDO DI  PARMA 18  MONATE MIT BURRATA-KÄSE
PROSCIUTTO CRUDO DI  PARMA 18  MONTHS WITH BURRATA CHEESE

25.00 CHF

INSALATINA DI SEPPIE E CECI CON VERDURE 

TINTENFISCH UND KICHERERBSENSALAT MIT GEMÜSE 
CUTTLEFISH AND CHICKPEA SALAD WITH VEGETABLES 

20.50 CHF

ANTIPASTO / VORSPEISE / STARTER
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ZUPPA DI COZZE ALLA TARANTINA

LEICHT-WÜRZIGE MUSCHELSUPPE 
SLIGHTLY SPICY MUSSEL SOUP

15.00 CHF

VELLUTATA DI CAROTE E CURCUMA CON OLIO VERDE 

KAROTTEN-KURKUMA-CREMESUPPE MIT GRÜNEM ÖL
CARROT AND TURMERIC CREAM SOUP WITH GREENB OIL

13.00 CHF

LE ZUPPE /SUPPEN / SOUPS



R I S T O R A N T E  I T A L I A N OR I S T O R A N T E  I T A L I A N O

Hauptgang / Main Course

PRIMO E SECONDO PIATTO
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PENNE ALL’ARRABBIATA 

TOMATENSAUCE,  WÜRZIG,  KNOBLAUCH
TOMATO SAUCE,  SPICY,  GARLIC

20.00 CHF

GNOCCHI AI PESTO DI BASILICO  

GNOCCHI MT BASILIKUM-PESTO
GNOCCHI WITH BASIL PESTO 

22.50 CHF

PENNE AI 4 FORMAGGI 

FONTINA KÄSE,  PARMESAN,  GORGONZOLA UND TALEGGIO-KÄSE
FONTINA CHEESE ,  PARMESAN CHEESE,  GORGONZOLA CHEESE AND TALEGGIO-
CHEESE

24.50 CHF

SPAGHETTI AL POMODORO E BASILICO

TOMATENSAUCE MIT FRISCHEM BASILIKUM
TOMATO SAUCE WITH FRESH BASILICO

20.00 CHF

SPAGHETTI AGLIO OLIO E PEPERONCINO

SCHARFES ÖL MIT KNOBLAUCH
SPICY OIL WITH GARLIC

20.00 CHF

SPAGHETTI BOLOGNESE

SELLERIE,  KAROTTEN,  ZWIEBELN,  RINDERHACKFLEISCH UND TOMATEN SAUCE
CELERY,CARROT ONION,GROUND BEEF AND TOMATO SAUCE

26.00 CHF



SPAGHETTI ALLE VONGOLE E BOTTARGA   

SPAGHETTI  MIT VENUSMUSCHELN & BOTTARGA
SPAGHETTI  WITH CLAMS AND BOTTARGA

30.50 CHF

SPAGHETTI ALLA CHITARRA CON TARTUFO ESTIVO  

SPAGHETTI  ALLA CHITARRA MIT SOMMERTRÜFFEL
SPAGHETTI  ALLA CHITARRA WITH SUMMER TRUFFLE 

30.00 CHF

LASAGNA ALLA BOLOGNESE 

LASAGNE BOLOGNESE (RINDFLEISCH)
LASAGNE BOLOGNESE (BEEF)

31.50 CHF

GNOCCHI GRATINATI ALLA NORMA 

GNOCHI,  AUBERGINE,  TOMATE,  MOZZARELLA
GNOCHI,  EGGPLANT,  TOMATO,  MOZZARELLA CHEESE

27.00 CHF
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TAGLIATELLE ALL’UOVO CON SALMONE E SALSA ALLO
ZAFFERANOE

EIER-TAGLIATELLE,  LACHS UND SAFRANSAUCE
EGG-TAGLIATELLE,  SALMON, AND SAFFRON SAUCE

27.50 CHF

RAVIOLI RICOTTA E SPINACI   

RICOTTA & SPINAT RAVIOLI  MIT TOMATENSAUCE
RICOTTA &  SPINACHS RAVIOLI  WITH TOMATO SAUCE

25.50 CHF
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TAGLIATA DI MANZO CON RUCOLA E PARMIGIANO CON PATATE
AL FORNO E VERDURE 

