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Enoteca & Ristorante



welcome to 
Pane e Vino

We warmly welcome you to our house – a place where 
Italian joie de vivre, hospitality, and culinary finesse come 
together.

Pane e Vino stands for more than just bread and wine. It 
represents warmth, togetherness, and the art of enjoy-
ing life – with time, dedication, and love for detail.

Our cuisine is inspired by traditional family recipes from 
all over Italy – from the gentle coast of Liguria to the sun-
drenched plains of Sicily. We focus on the highest quality 
ingredients, prefer local producers, and prepare everyt-
hing fresh with respect for tradition.

Whether it’s a glass of wine to start, fresh pasta, or a 
dolci to end the evening: every course is an invitation to 
linger.
We look forward to your visit!

Your Pane e Vino Team



Antipasto Italiano 16
Vegetarian Italian mixed starter

Vitello Tonnato 17
Tender veal with tuna mayonnaise

Carpaccio di manzo 18
Thinly sliced beef fillet with parmesan and arugula

Optional: fresh truffle +6

Burrata e Parma 18
Creamy buffalo burrata with Parma ham and tomato

Antipasto „pane e vino“ per 2 36
Typical Italian starter selection (for two people)

Tagliere di salumi e formaggi 24
Italian cold cuts and cheese platter

Salmone Marinato (homemade) 22
Marinated salmon on wild herbs salad with onions and pink pepper

Tatar di manzo (small/large) 18 | 25
Beef tartare (100 g / 150 g)

Optional: fresh truffle +6

Crema di Pomodoro con Cioccolatto 10
Tomato cream soup with dark chocolate

Brodo alla Bavese 9
Beef broth with tortellini and egg

Antipasti e Zuppe 
Antipasti & Soups



Pasta
Pasta

tortellacci neri ripieni al Salmone affumicato 24
Black filled tortellacci with smoked salmons

Paccheri con Ragu di Ossobuco 20
With veal shank ragout

Spaghetti alla Carbonara 16
Traditional Carbonara with egg, pepper, 

Pecorino Romano, and Guanciale
Optional: Sicilian pistachios +3

Pappardelle alla Crema di Tartufo e manzo 32
Pappardelle with truffle cream, beef strips, and fresh truffle

Pappardelle allo Chef 24
Pappardelle with garlic, chili, dried 
cherry tomatoes, and beef strips

Tagliatelle al Fagotto 18
Pasta tossed in parmesan*, truffle butter, 

pepper and Parma ham
Optional: fresh truffle +6

Garganelli Salsiccia e Porcini 22
Porcini mushrooms, garlic, chili, cherry tomatoes, 

and Italian Salsiccia sausage

Caramelle al Buongustaio 22
With gorgonzola, pear, and parmesan basket*

spaghetti con Scampi e Rucola 19
With prawns, garlic, chili, cherry tomatoes, and arugula

Lasagne al Ragu di Vitello e Tartufo 24
Lasagna with veal ragout and fresh truffle

* Parmesan can be omitted upon request



Saltinbocca alla Romana  29
Veal with Parma ham, sage butter, and white wine

corre di agniello su purè di patate 36
Rack of lamb on mashed potatoes (optional with fresh truffle)

Tagliata di black angus con Spaghetti Aglio e Olio 39
Sliced roast beef from the lava grill on spaghetti with garlic and chili

Polpo alla griglia con crema di patate e Cipolla di Tropea  34
Octopus with potato cream and sweet Tropea onions

filetto di black angus alla giglia  39
Grilled Black Angus fillet

filetto di black angus e Polpo alla Griglia „Surf Und Turf“  48
Octopus with Black Angus fillet from the grill (200 g)

rettangoli ai crostacei e scampi  38
Black ravioli filled with shellfish, served with scampi

Branzino su spinaci aglio con patate al rosmarino  32
Sea bass with garlic spinach and rosemary potatoes

Pesce e carne 
Fish & Meat

side dishes
Potatoes and vegetables are included. Spaghetti included where listed.

Other sides:

Caponata Siciliana  8  •  Wild herbs salad  6  •  Bread basket  2
Spaghetti Aglio Olio or butter  7  •  Packaging surcharge  1



Recommended 
with dessert

0,05 L Zibibbo dessert wine  5
Sweet Sicilian specialty

Rucola, Grana e Pera con
Balsamico di Giuseppe Giusti	 16
Arugula, parmesan flakes, pear pieces and 
cherry tomatoes

Bosco e Mare	 18
Wild herb salad with Italian premium tuna, 
onions and cherry tomatoes

Carpaccio di Pomodori con Burrata	 15
Tomato carpaccio with burrata and Giuseppe 
Giusti balsamic

Tagliata di Manzo	 36
Sliced Black Angus roast beef (200 g) with arugula, 
cherry tomatoes and parmesan

Spaghetti Napoli	 8
With tomato sauce

tortellini tri colori Prosciutto 
e Panna	 10
Pasta with ham-cream sauce

Tortellini tricolori al Burro	 9
Three-colored tortellini in butter

Gelato	 2,5
Scoop of vanilla ice cream

tartufo bueno	 9
Kinder Bueno ice cream

Tiramisu	 9
With biscuits, mascarpone and espresso

Panna Cotta Frutti di Bosco	 9
Cooked cream with vanilla, strawberry sauce 
and wild berries

Creme Brulee	 9
Custard with caramelized sugar

Tartufo Nero / PISTACHIO	 9 | 10
Original ice specialty from Pizzo, Calabria
(dark chocolate or pistachio)

