Ristorante e Pizzeria

Colosseo

C%%M@é%;@mmé%%%

DeutschhausstraBe 35
35037 Marburg / Lahn
Tel.: 06421 / 67 899
Email: colosseo.mr@gmail.com
www.colosseo-marburg.com

Opening hours:
Di-So: 11:30 - 14:30 und 17:30 - 23:00
Day off: Monday
(Except Easter Monday)

Owner: Salvatore Vullo



Cold Appetizers

1. Bruschette® 5,50 6. Parma ham with Melon'?*® 14,90
4 Pieces
7. Carpaccio Classico'*>¢! 15,50
3. Seafood Salad*™™ 14,90 thinly sliced beef filet with
with celery Grana Padano and arugula
5. Mozzarella Caprese®! 10,90 8. Vitello Tonnato“P 15,90
Mozzarella with tomatoes, basil Veal with tuna cream and capers

and oregano

Warm Appetizers

12. Fried Mozzarella®' 11,50 13. Eggplant Casserole ~©¢! 12,50
with tomato sauce and salad with tomato sauce and bechamel
16.Garnelen®©* 13,90

with homemade herb butter, garlic
and white wine

in addition we recommend:

19. Pizza Bread”® 5,50

with garlic and oregano

20. Pizza Bread Rustica™! 5,90
with bruschettamix, basil, garlic

Soups

22. Minestrone"'** 6,50 24. French Onion Soup™©*!34 6,50
Vegetable soup with cheese on toasted bread

23. Stracciatella Soup©©' 34 6,50 25. Tomato Soup® 6,50
Vegetable soup with egg custard, with cream

Grana Padano and parsley
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Gourmet Soups
by V*
&) 26.Ciambotto™ 7,50 i
“ Tomato soup with garlic, parsley and egg W
¢ 27.Vellutata di Pesce” ™ 7.50 b,

Fish soup with seafood in tomato cream soup )




Salads

28. Mixed Salad 7,50

Small Salad - 8,90 Big Salad - 12,00
29. Italian Salad'?*56¢ 34. Spring Salad®®!
with ham, cheese and egg with crabs, Mozzarella and
champignons
31. Chef Salad™ 36. Farmers Salad®?'?
with funa, beans and corn with fetq, olives and spicy peppers

Gourmet Salad

38. Arcobaleno™'?*¢ 15,50

Chicken breast fillet fried in sesame-honey
on lettuce and fruit with vinegar and olive oil
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b 39. Insalata con Fegato” 17,50
Fried calf liver on lettuce with vinegar and olive oil

P

On request all salads with Tuna® 2,00 ek iealiggs

We serve our salads with homemade dressing®'”'##¢

bread”

or vinegar and olive oil, and

Omelette

130. Omelette ai Funghi© 12,30 131. Omelette al Prosciutto'**>¢ 12,30
with champignons with ham

We serve french fries and a salad“''#*¢ with our egg dishes



Pasta

Combine pasta yourself:
Combine a type of pasta of your choice
Spaghetti®, Tagliatelle®*, Gnocchi®, Rigatoni®, Penne” or Tortellini*©

with one of the following sauces:

40. Pomodoro - with tomato sauce' 9.50
41. Bolognese - with meat sauce' 10,50
42. Panna - with ham cream sauce®'#*° 10,50
43. Funghi - with mushroom cream sauce® 10,50
44. Formaggi - with cheese sauce® 11,50
45.Spaghetti Aglio é Olio”™'? 10,50 55.Tagliatelle ai Porcini® 13,50
Garlic, olives, peperoncino, Porcini herb cream sauce
olive oll
46.Spaghetti Carbonara'***%<11,90 56.Tagliatelle Chef 13,50
Ham, cream, egg Sirloin strips, tomatoes,
mushrooms, basil
47.Spaghetti con Fagiolini™ 11,50 57.Penne all” Arrabbiata! 10,90
Beans, garlic, bay leaf Garlic, parsley, peperoncino, fomato sauce
(spicy)
49 .Rigatoni Sui Pratie™! 12,00 59.Penne Cacciatora® 12,90
Champignons, peas Chicken breast, champignons,
tomato cream sauce, peperoncino tomato cream sauce
50.Rigatoni Gorgonzola®*©¢ 12,50 60.Gnocchi Pesto®" 10,90
Gorgonzola, cream sauce Basil cream sauce
53.Tortellini della Nonna'**¢ 12,90 61.Gnocchi Caprese®"! 11,90
Parma ham, green pepper, Tomato sauce, Mozzarella, basil

credm sauce

All pasta types contain allergen: A
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63.Tris di Pasta

FOERE

For the acquired taste :

