FROM MARCH 29 AT oPM
UNTIL THE EVENING OF APRIL 1%

A 4-DAYS-LONG
[TALIAN APERITIVO.

— WIN A WONDERFUL STAY IN BERGAMO,
[TALY'S GAPITAL OF CULTURE 2023 <

€ etreitalianfood @TrueltalianAuthenticFood

INSTAGRAM GONTEST

1. Post a picture on your Instagram profile
2. Use the hashtag #72hrstrueitalian
3. Tag @trueitalianfood and add the geolocalization

RESTAURANTS, PIZZERIAS & WINERIES |
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AUTHENTIC FOOD

Discover all the Italian regional specialties offered
by each restaurant

Once inside, ask for the event’s special offer and
enjoy your aperitivo for €9

+

Choose to stay and have dinner, or move to the next
place for another aperitivo
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BAR Internazionale @

Rosa-Lukemburg-Str. 31 - U2 Rosa-Lukemburg-P!.
Three vegetarian bruschette of the day
(tomato, caprese and fresh grilled vegetables)

Gappuccino ﬁ[an[] [}afe @ ‘,’—Ufferavailable from12 pmto 7 pm

Tucholskystr. 36 - S Oranienburger Str.
Superfood mini sandwich: whole grain bread, fresh avocado,
homemade basil pesto and roasted almonds

Capvin @

Weinbergsweg 24 - U8 Rosenthaler PI.

"Saltimbocca Napoletani”: homemade Neapolitan sandwich with
Tyrolean speck, caciocavallo cheese and oil marinated aubergine,
or with green pesto, tomatoes and buffalo mozzarella

cuore di vetro @ ~7

Max-Beer-Str. 33 - U2 Rosa-Lukemburg-PI.

Tigelle or pizzette sfoglia cagliaritane [gsmall puff pastry pizza) or
focaccia toscana served with 3 sauces pesto, ricotta and
mozzarella, spicy tomato)

polci e Salati @ ~7

Rathausstr. 5 - S/U2/U5/U8 Alexanderpl.
Arancino with ragout or arancino with artichokes

italofritzen ©

Friedrichstr. 105 - $/US Friedrichstr.
Rigatoni carbonara with cauliflower pesto and parmesan focaccia

a Focacceria @

Fehrbelliner Str. 24 - U8 Rosenthaler P!. .
Focaccia with potatoes, green asparagus, roasted onions and
creme fraiche

Lovebirds - Contemporary Pizza

Rosenthaler Str. 3 - U8 Rosenthaler PI. _
Slice of pan pizza with five-grain flour, lemon zest, stracciatella
cheese, licorice-flavored asparagus and crispy puffed rice

Marina Blu @ - Offer available from 5 pm to 7 pm

Weinbergsweg 8a - U8 Rosenthaler PI.
Fish balls

MUZZareua Bar @ ‘ﬂ - Offer available from 12 pm to 7 pm

Auguststr. 34 - U8 Weinmeisterstr.
“Ciambotta Lucana”: two Lucanian mini sandwiches, one filled
with vegetables and one with salami

Portamivia - Bottega Alimentare @

Fromet-und-Moses-Mendelssohn-PI. 2 - U6 Kochstr.
Calabrian antipasti plate

comeva'va' @

Danziger Str. 144 - M10 Arnswalder PI. -
Bruschetta with Norcia sausage and mascarpone-pistachio cream

Cicala Caffetteria Italiana @

Schanhauser Allee 185 - U2 Rosa-Luremburg-PI.
“Pizza alla glassa palermitana”: slice of pizza with beef-potato
stew and cheese

spaghetteria Pasta-Bar @

Hollwitzstr. 89 - M10 Husemannstr.
“Impepata di cozze": peppered mussels with bread croutons

Trancina @ ~7

Stargarder Str. 39 - S Prenzlauer Allee
Arancino with ragout or with spinach and mozzarella or with
aubergines

A VEGETARIAN OPTION IS ALWAYS
AVAILABLE IN EVERY RESTAURANT |

CHARLOTTENBURG S\ §GHONEBERG

NATURALLY VEGAN OR
~7 VEGAN OPTION AVAILABLE

Samariterstr. 37
Apulian focaccia with stracciatella cheese from Andria and
chopped pistachios

