
 
Dear guests,  

 

Welcome to “Zio Besim”. 

 

Let us whisk you away to the sweet life in our small 

restaurant with authentic Italian cuisine and a warm 

atmosphere.  

 

Enjoy the Italian - Feeling in the middle of Bad Urach.  

Buon Appetito! 

 

 

 
 

Ristorante-Zio-Besim 
Owner Besim Elshani 

Max-Eyth-Straße 3 
72574 Bad Urach 

Phone: +49 7125 9698533 
Mail: info@ristorante-zio-besim.de  
Design: https://karlmartinschur.de  

mailto:info@ristorante-zio-besim.de
https://karlmartinschur.de/
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Antipasti 
Antipasto Della Casa  A, G, D, N 19,50 € 

(Mixed starter plate) 

Caprese A, G, D, N 12,00 € 

(Mozzarella with tomatoes, extra virgin olive oil and basil) 

Insalata di Mare A, G, D, N 14,50 € 

(Seafood salad of the house) 

Vitello Tonnato C, D, J, L 15,50 € 

(Thinly sliced veal coated with a tuna sauce) 
Carpaccio di Manzo A, G 16,50 € 
(Beef carpaccio) 

 

Bruschetta  
Bruschetta Classica   A 10,50 € 
(with tomato pieces and basil) 
 

Bruschetta alla Caprese   A, G 11,00 € 
(with tomato pieces, mozzarella and basil) 

Soups – Suppen 
Stracciatella I, C 6,00 € 

(Vegetable broth with egg) 

Crema Aurora  G 6,00 € 

(Cream of tomato soup) 

All antipasti are served with panini.  

If you order a 2nd plate, we charge 1,00 € extra. 
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Salads – Salate 
Insalata Mista  7,50 € 

(Mixed salad with tomatoes, cucumber, carrots and onions) 

Insalata Mista con Tonno D 8,50 € 

(Mixed salad with tomatoes, cucumber, carrots, tuna and 

onions) 

Insalata di Pomodoro   9,00 € 

(Tomato salad with onions, extra virgin olive oil and 

oregano) 

Rucola e Grana Padano  G 8,50 € 

(Rocket salad with Grana Padano) 

Großer gemischter Salat   12,50 € 

(Mixed salad with fried mushrooms) 

Insalata della Casa D, 1, 3, 12, G, 13 14,50 € 
(Mixed salad with tomatoes, 

cucumbers, carrots, onions, 

tuna, formed ham,  

mozzarella and olives) 

 

All salads are available 

with our house dressing.  L 
* With an order of a  

2nd plate we  

charge 1,00 € surcharge. 

 

Large mixed salad with turkey strips   

(Mixed salad with tomatoes, cucumbers, carrots, onions, tuna, turkey strips,  

mozzarella and olives) 

  D, 1, 3, 12, G, 13 15,50 € 

 

We reccomended the salads Portion 

of panini          2,50 € 

(5 pizza rolls) 

 

Pizza Pane Con Aglio         6,00 € 

(Round pizza bread with garlic) 

 

Pizza Pomodore         7,00 € 

(Round pizza bread with tomato 

sauce, garlic & oregano) 
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Pizza Pizzas from the stone oven 

Bianca A                 6,00 € 

(with olive oil, garlic and oregano) 

Margherita A, G 9,50 € 

(with tomato sauce and cheese) 

Salami A, G, 1, 2, 3 10,50 € 

(with tomato sauce, cheese and salami) 

Prosciutto A, G, 1, 3, 12 10,50 € 

(with tomato sauce, cheese and formed ham hock) 

Funghi A, G 10,50 € 

(with tomato sauce, cheese and fresh mushrooms) 

Prosciutto Funghi e Salami A, G, 1, 2, 3, 12 12,50 € 

(with tomato sauce, cheese, molded ham, fresh mushrooms and salami) 

Quattro Stagioni A, G, 1, 2, 3, 12 12,50 € 

(with tomato sauce, cheese, molded ham, mushrooms, salami and artichokes) 

Hawaii A, G, 1, 3, 12 12,50 € 

(with tomato sauce, cheese, formed ham hock and pineapple) 

Vegetariana A, G 12,50 € 

(with tomato sauce, cheese and fresh vegetables) 

