
Welcome to our 

Ristorante Pizzeria Rössle

Since 1979 the ‘Ristorante Rössle’ is a family owned and operated business,  
already in the 2nd generation.  
The well-being of our guest hast always been the main focus and therefore,  
it is our pleasure to welcome you today in our Ristorante. 

Our menu offers a selection of typical Italian as well as regional dishes.  
For our guest with allergies we offer also gluten free and spelled dishes,   
they can enjoy their stay with us. In addition, we recommend weekly changing 
fresh specials.

We select our specials from the traditional Italian cuisine or dishes with seasonal 
ingredients. Sometimes we offer our own creations and combine both; traditional 
Italian cuisine with the season.

All our dishes are always freshly prepared. Therefore, we ask for your understanding 
in case of smaller delays and thank you in advance for understanding. 

Oliver Cosma & Team

All prices include Tax and Service.

Owner Oliver Cosma      www.roessle-wilferdingen.de



Antipasti / Starters
			   small	 regular
	 1.	 Antipasto misto del Carello	 € 13,80	 € 17,50
		  mixed appetizer from our daily fresh display

	 3.	 Mozzarella Caprese		  € 14,80		

		  buffalo-mozzarella, tomatoes, olive oil & basil

	 4.	 Carpaccio di Manzo		  € 18,50
		  thiny sliced raw Beef-filet with rucola and Grana Padano

	 7.	 Insalata di Mare		  € 18,50
		  seafoodsalad with garlic and perennial celery

	 9.	 Bruschette		  € 9,80
		  cut fresh tomatoes, olive oil, garlic and oregan on roasted bread

	 20.	 Zuppa di pesce alla pugliese 		  € 19,-
		  lightly spiced Fishsoup with garlic bread



Insalate / Salads
	

			 
	 23.	 Mista		  € 10,50
		  leaf lettuce, carrots, cucumbers, tomatoes, white and red cabbage

	 24.	 Nizza		  € 13,80
		  „Mista“ with onionrings and tuna 

	 25.	 Italiana		  € 15,-
		  „Mista“ with boiled egg, olives, cheese, ham, onions and anchovies

	 27.	 Rucola e Grana 		  € 11,80
		  arugola and Grana Padano			 
	
	 30.	 Gebratene Streifen von der Putenbrust		  € 18,50
		  grilled strips of turkey breast on leaf lettuce with mushrooms and sweet corn

	 31.	 Gebratene Streifen vom Lachsfilet		  € 21,-
		  grilled strips of Salmon on leaf lettuce with mushrooms and carrots

	 32.	 Gebratene Garnelen 		  € 23,-
		  grilled king prawns and shrimps on leaf lettuce with mushrooms and korns

	 33.	 Insalata Contadina		  € 18,20
		  grilled vegetables on leaf lettuce with Grana Padano

Our salads (23 – 25) will be served with cocktail dressing.

Our salads (27 – 33) will be served with olive oil and balsamico vinegar



Pizza
le tradizionali… / the traditionals…
You may also choose our Spelt Pizza dough (+ 2,–) or gluten free (+ 3,–)

			   small	 regular

	 34.	 Pizzabrot 		  €  7,–
		  olive oil, seasalt and rosmary

	 35.	 Margherita 	 €  9,–	 € 10,–
		  tomato sauce, edamer cheese and oregano

	 36.	 Frutti di Mare 	 €  15,50	 €  16,50		

		  seafood 

	 37.	 Quattro Stagioni	 €  13,50	 €  14,50
		  artichokes, ham, olives and mushrooms

	 38.	 Capricciosa	 €  13,50	 €  14,50		

		  artichokes, salami, capers and mushrooms

	 39.	 Ai formaggi	 €  13,50	 €  14,50
		  Grana Padano, gorgonzola, edamer cheese

	 40.	 Hawaii	 €  11,50	 €  12,50		

		  ham and pineapple

	400.	 Individual Pizza	 €  9,-	 €  10,–
		  ...create your own Pizza adding your favorite toppings

		  each € 1,50	 each € 2,-	 each € 3,- 	 each € 6,-
		  ham	 fresh mushrooms	 arugola	 prosciutto san daniele	
		  salami	 grana padano	 bolognese	 bresaola
		  olives	 fresh tomatoes	 spinach	 smoked Salmon
		  onions	 gorgonzola	 tuna 	 salsiccia
		  garlic	 broccoli		  buffalo-mozzarella
		  paprika	 mozzarella		  shrimps
		  egg	 aparagues
		  capers	 anchovies
		  mild peppers	 herb-Butter
		  mushrooms 	
		  sweet corn	  
		  pineapple
		  hot salami
		  edamer cheese 
		  artichokes		
		  tomato sauce