RINDFLEISCHSCH ENTRECÔTE MIT RUCOLA,  PARMESAN,  GEBACKENE KARTOFFELN &
GEMÜSE
ENTRECÔT BEEF WITH ARUGULA,  PARMESAN CHEESE,  BAKED POTATOES &
VEGETABLES

46.50 CHF

TRANCIO DI SALMONE AL FORNO CON PATATE AL FORNO E
VERDURE  

GEBACKENER LACHS MIT GEBACKENE KARTOFFELN & GEMÜSE 
BAKED SALMON WITH BAKED POTATOES & VEGETABLES

35.50 CHF

GAMBERONI ALLA PIASTRA CON PATATE AL FORNO E VERDURE

GEGRILLTE GARNELEN MIT GEBACKENEN KARTOFFELN & GEMÜSE
GRILLED KING PRAWNS WITH BAKED POTATOES & VEGETABLES

38.50 CHF

PETTO DI POLLO IN SALSA AI FUNGHI PORCINI CON PATATE AL
FORNO E VERDURE

POULETBRUST IN STEINPILZSAUCE MIT KARTOFFELN & GEMÜSE
CHICKEN BREAST IN PORCINI  MUSHROOM SAUCE WITH POTATOES & VEGETABLES

40.00 CHF

https://www.bing.com/ck/a?!&&p=1e26bd88257d13efJmltdHM9MTcxMTU4NDAwMCZpZ3VpZD0zN2QwNGMyOC02ZWYwLTY1ZjgtMGZiNi01ZjEyNmY2MDY0NGImaW5zaWQ9NTU1NQ&ptn=3&ver=2&hsh=3&fclid=37d04c28-6ef0-65f8-0fb6-5f126f60644b&psq=ENTRECOT&u=a1aHR0cHM6Ly9zY2h3ZWl6ZXJmbGVpc2NoLmNoL2tvY2h3aXNzZW4vZW50cmVjb3Rl&ntb=1
https://www.bing.com/ck/a?!&&p=1e26bd88257d13efJmltdHM9MTcxMTU4NDAwMCZpZ3VpZD0zN2QwNGMyOC02ZWYwLTY1ZjgtMGZiNi01ZjEyNmY2MDY0NGImaW5zaWQ9NTU1NQ&ptn=3&ver=2&hsh=3&fclid=37d04c28-6ef0-65f8-0fb6-5f126f60644b&psq=ENTRECOT&u=a1aHR0cHM6Ly9zY2h3ZWl6ZXJmbGVpc2NoLmNoL2tvY2h3aXNzZW4vZW50cmVjb3Rl&ntb=1
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Prendiamo una pizza?
SHALL WE ORDER A PIZZA?
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PIZZA CLASSICHE

TOMATEN,  MOZZARELLA,  SCHINCKEN UND CHAMPIGNON
TOMATOES,  MOZZARELLA,  HAM AND MUSHROOMS

PIZZA ORTOLANA
PIZZA MIT VERSCHIEDENE GEMÜSESORTEN,  TOMATEN & MOZZARELLA 
PIZZA WITH DIFFERENT VEGETABLES,  TOMATOES & MOZZARELLA

PIZZA TONNO E CIPOLLA
TOMATEN,  MOZZARELLA,  THUNFISCH UND ZWIEBELN
TOMATOES,  MOZZARELLA,  TUNA & ONIONS

24.00 CHF

25.00  CHF

PIZZA MARGHERITA
TOMATEN,  MOZZARELLA & BASILIKUM
TOMATOES,  MOZZARELLA & BASIL

20.00 CHF

PIZZA DIAVOLA ( SCHARF / SPICY) 
TOMATEN,  MOZZARELLA,  SCHARFE SALAMI & OLIVEN
TOMATOES,  MOZZARELLA,  SPICY SALAMI & OLIVES

23.00 CHF

PIZZA MARINARA
TOMATENSAUCE,  KNOBLAUCH,  OREGANO
TOMATOES,  GARLIC,  OREGANO

19.00 CHF

PIZZA CAPRICCIOSA
TOMATEN,  MOZZARELLA,  CHAMPIGNONS,  SCHINKEN,  OLIVEN,  SALAMI &
ARTISCHOCKEN
TOMATOES,  MOZARELLA,  MUSHROOMS,  HAM, OLIVES,  SALAMI &
ARTICHOKES