Calabrese A, G, 1, 3, 13 13,00 € 

(with tomato sauce, cheese, salsiccia and olives) 
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Pizza Pizzen aus dem Steinbackofen 

Quattro Formaggi A, G 12,50 € 

(with tomato sauce and various cheeses) 

Napoli A, G, D 12,50 € 

(with tomato sauce, cheese and anchovies) 

Tonno e Cipolla A, G, D 13,00 € 

(with tomato sauce, cheese, tuna and onions) 

Calzone A, G, 1, 2, 3, 12 13,00 € 

(with tomato sauce, cheese, fresh mushrooms, salami, molded ham) 

Spinaci e Gorgonzola A, G, 12 13,50 € 

(with tomato sauce, cheese, spinach and blue cheese) 

Rucola – Grana Padaono * A, G 13,00 € 

(with tomato sauce, cheese, rocket with Grana Padano) 

Frutti di Mare A, B, G, D, N 14,50 € 

(with tomato sauce, cheese, seafood and garlic) 

Gamberetti A, B, G 14,50 € 

(with tomato sauce, cheese, shrimps and garlic) 

Capricciosa A, G, 1, 3, 12, D 14,00 € 

(with tomato sauce, cheese, molded ham,  

mushrooms, artichokes, anchovies and capers) 

Parma A, G, 1, 3, 12, D 14,50 € 

(with tomato sauce, cheese, raw ham,  

rocket and Grana Padano) 
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Pasta - Noodles 

Spaghetti aglio, olio e Peperocino  A  10,00 € 

(with garlic, olive oil and spicy) 

Spaghetti alla Pomodoro e Basilico  A  11,00 € 
(with tomato sauce and basil) 

Spaghetti alla Bolognese  A  11,50 € 

(in a beef bolognese sauce) 

Spaghetti alla Carbonara  A, C, G  12,00 € 

(with egg, bacon in a cream sauce) 

Spaghetti alla Pescatora  A, D, N  14,50 € 

(with seafood in a tomato sauce or white wine sauce) 

Spaghetti Gamberetti  A, B, G  14,50 € 

(with shrimps, brandy and garlic in a tomato cream sauce) 

Spaghetti Gamberetti & Zucchini  A, B, G  14,50 € 

(with shrimps, zuchhini and garlic in a cream sauce) 

Spaghetti all’Amatriciana  A  11,50 € 

(with bacon and onions in tomato sauce) 

Spaghetti alla Puttanesca  A, 13  12,50 € 

(with onions, capers, olives and fresh cherry tomatoes) 

 

All dishes also available as small portions for a  

discount of 2,00 € except salad, fish and gratinated dishes.  

If you order a 2nd plate, we charge 1,00 € extra.
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Pasta - Noodles 

Penne della Casa A, G 12,50 € 

(with broccoli, cherry tomatoes and cheese au gratin) 

Penne all‘ Arrabbiata A 10,50 € 
(with fresh tomato sauce, garlic, parsley and spicy) 

Penne al Salmone A, G, D 13,00 € 

(with garlic, smoked salmon and tomato cream sauce) 

Penne al Curry A, 1, 3, 12, G 13,00 € 

(with zucchini, turkey strips, fresh mushrooms,  

seasoned with garlic in a curry cream sauce) 

Penne con Verdure G 12,50 € 

(with fresh vegeatables, cherry tomatoes, zucchini,  

mushrooms, eggplant and peppers) 

Rigatoni - Noodles 

Rigatoni mit Putenstreifen  A, G 12,50 € 
(with cream sauce and turkey meat) 

Rigatoni al Forno A, G 12,50 € 

(Rigatoni au gratin with minced beef and cheese) 

Rigatoni Contadina A, 1, 3, G 12,50 € 

(with salsiccia, onions in a tomato cream sauce) 

Rigatoni Quattro Formaggi A, G 12,50 € 

(with four different types of cheese) 

Rigatoni Gorgonzola e Spinaci A, G 12,50 € 

(with cream sauce, gorgonzola and spinach) 
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Tagliatelle – Ribbon noodles 

Tagliatelle Prosciutto e Panna  A, C, 1, 3, 12, G 13,00 € 

(tagliatelle with formed ham in a cream sauce) 