Pizza
le nostre specialitá… / our Specials…

You may also choose our Spelt Pizza dough (+ 2,–) or gluten free (+ 3,–)

			   small	 regular

	 41.	 Gorgonzola & Spinaci 	 €  13,50	 €  14,50
		  gorgonzola, spinach

	 42.	 Sempliciona (speciality of the house)	 €  14,50	 €  15,50
		  different cheeses, hot and sweet salami, egg,
		  mushrooms, olives

	 43.	 Primavera 	 €  14,-	 €  15,-
		  tomatoe cubes, garlic, arugola, Grana Padano 

	 44.	 Rucola-Gamberetti	 €  15,-	 €  16,-
		  shrimps, arugola

	 45.	 Vegetariana	 €  13,50	 €  14,50		
		  onions, broccoli, fresh mushrooms

	 46.	 Pugliese	 €  12,50	 €  13,50
		  mild peppers, olives, garlic, hot peppers 

	 47.	 Dell´Oste	 €  13,50	 €  14,50
		  broccoli, arichokes, gorgonzola

	 48.	 Ó Sole mio	 €  13,-	 €  14,-
		  aparagues, egg, ham 

	 49.	 Alla Nonnina	 €  14,50	 €  15,50
		  salami, hot salami, ham, arichokes, broccoli

	 50.	 Calzone		  € 13,-
		  folded pizza filled with ham and mushrooms

	 51.	 Famiglia ca. 45 cm  (3 - 4 People)		  €  43,-
		  salami, ham, hot salami, mushrooms, artichockes



Pizza
le nostre specialitá… / our Specials…

You may also choose our Spelt Pizza dough (+ 2,–) or gluten free (+ 3,–)

			   small	 regular

	 92.	 Flavio 	 €  15,50	 €  16,50
		  san daniele, in oliveoil breaded fresh chanterelle and garlic (Season)
		  (with oyster mushrooms alternative)

	 93.	 Silvio	 €  15,50	 €  16,50
		  créme fraîche, smoked salmon, zucchini, onions

	 94.	 Layla (without Tomato sauce)	 €  15,50	 €  16,50
		  buffalo-mozzarella, fresh tomato slices, arugola, olives, olive oil 

	 95.	 Alsaziana (elsässer Art)	 €  13,50	 €  14,50
		  créme fraîche, bacon, onions

	 96.	 Gabriella	 €  15,50	 €  16,50		
		  thin spelt-dough, hot salami, fresh mushrooms, mild peppers,
		  ham, gorgonzola