Neue Bahnhofstr. 25
Homemade canestrini with ricotta and pistachio pesto

-
Gabriel-Max-Str. 19
Homemade pumpkin and pistachio gnocchi on a bed of purple

cabbage
-
Gartnerstr. 15

“Frittatina di pasta™: pasta fritters with sausage and
broccoli or alla Norma (with aubergines)

Stralauer PI. 30-31
“Pettole pugliesi”: small fried dough balls with ricotta
cream, sea salt, pepper and lemon zest

-3

Scharnweberstr. 46
“Pane e panelle”: sandwich with panelle (Sicilian chickpeas

flour fritters)

-
Wiihlischstr. 12
Fried anchovies with stracciatella cheese cream

I’Antica Pizzeria Da Michele @

Fritz-Reuter-Str. 7 - S/U& Innsbrucker P.
Aubergine rolls with fiordilatte mozzarella from Agerola, homemade
tomato sauce and homemade creamy bechamel sauce

prometeo @ ~7

Goebenstr. 3 - U2 Biilowstr.
Montanara (small fried pizza) with tomato, mozzarella, parmesan
and basil

Terraverde @

Grunewaldstr. 78 - U7 Eisenacher Str.
Arancino with porchetta, primo sale cheese and saffron or arancino
with vegetables, both served with miked vegetarian antipasti

Trattoria LuNa @

Gotenstr. 18 - S Schineberg

Trilogy of homemade bruschettas: sausage and broccoli, scampi on
a spicy avocado cream, cherry tomatoes and buffalo mozzarella
bocconcini on basil pesto

Enoteca U'Angolino @

Hnesebeckstr. 92 - U2 Ernst-Reuter-PI.
Sarde in saor (sweet and sour sardines)

Limatima Ristorantino @

Schliiterstr. 74 - U2 Ernst-Reuter-PI.
“Tris Campano": courgette flower stuffed with provola
cheese, Neapolitan arancino and aubergine ball

Vinoteca Berlin @

Windscheidstr. 22 - S Charlottenburg
Canederlo (large gnocco from Trentino) with spinach,
cheese or beetroot

@trueitalianfood
€d @TrueltalianAuthenticFood
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parettino @ ~7

Reuterstr. 59 - U7/U8 Hermannpl.
Mixed antipasti plate with cold cuts, cheese and miked
vegetables

gran casino @

Weserstr. 208 - U7/U8 Hermannpl.
Three vegetarian bruschette of the day
(tomato, caprese and fresh grilled vegetables)

ILKINO €@ ~7

Nansenstr. 22 - U8 Schonleistr.
Arancino with ragout or vegan arancino

Vier Ecken - Seasonal Pizza @ ~7

Bohmische Str. 14 - § Sonnenallee
“Pizza alla pala”: slice of Roman style pizza with fennel, cherry
tomatoes, mozzarella and parmesan

Amici Amici - Sicilian Street Food €

Mehringdamm &0 - Us/U7 Mehringdamm
Arancino with meat, fish or vegetables

Facciola @

Forster Str. § - U1/U3 Garlitzer Bahnhof
Baked tomino (cheese from Piedmont)

Incibus €

Monumentenstr. 26 - S/U7 Yorckstr.
Apulian-style fried aubergine balls with pecorino and mint

sorella @

Spreewaldpl. 5 - U1/U3 Garlitzer Bahnhof
Aubergine parmigiana

Terra @ ~7

Grimmstr. 1 - U1/U3/U8 Kottbusser Tor

The Green Polenta (baked polenta with organic "Sicilian”
avocado and sun-dried tomatoes] and the Porcino Polenta
(polenta crisps with dried porcini sauce and parmesan)

Zerostress Pizza @ ~7

Lausitzer PI. 10 - u1/u3 Gorlitzer Bahnhof
Mixed antipasti plate

zerostress Weinbar @ ~7

Friesenstr. 21 - U7 Gneisenaustr.
Mixed antipasti plate

Trattoria Lauretta @

Burgemeisterstr. 74 - U6 Ullsteinstr.
“Crespella”; Italian savoury crépe with ricotta,
bresaola, parmesan and arugula
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* Check the opening times of the restaurants online.