I
A
Three types of pasta with different sauces “‘{

15,50

Pasta specialties from the sea

65.Rigatoni al Tonno®™ 12,50
Tuna, peppers, parsley in tomato sauce

66.Gnocchi Mare e Monti®?©' 13,50
Crabs, champignons
in tomato cream sauce

67.Spaghetti ai Frutti di Mare®®™' 14,50

Seafood, parsley, garlic in fomato sauce

68.Tagliatelle al Salmone®*" 14,50

Salmonstrips in fomato cream sauce

Homemade
lovingly made by hand
Ricotta Spinach Filling  Nr.: 69 - 72 Meat Filling Nr.:74-76
69.Tortelloni Burro e Salvia®® 13,50 74.Cappellacci* Gorgonzola“®*¢ 13,90
Large pasta pockets with ricotta Spinach, Gorgonzola, cream sauce
and spinach filing in butter and sage
70.Tortelloni Crudaiola® 13,90 75.Cappellacci* Boscaiola“ 14,50
Tomato, garlic and basil Wild mushrooms, garlic and
herbs in tomato sauce
72.Tortelloni della Casa“® 14,50 76.Cappellacci* Colosseo“® 14,90
Zucchini, champignons, with filetstrips and Cognac
cream sauce in pepper cream sauce
Out of the oven
topped with cheese
77 .Lasagna“® 11,50 80. Combinazione®'® 12,90
Layered pasta sheets with Three types of pasta with
meat sauce and bechamel meat sauce and bechamel
79.Lasagna Vegetariana“®"! 11,50 82.Cannelloni<®"’ 13,50

Layered pasta sheets with
vegetables, Mozzarella, in tomato
sauce and bechamel

All pasta types contain allergen: A

Pasta rolls with meat filling,
Mozzarella, tomato sauce and
bechamel

* Tortelloni style



Pizza

topped with tomato sauce and cheese, baked in a pan

90. Margherita 8,90
tomato sauce and cheese

?1. Pugliese 9.90
Fresh tomatoes, onions

92. Maria'*** 10,90
Ham, broccoli

93.Fantasia'#3® 10,90
Salami, ham, onions, champignons

94.Piccantino'#** 10,90

Pepperoni sausage, champignons, onions,
spicy peppers

95.Veneto'?3*

Salami, ham, pepperoni sausage,
champignons

11,70

96.Contading'235¢
Pepperoni sausage, Feta, spinach

11,90

97.7onzoling'**5¢ 12,20
Salami, champignons, bell peppers,

onions, spicy peppers, egg

98.Toscana'*?*>? 12,80
Pepperoni sausage, salami, ham,

champignons, bell peppers, onions, olives

120. Family Pizza (40 X 60 cm)

99. Bolognese'
Bolognesesauce

100. Hawaii'2224
Ham, pineapple

101. Quattro Stagioni'***
Ham, salami, peppers,
champignons, onions

102. Capricciosa'**5*

Ham, artichokes, champignons, olives

103. Gorgonzola'***
Ham, champignons,

Gorgonzola

104. Giardino'***
Ham, pepperoni sausage,

fresh tomatoes, Onions,

105. Ai Quattro Formaggi'

Mozzarella, Feta, Gorgonzola

106. Alessandro'?35¢
Ham, artichokes, fresh

tomatoes, fried egg, Mozzarella

107. Calzone'?**

Ham, salami, champignons

from 35,00

For more information ask us at the restaurant!

Vegetarian Pizza

108. Vittoria 9,90
without fomato sauce, cheese
potatoes, olive oil and rosemary

109. Vegetariana 10,90
Champignons, bell peppers, onions

110. Italia’ 11,20

Spinach, Mozzarella, fresh tomatoes,
garlic, oregano

111. Romana
Broccoli, garlic

112. Ortolana
Zucchini, eggplant, artichokes

113. Verde’™'?
Broccoli, zucchini, spinach, olives

10,60

10,60

10,90

10,90

11,70

12,20

12,20

12,80

11,20

10,60

11,70

12,50



Pizza with ﬁsh

114. TonnoP® 10,90 117.  Marinara”'*P 10,60
Tuna, onions Anchovies, capers, olives,
garlic, oregano
115. Mare e Monti® 11,20 118. Pescatora®® 11,20
Crabs, champignons Tuna, crabs, garlic
116. Scogliera® 12,20 119.  Ai Frutti di Mare®PM! 12,20

Fresh tomatoes, shrimps, spinach
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121.
122.
123.

124.

125.

126.

127.
128.

129.