	 97.	 Oliver	 €  15,50	 €  16,50
		  thin spelt-dough, salami, hot salami, fresh mushrooms, 
		  mozzarella, capers

	 98.	 Salsiccia bianca	 €  15,50	 €  16,50
		  créme fraîche, salsiccia, arugola, marinaded tomatoes			 

	 99.	 Popeye	 €  13,50	 €  14,50
		  spinach, egg 

	100.	 Ragazzi	 €  14,-	 €  15,-
		  saussage, french fries



Pasta / Noodles

		  Spaghetti			 
	
	 55.	 Napoli		  € 12,-
		  tomato sauce and basil

	 56.	 Bolognese		  € 13,50
		  ground meat - tomato sauce
 

	 58.	 Aglio, Olio e Peperoncino		  € 12,50		

		  garlic, olive oil, hot peppers
		

	 60.	 Carbonara		  € 13,50		

		  bacon, egg, grana padano

	 63.	 Gamberoni 		  € 21,-
		  king prawns, tomato sauce, garlic

	 65.	 Buongustaio  		  € 18,50
		  shrimps, zucchini, fresh tomato cubes, onions

		  Penne			 
	
	 67.	 All´Arrabbiata		  € 13,50		

		  tomato sauce, garlic, hot peppers

	 90.	 Alla Panna 		  € 13,50
		  ham, heavy cream

	 70.	 Amalfi  		  € 16,80
		  mozzarella, tomatoe sauce, aubergine, basil, onions

	 77.	 Pasticciati		  € 16,80
		  bolognese, heavy cream, ham, peas



Pasta / Noodles

		  Tagliatelle	 		
	
	 73.	 Al Salmone & Broccoli		  € 21,-
		  fresh salmon, heavy cream, onions, broccoli

	 74.	 Mangia e Taci		  € 16,80		

		  different cheeses, ham, tomato sauce, heavy cream

		  Gnocchi			 
	
	 81.	 Alla Bava		  € 16,-		

		  different cheeses, ham, mushrooms, heavy cream

	 82.	 Giardiniera 		  € 17,50
		  zucchini, fresh cubed tomatoes, grana padano, garlic, arugola

 al Forno / from the oven			 
	
	102.	 Gnocchi		  € 14,-
		  tomato sauce, mozzarella

	103.	 Lasagne		  € 14,50		

		  stacked layers of pasta with ham, bolognese, bechamel, edamer, mozzarella

	104.	 Penne		  € 14,50		

		  ham, egg, cheese, ground meat sauce



Carni / Meats
one side dish included per main course

		  Suino / Porc			 
	
	111.	 Impanata		  € 21,80
		  breaded cutlet, gravy

	114.	 Fagottino (Cordon Bleu Rössle style)		  € 24,50
		   with cheese and ham filled cutlet, heavy ceam, gravy, mushrooms

		  Manzo / Beef			 
	
	118.	 Bistecca ai ferri		  € 27,50
		  grilled rumpsteak, lemon-slice, herb-butter

	119.	 Bistecca Pizzaiola		  € 29,80
		  tomato sauce, garlic, olives, capers, oregan

	120.	 Bistecca alle Cipolle 		  € 29,80
		  gravy, onions

		  Tacchino / Turkey			 
	
	130.	 Piccata		  € 24,80
		  baked in egg, grana padano, tomatoe sauce

	137.	 Fricassea		  € 22,50
		  sliced stripes, heavy cream, gravy, mushrooms

	138.	 alla „Pasquale“		  € 24,50		

		  whitewine, mild peppers, fresh cubed tomatoes, olives 

	139.	 Impanata		  € 21,80		

		  breaded cutlet

		  Contorni / side dishes 
		  mixed salad, french fries, rosmary-potatoes, 

		  pasta, spätzle, grilled vegetables, pizza bread



Pesce e Crostacei / 
Fish and Seafood

one side dish included per main course
	
	163.	 Filetto di Salmone alla Griglia 		  € 26,-
		  grilled salmon filet

	164.	 Filetti di Spigola a crema di Prosecco		  € 31,-
		  sea bass filet, prosecco, heavy cream, onion

	171.	 Gamberoni alla „Rosanna“  		  € 28,50
		  king prawns, white wine, bread crumbs, garlic

	173.	 Sperlunga di Pesce   		  € 67,-
		  fish plate for 2 people (please choose 2 side dishes)

	175.	 Cozze al Pomodoro (seasonal)	 	 € 21,-
		  mussels, tomato sauce, garlic, hot peppers, (bread included sidedish)

	176.	 Cozze al vino Bianco (seasonal)	 	 € 21,-
		  mussels, white wine, garlic, onions, (bread included sidedish)

		  Contorni / side dishes 
		  mixed salad, french fries, Rosmary-potatoes, 

		  Pasta, Spätzle, grilled vegetables, Pizza bread



Kids Menue
		

				  
	180.	 spaghetti with tomato sauce		  € 10,-

	182.	 Penne Bolognese or heavy cream and ham		  € 11,50

	183.	 breaded porc cutlet with french fries and gravy		  € 15,80

	187.	 french fries and ketchup 		  € 6,-

	189.	 spätzle with gravy or tomato sauce 		  € 10,-

	190.	 Mini-Pizza Margherita		  € 8,–
		

	191.	 Mini-Pizza  		  € 9,50		
		  with 1 – 2 toppings



Dolci / Dessert
				  
	195.	 Panna Cotta		  € 8,50
		   homemade

	196.	 Tiramisú 		  € 9,20
		   homemade

		  …please ask our service staff about dessert specials

Gelati / Ice cream 
 
				  

	201.	 Gelato Misto 		  € 9,80
		  3 scoops ice cream with whipped cream

	202.	 Affogato al Caffè		  € 6,40
		  1 scoops vanilla ice cream, hot sugared Espresso

	203.	 Gelato alla Vaniglia con Lamponi caldi 		  € 10,80
		  vanilla ice cream, warm raspberries, whipped cream

	204.	 Coppa alla crema con Zabaglione 		  € 10,80
		  ice cream, advocaat, whipped cream

	205.	 Gelato alla Vaniglia con Cioccolato  		  € 10,80
		  vanilla ice cream, chocolat sauce, whipped cream

	