25.50 CHF

PROSCIUTTO E FUNGHI 23.00 CHF

PIZZA QUATTRO STAGIONI
TOMATEN,  MOZZARELLA,  CHAMPIGNONS,  SCHINKEN,  SALAMI &
ARTISCHOCKEN
TOMATOES,  MOZZARELLA,   MUSHROOMS,  HAM, SALAMI & ARTICHOKES

25.50 CHF



PIZZA SPECIALI
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PIZZA CALZONE 
TOMATEN,  MOZZARELLA,  SCHINKEN,  EI  & OREGANO
TOMATO,  MOZZARELLA,  HAM, EGG & OREGANO

25.00 CHF

PIZZA QUATTRO FORMAGGI CREMA 
MOZZARELLA,  PARMESAN,  GORGONZOLA UND TALEGGIO-KÄSE
MOZZARELLA,  PARMESAN CHEESE,  GORGONZOLA CHEESE AND TALEGGIO-CHEESE

26.50 CHF

PIZZA POLLO E PEPERONI
TOMATE,  MOZZARELLA,  POULET UND PAPRIKA & BASILIKUM
TOMATO,  MOZZARELLA,  CHICKEN,  SWEET PEPPER & BASIL

26.00 CHF

MOZZARELLA DI BUFALA E TARTUFO ESTIVO
BÜFFEL MOZZARELLA,  TRÜFFELCREMEM & BASILIKUM
BUFALO MOZZARELLA,  TRUFFLE CREAM & BASIL

30.00 CHF

PIZZA MARI E MONTI (FUNGHI PORCINI E GAMBERI)
TOMATEN,  MOZZARELLA,  STEINPILZ & GARNELEN
TOMATOES,  MOZZARELLA,  PORCINI  MUSHROOMS & SHRIMP

33.00 CHF

PIZZA MARDO (BRESAOLA)
TOMATEN,  MOZZARELLA,  BRESAOLA,  RUCOLA,  BÜFFELMOZZARELLA,  PARMESAN,  CHERRYTOMATEN 
TOMATOES,  MOZZARELLA,  BRESAOLA,  ROCKET,  BUFFALO MOZZARELLA,  PARMESAN,  CHERRY
TOMATOES

35.00 CHF
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La vita  è  più bel la  quando è dolce
LIFE IS MORE BEAUTIFUL WHEN IT IS  SWEET



11.00 CHF

TIRAMISU
13.00 CHF Musse al cioccol

ato

12.00 CHF

Tartufo di pizzo calabro clas
sic

o 
e 

pi
st

ac
ch

io
Coffee, sponge cake layers,
mascarpone cream, cocoa powder.
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Whipped cream, melted
chocolate, fluffy.

A mixture of chocolate and pistachios,
which are molded and can be covered
with cocoa powder.  

Dense and creamy texture

11.00 CHF

BABA AU RHUM

A spongy and moist sponge cake, made with sourdough and
generously soaked in a sweetened rum syrup. This absorption of
flavors gives it an intense and delicious rum flavor, while its porous
and moist texture makes it extremely appetizing. It is traditionally
served with a garnish of whipped cream or fresh fruit, providing a
delicious balance to its potent rum flavor.



LE
MON, STRAWBERRY, VANILLA, CHOCOLATE, COFFEE

1 Kugel   4,50 CHF
2 Kugel   7.50 CHF
3 Kugel   9.00 CHF

ICE CREAM
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ESPRESSO

CAFÉ CREMÉ

8.00 CHF

ICED-LATTE MACCHI
ATO

LATTE MACCHIATO 

7.50 CHF
Ci prendiamo 

un caffè? 