The original italian Pizza

La Vera' 9,90
Tomato sauce, Mozzarella®, basil

Crudaiola’ 12,20
Arugula, cherry tomatoes, Grana Padano®
Parma'?? 12,10
Parma ham

Bianca Neve'?3? 12,20

without tomato sauce, bechamel®, ham,
champignons, oregano

Parigina'**° 12,80
Pepperoni Sausage, zucchini, cherry tomatoes
Rucola'#*° 12,90

Bresaola (air-dried ham made from beef),
arugula, Grana Padano

Tonnata”'#<P 12,90
Tuna cream, capers, olives, egg, cherry ftomatoes

Salmone®”! 12,90
Salmon, spinach, garlic

Pizza Colosseo 14,50
Let yourself be surprised!

Put your own pizza together

(per topping: 1,20)

Mixed seafood, parsley, garlic

fﬁ rolled out thinly with tomato sauce and mozzarella, baked in a stone oven until crispy
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Salami'#*¢, Champignons, Anchovies®, Egg®, Artichokes, Cheese®, Ham'#*¢, Bell peppers,
Arugula, Capers, mild peppers, spicy peppers, Peperoni sausage'**°, Onions, Olives”'?

fresh tomatoes, Pineapple'?*

(per topping: 2,00)

’

Bolognesesauce', Broccoli, Spinach, Eggplant, Zucchini, Tuna®, Grana Padano®, Crabs®

(per topping: 3.50)

Mozzarella®', Gorgonzola®, Feta®, Salmon®, Bresaola'*?, Parma ham'*®, Seafood®P™!

All pizzas contain allergens: A,G



For our little guests

134. Penne” 6,90 137. Mini Pizza" 6,90
Meat or tomato sauce Tomato sauce, cheese and
a topping of your choice
135. LosognOA‘G 7 40 138. Schni’rzeIA'C 10,60
with french fries and ketchup
136. Tortellini* alla Panna 7,40 139. Chicken breast 10,60
with ham and cream sauce with french fries and ketchup
Senior plate 1,50€ less

All main courses, except pizza, are available in a smaller version as a senior's plate

Meat dishes

Schnitzel

Pork
140. Wienerschnitzel*© 14,50 144. Jagerschnitzel© 17,50
Vienna style with a mushroom cream sauce
141. Onions Schnitzel*© 15,50 145. Zigeunerschnitzel*© 17,50
with bell pepper sauce
142. Pepper Cream Schnitzel*< 16,50 146. Bologneseschnitzel™* 17,50
143. Cordon Bley*©© 1232 18,50 147. ValdostanaschnitzelA©¢12%5 18,50
with ham, cheese filling, in with ham, tomatoes, cheese,
black pepper cream sauce baked in tomato cream sauce

We serve our meat dishes with potatoes or french fries or croquettes and vegetables



Pork

148. Cream Loin® 18,50

topped with mushrooms and cheese

149. Tenderloin Madagaskar® 19,50  150. Lenden alla Casa® 19,50

in a black pepper cream sauce in a herb cream sauce with
peppers and onions

153. Scaloppine alla Sorrentina®™ 18,00 154. Saltimbocca alla Romana'?*€ 19,00
topped with Mozzarella in tomato with Parma ham, butter und sage
sauce

Beef

155. Fegato Burro e Salvia® 17.90 159. Fegato alla Veneziana® 17,50
Fried calf liver with butter® and Sliced calf liver with onions in
sage white wine sauce

157. Rumpsteak ai Cantarelli© 26,50 160. Tagliata® 26,00
with chanterelles, cream sauce Sliced rump steak, marinated with

arugula and Grana Padano

161. Rumpsteak Casa® 26,50 162. Rumpsteak ai Porcini® 26,50
in a herb cream sauce with with porcini cream sauce
peppers and onions

Chicken

166. Chicken breast alla Cacciatore® 17,50
with champignons, parsley, ftomato cream sauce

169. Chicken breast al Limone® 17.50

with lemon sauce

We serve our meat dishes with potatoes or french fries or croquettes and vegetables



Grilled Delicacies

with lemon and herb butter®

163. Lamb chops 22,50
170. Rumpsteak 23,50 172. Chicken breast filet 15,50
171. Rumpsteak Cipolla 24,50 173. Pork loin 18,00

with braised onions

Extra Sauces

Garlic dip 3,00 Herb mushrooms 5,00
Black pepper cream sauce® 4,00 Gorgonzola sauce® 5,00
Braised onions 4,00

We serve our meat dishes with potatoes or French fries or croquettes and
vegetables

Fish and Seafood

181. Calamari Fritti™© 14,50 182. Fritto Misto®™*© 17,50
Fried squid rings with Fried squid rings, sardines,
french fries, salad prawns, with french fries,
and garlic dip salad and garlic dip