Beverages
	Aperitivo
 

	Prosecco  	 0,1 l	 €   5,50

	Prosecco with Aperol or Elderflower syrup  	 0,1 l	 €   7,50

Bottle Prosecco	 0,75 l	 € 33,-

	House Cocktail	 0,1 l	 €   8,50

	Campari Soda 	 0,2 l	 €   7,20

	Campari Orange 	 0,2 l	 €   7,20

	Aperol Spritz	 	 €   8,50

	Martini red	 5 cl	 €   7,20

	Martini white	 5 cl	 €   7,20

Crodino Soda (non alcoholic)	 0,1 l	 €   6,-

	



Beverages
	hot Beverages
	Coffee  		  € 3,50

	Espresso		  € 3,-

	Espresso macchiato 		  € 3,50

	Espresso doppio  		  € 5,50

	Espresso corretto with Brandy or Grappa 		  € 7,-

	Cappuccino  		  € 4,20

	Latte macchiato   		  € 5,50

	Tea (various Gschwendner-Teas)		  € 4,50

	Soft drinks
			   0,2 l	 0,4 l

	Water (classic sparkling)  	 € 2,60	 € 4,-

	Sprite  	 € 2,90	 € 4,90

	Fanta  	 € 2,90	 € 4,90

	Coca Cola   	 € 2,90	 € 4,90

	Spezi   	 € 2,90	 € 4,90

	Coca Cola light/Zero   	 0,33 l	 € 4,50

	Applel juice 	 € 3,30	 € 5,40

	Apple spritzer  	 € 2,90	 € 4,90

	Orange juice 	 € 3,30	 € 5,40

	Orange spritzer  	 € 2,90	 € 4,90

	Black currant juice  	 € 3,30	 € 5,40

	Black currant spritzer  	 € 2,90	 € 4,90

	Bitter Lemon  	 € 2,90	 € 4,90

	Bionade Holunder  	 0,33 l	 € 4,50

	Bad Liebenzeller   Medium or Still	 0,25 l	 € 3,50

	Bad Liebenzeller   Medium or Still  	 0,75 l	 € 6,20



Beverages
	Draft Beers   (Brauhaus Pforzheim)
				    0,3 l		  0,4 l

	Spezial Export  	 € 4,-		  € 4,50
	Ratskeller Pils   	 € 4,20		  € 4,70
	Radler (Exportbier with Sprite)    	 € 4,-		  € 4,50
	Panzer (Exportbier with Coca Cola) 	 € 4,-		  € 4,50
	Hefeweizen, hell    	 € 4,20	 	0,5 l   € 5,20

	Bottled Beers
Nonalcoholic Pils   	 0,33 l	 € 4,60
	Weizenbier Kristall   	 0,5 l	 € 5,20
	Ruppaner Weizenbier Hefe, dark  	 0,5 l	 € 5,20
	Nonalcoholic Hefeweizen   	 0,5 l	 € 5,20

	Red wines (by the Glass)

	Bardolino, dry, light	 0,25 l	 € 6,80
	Lambrusco, sweet, light sparkling	 0,25 l	 € 6,80
	Primitivo (Salento, Vecchia Torre) dry, fruity, full bodied 	 0,25 l	 € 8,50
	Trollinger-Lemberger, semidry 	 0,25 l	 € 7,80

 	White wines (by the Glass)

	Frascati S. Marco, dry	 0,25 l	 € 6,80
	Vermentino (Salento, Vecchia Torre) dry, matured fruit	 0,25 l	 € 8,50
Riesling, semidry, fruity	 0,25 l	 € 8,-

	 Rosé wines (by the Glass)

Weißherbst, semidry, flowery 	 0,25 l	 € 8,10
Negroamaro Rosé (Salento, Vecchia Torre) dry, fruity, full bodied	 0,25 l	 € 8,50
	Bardolino Chiaretto, dry, lively 	 0,25 l	 € 6,80

Wine Spritzer (red or white) 	 0,25 l	 € 5,80
Selected Wine Spritzer (red or white)	 0,25 l	 € 6,80



Beverages
	Likors
				  

	Limoncello  	 4 cl	 € 4,20
	Sambuca Molinari   	 4 cl	 € 4,20
	Amaretto di Saronno    	 4 cl	 € 5,-

	Bitters
	Fernet Branca  	 4 cl	 € 4,20
	Amaro Averna   	 4 cl	 € 4,20
	Ramazzotti    	 4 cl	 € 4,20

	Spirits
	Vecchia Romagna (Brandy) 	 4 cl	 € 5,50
	Grappa Riserva	 2 cl	 € 5,50
	Grappa Andrea da Ponte   	 2 cl	 € 7,-
	Nardini di Bassano (Acquavite)	 2 cl	 € 6,80
	Williams Christ    	 2 cl	 € 4,20
	