Souffles al Cioccolato	 9
Warm chocolate cake with molten center

sorbeto al limone	 10
Lemon sorbet with Limoncello

Panna Cotta Crema di Pistacchio 
e Tartufo	 15
Panna cotta with homemade pistachio cream 
and fresh truffle

Espresso Affogato	 8
Double espresso with vanilla ice cream

Insalate 
Salads

Menù per bambini 
Children’s Menu

dolci
Dessert



	 0,2 l 

Primitivo Leone De Castris 
Salento Puglia	 8
Dry | fruity | full-bodied | 14 %

Cannonau Isola dei Nuraghi 
Sardegnaa	 8
Dry | cherry | tobacco | 13.5 %

Nero D’Avola Tenuta Rapitala‘ 
Sicilia	 8
Dry | vanilla | fig | 13.5 %

Lambrusco Enovite Emiglia 
Romagna	 7
Sparkling | semi-sweet | berry | 12 %

Vino Rosso
red wine

Vino Bianco
White & Rosé Wines

	 0,2 l 

Lugana Cantine Donini Veneto 
Garda	 9
Dry | green apple | grapefruit | 12.5 %

Vermentino Isola dei Nuraghi 
Sardegna	 8
Dry | fruity | peach | honey | lemon | 13.5 %

Frizzantino Enovite Emiglia 
Romagna	 7
Sweet | sparkling | apricot | stone fruit | 7.5 %

Chiaretto di Bardolino
Cantina Castelnuovo rosÉ	 7
Dry | raspberry | red currant | lime | 12 %



Bevande 
drinks

soft drinks beer

	 0,25 l 	 0,75 l

San Pellegrino  •  Acqua Panna	 3	 7

	 0,2 l 	 0,33 l
 
coca - Cola  •  coca - Cola zero  • 
fanta  •  Sprite  •  mezzo mix  • 		
red bull  •  red bull sugar free 		  5

thomas henry 
Ginger Ale  •  Tonic  •  Bitter Lemon	 3

apple  •  Orange  •  cherry  •  Mango  • 
passion fruit  •  Banana  • 
strawberry  • blackcurrant	 3,2

	 0,4 l

Juice spritzer		  5

	 0,2 l 	 0,4 l

FeldschlÖẞchen  •  Schwarzer Steiger  • 
shandy  •  beer with cola	 3	 5,5

	 0,3 l	 0,33 l	 0,5 l

Erdinger wheat beer	 4		  5,5

Erdinger dark  •  Crystal  • 
Non-Alcoholic	 		  5,5

wheat beer with cola  • 
wheat beer with banana juice		  6,5

Birra Moretti		  5

Birra Messina Cristalli di Sale 	 6
Sicilian beer with salt crystals



Bevande 
drinks

Hot Drinks Aperitifs

Coffee  3,5

Espresso  3

Espresso Doppio  5

Espresso Macchiato  3,5

Espresso Bombardino
with Italian egg liqueur  7

Espresso Corretto con Grappa  6

Espresso Barraquito
with liqueur  4,3

with sweet condensed milk and foam  8

Cappuccino  5

Latte Macchiato  5,5

Italian hot chocolate  6
Dark, Milk or White

Hot lemon  3,5

Grog (4 cl Rum)  6

Tea  3,5
Black, Green, Fruit, Mint or Herbal

Lactose-free milk  1
on request for your coffee

campari NegRoni  12
Campari, gin, sweet vermouth

campari Spritz  9
Campari, frizzantino, soda

Crodino Spritz  7,5
Non-alcoholic alternative to Aperol Spritz

Negroni  12
Gin, Campari and sweet vermouth

Aperol Spritz  8,5
Aperol, frizzantino, soda

Limoncello Spritz  9
Lemon liqueur, frizzantino, soda

Hugo  9
Elderflower-lime syrup, frizzantino, soda

Fragolino  10
Strawberry liqueur, strawberry juice, frizzantino, soda

Lillet Wildberry  9
Lillet, frizzantino, Schweppes Wild Berry

Sarti Spritz  9
Blood-orange liqueur, bitter lemon, soda

Kir Imperial  12
Preserved hibiscus blossom, prosecco

Martini Bianco / Rosso / Secco 6cl  6

Giuseppe Giusti Vermouth  9

Trentino D.O.C. Sparkling Wines 0,1l  8

Roberto Biello 0,1l  8

Roberto rosÉ 0,1l  8
espresso martini  15

Campari Orange  10

Gin Tonic  11

Wodka Lemon  12

Bacardi Cola  12

limoncello martini  15

longdrinks



Goditi esclusivamente gli alcolici 
Liqueurs & Spirits

Averna Sicilia  5

Ramazotti Milano  5

Sambuca Molinari  5

Fernet Branca herbal 5

Baileys Irish Cream  6

Bombardino  6

Grand Marnier  6

Amaretto  5

Calvados  6

Frangelico hazelnut 6

Licuore e Degestivo 4 cl

Botucal Rum  8

Rum Don Papa  8

Jim Beam  7

Johnnie Walker (Red Label)  7

Chivas Regal  8

Hennessy Cognac  10

Hennessy X.O.  30

Vecchia Romagna  7

Wodka Absolut  6

Rum, Whisky and More 4 cl





Reserve your table 
for next time

Pane e Vino
Dittrichring 18 – 20

04109 Leipzig

phone  0341 4428 5991
envelope  info@paneevino-leipzig.de
globe  paneevino-leipzig.de
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