Grilled

with Herbs and Lemon

183. Salmone® 19,50 184. Coda di Rospo® 21,90
Salmon filet Monkfish

185. Luccio® 21,90 189. Gamberoni alla Griglia® 23,00
Zander filet King prawns

We serve boiled potatoes and vegetables with our fish dishes



Desserts

600. Tiramisu™c<!" 6,50 205. Panna Cotta® 6,50
with coffee and Amaretto Cream pudding
599. Tartufo Ice Cream® 6,50 206. Cassata Eis® 6,50
differen‘r kinds ITC1|IC1I’\ |Ce cream,
refined with Limoncello
201. HeiBe Liebe® 6,50

Vanilla ice cream with
hot raspberries and whipped cream

Bevemges
Aperiti

Martini Bianco?*, Rosso* 5e¢l 6,50 Campari Orange* 02! 6,50
Sherry Medium, Dry* 5e¢l 6,50 Campari Soda* 02! 5,90
Cynar’ 2e¢l 6,50  Aperol Spritz** 0,250 6,90
Prosecco" 0,11/ 4,90 Bitterino Orange*'?(noalc) 0,2/ 4,90
Bottle of Prosecco" 0,750 27,00 Vodka Orange** 02! 6,50
Bottle of Wine" 0,750/ 28,50  Whiskey Cola*" 02! 6,50
Open Italian Wines
Vino della Casa Rosso o Bianco" 0,251 6,50
House wine red or white
Bibita White wine, lemon, tonic water'? 0,51 8,50
Glass of wine 0,11 4,00
White wines 0,251 Red wines 0,251
Frizzantino" 6,90 Lambrussco* 6,90
sweet sweet
Frascati secco" 6,90 Valpolicella* 6,90
dry medium dry
Pinot Grigio* 6,90 Chianti* 6,90
dry dry
Rosé ! Montepulciano® 6,90
0S¢ Wines 0,251 extra dry
Chiaretto" 6,90 Priwithivo' 6,90
fruity

dry



Soda 0,251
San Pellegrino 0,251

carbonated or still

San Pellegrino 0,751

carbonated or still

Cola*’/ Zero*”'° 0,21

Fanta®* 02!
Sprite®* 02!
Spezi*®’ 02!
on tap:

Krombacher Pils 0,3/
Krombacher Pils 0,5

Cider 0,251

Coffee"
Espresso '
Cappuccino®

Latte Macchiato
with milk froth

Affogato®

Espresso with vanilla ice cream

G111

Ramazzotti

Fernet Menta

Fernet Branca
Averna
Jagermeister
Grappa

Grappa di Prosecco
Absolut Vodka

S(ft Drinks

2,50
2,80

5,90

2,60
2,60
2,60
2,60

2,90
4,50

3,30

Beer®

Hot Bevemges

2,80
2,80
4,10
4,50

5,00

4,50
4,50
4,50
4,50
4,00
5,50
7,50
4,00

Liquor
2l each

Apple juice 0,21 2,70

Grape juice 0,21 3,60

Orange juice 02! 3,60

Peach nectar 02! 3,60

Tomato juice 02! 3,90

Schweppes®, 02! 3,60

Bitter Lemon, Ginger Ale, Tonic Water

Bitterino'? 02! 3,90

italian soft drink, with lemon and ice

bottled beer:

Vitamalz 0,331 3,50

Krombacher non-alcoholic 0,331 2,90

Altbier 0,331 2,90

Wheat beer 0,50 4,90

Yeast, Kristall, Dark or non-alcoholic

Tea 2,80

different kinds

Mafioso® 6,50

hot amaretto with whipped cream

Espresso Corretto' 5,50

Coffee with Grappa

Hot Chocolate® 2,80
Sambuca Molinari 4,50
Amarefto di Saronno 4,50
Malteserkreuz 4,50
Linie Aquavit 5,50
Hausgemachter Limoncello 5,50
Vecchia Romagna 6,00
Remy Martin 7,50
Jack Daniels Whiskey 4 el 5,50



Allergens and Addituves

Allergens

ZIr AT IQOMTMOO® >

. Contains gluten

Crustaceans

. Eggs

Fish
Peanuts
Soy

. Milk

Nuts

Celery

Mustard

Sesame seeds

Sulfur dioxide and sulfites

. Lupins

Molluscs

Additives

00N~ WD~

o

Preservatives

Dyes

Antioxidants

Flavor enhancer
Phosphate
Sweetening foods
Phenylalanine source
Sulphurized
Blackened

. Waxed
11.
12.

Caffeinated
Contains quinine

The prices are final prices including statutory VAT.