HOT / COLD CHOCOLA
TE

6.50 CHF

CAPUCCINO

5.00 CHF
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G U R T E N ,  L A G E R

B I R R A  /  B I E R  /  B E E R

Draft  beer
7 .50 CHF5.70 CHF

5  D L3  D L

WASSER MIT KOHLENSÄURE / SPARKLING
WATER

S O F T D R I N K S

6.00 CHF 0 . 5  l

1 6 6 4  B L A N C ,  W E I S S B I E R
Draft  beer

8.50 CHF6.70 CHF

WASSER OHNE KOHLENSÄURE / STILL
WATER

6.00 CHF 0 . 5  l

FANTA 4.80 CHF 0 . 3 3  l

COCA COLA / COCA COLA  ZERO 4.80 CHF 0 . 3 3  l

ORAGENSAFT, ERDBEERSAFT, GRAPEFRUITSAFT 5.50 CHF 0 . 3 3  l

RIVELLA ROT / RIVELLA BLAU 4.80 CHF 0 . 3 3  l

APFELSCHORLE 4.80 CHF 0 . 3 3  l

SPRITE 4.80 CHF 0 . 3 3  l

ICE TEA LEMON / ICEA TEA PEACH 4.80 CHF 0 . 3 3  l

HAHNENWASSER / TAP WATER 2.50 CHF 0 . 5  l

KAFFEE / ESPRESSO / RISTRETTO

K A F F E E  /  C O F F E E  

5.00 CHF

OVOMALTINE 5.50 CHF

DIVERSE  TEESORTEN 5.50 CHF

LATTE MACHIATTO 7.50 CHF

CAPUCCINO 6.50 CHF

DOPPEL ESPRESSO 6.50 CHF

F E L D S C H L Ö S S C H E N ,
A L C O H O L F R E I

Flasche

7.00 CHF5.00 CHF

SAN BITTER 5.00 CHF 0 . 1 0  l

SCHWEPPES TONIK / ZITRONE / GINGER ALE 4.80 CHF 0 . 2 0  l
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A P E R I T I V O

Aperol  Spritz 12 .00 CHF

Hugo 12.00 CHF

Gespritzter  Süss / Sauer 9 .50 CHF

Negroni  Sbagl iato 12 .00 CHF
Campari ,  Prosecco,  Wermut Rosso

Negroni 12 .00 CHF

Cuba Libra 15 .00 CHF

Vodka Lemon 15.00 CHF

Campari  Orange 14.00 CHF

Gin,  Campari ,  Wermut Rosso

Rhum, Cola

Vodka,  Bitter  Lemon

Campari ,  Orangensaft

Hugo Alkoholfrei 10.00CHF

Aperol  Spritz  Alkoholfrei 10.00 CHF

G R A P P E  /  L I Q U O R E

Amaro 7 .50 CHF

Campari  7 .50 CHF

Martini 7 .50 CHF

Limoncel lo 7 .50 CHF

7.50 CHF

7.50 CHF

Grappa del la  casa

Vodka / Gin

4 CL

4 CL

4 CL

4 CL

4 CL

4 CL

4 CL

Bel l ini 12 .00 CHF
Prosecco,  Pf irs ichsaft

Ramazott i 7 .50 CHF

Rossini 12 .00 CHF
Prosecco,  Erdbeersaft

Pompelmo Spritz
Prosecco,  Campari ,  Grapefruitsaft ,  Vodka,

15 .00 CHF
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Das Essen schmeckt  in Gesel lschaft  besser



ristorante_caramia
www.caramia-luzern.ch

FOLGEN SIE UNS  
AUF INSTAGRAM

SALMONE / LACHS / SALMON
POLIPO / TINTENFISCH / OCTOPUS
I MANZORINDFLEISCH / BEEF
VITELLO / KALBFEISCH / WEAL MEET
PROSCIUTTO / SCHINKEN / HAM
PANCETTA / SPECK/BACON
SALAME / SALAMI / SALAMI
POULET / CHICKEN

DEKLARATIONONANI OF FISH & MEAT

NOR
MAR
CHF, URY
CHF, URY
CH, IT
CH, IT
CH, IT
BRA, POL, CH

AUF WUNSCH INFORMIERT DICH DAS PERSONAL ÜBER DIE ZUTATEN IN UNSEREN
GERICHTEN, DIE ALLERGIEN ODER UNVERTRÄGLICHKEITEN AUSLÖSEN KÖNNEN. 
UPON REQUEST, THE STAFF WILL INFORM YOU ABOUT THE INGREDIENTS IN OUR
DISHES THAT MAY CAUSE ALLERGIES OR INTOLERANCES. 

https://caramia-luzern.ch/