Tagliatelle al Salmone  A, C, D, G 13,50 € 

(tagliatelle with garlic, smoked salmon in a tomato cream sauce) 

Tagliatelle con Salmone e Spinaci A, C, D, G 14,50 € 

(tagliatelle with garlic, smoked salmon and spinach in a tomato cream sauce) 

Tagliatelle e Funghi  A, C, G 13,00 € 

(tagliatelle with fresh mushrooms in a cream sauce) 

Tagliatelle Porcini e Salmone  G, N 17,00 € 

(tagliatelle with porcini mushrooms and salmon) 

 

 

 

Tortellini – Tortellini 

Tortellini alla Panna e Prosciutto A, 1, 3, 12, G 13,50 € 

(Tortellini with molded ham and cream sauce) 

Tortellini al Forno A, G 13,50 € 

(Tortellini au gratin with minced meat and cheese) 

Lasagne A, G, 1, 3, 12 13,50 € 

(Beef lasagna style of the house) 

 

 

* All dishes are available as small portions for a  

discount of 2,00 € except salad, fish and gratinated dishes. 

If you order a 2nd plate, we charge 1,00 € extra.
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Gnocchi – Gnocchi 

Gnocchi Quattro Formaggi A, G 12,50 € 

(Gnocchi with four different cheeses) 

Gnocchi al Salmone A, C, D, G 12,50 € 

(Gnocchi with garlic, smoked salmon and tomato cream sauce) 

 

 

 

 

Risotto  
Risotto al Salmone D, G 16,50 € 

(Risotto with smoked salmon) 

Risotto ai Porcini G 15,50 € 

(Risotto with porcini mushrooms) 

Risotto ai Frutti di Mare B, D, G, N 16,50 € 

(Risotto with seafood) 

 

* All dishes are available as small portions for a  

discount of 2,00 € except salad, fish and gratinated dishes. 

If you order a 2nd plate, we charge 1,00 € extra. 
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Carne – Meat dishes 
Scaloppina al Vino Bianco* A, C, L 21,00 € 

(Pork cutlet and tagliatelle in white wine sauce) 

Scaloppina ai Funghi* A, C, L, G 22,50 € 

(Pork cutlet and tagliatelle with mushrooms in cream sauce) 

 

* All dishes are available as small portions for a  

discount of 2,00 € except salad, fish and gratinated dishes.  

If you order a 2nd plate, we charge 1,00 € extra. 

 

 

 

 

Pesce – Fish dishes   

* all grilled fish dishes are served with a side salad and grilled vegetables 

Calamari alla Griglia  N, D 23,00 € 

(Grilled squid) 

Gamberoni alla Griglia D 24,00 € 

(Grilled scampis) 

Filetto di Salmone alla Griglia D 25,00 € 

(Grilled salmon fillet) 

Filetto al Pepe Verde D, G 26,00 € 

(Salmon fillet with tagliatelle with green pepper cream sauce) 

Grigliata Mista di Pesce D 28,50 € 

(Grilled, mixed fish platter) 

 

* If you order a 2nd plate, we charge 1,00 € extra. 
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Analcolici – Non-alcoholic drinks 

  0,3 l 

Coca-Cola 2,3,8,11  3,70 €  
 

Fanta 2,3  3,70 €  

Spezi 2,3,8,11  3,70 € 

Sprite 3  3,70 € 

Table water   3,10 € 

Alb Schorle Apple naturally cloudy 3,70 € 

Alb Schorle Apple-Currant  3,70 € 

Apple juice   3,70 € 

Apple juice spritzer   3,60 € 

Blackcurrant juice 3  3,70 € 

Blackcurrant spritzer 3  3,60 € 

Bitter Lemon Schweppes 3,10  4,00 € 

 

   0,5 l  

San Pellegrino (sparkling)  3,70 €  

Aqua Panna (silent)   3,70 €   
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Birra – Beer 1521   

Beer (from the barrel)  A 0,5 l 4,20 €
 

 

Radler Beer (from the barrel) A, 3 0,5 l 3,90 €  

Crystal wheat  A 0,5 l 4,20 € 

Wheat Beer (from the barrel)   A 0,5 l 4,20 € 

Non-alcoholic Wheat Beer A 0,5 l 4,20 € 

Pilsner Beer  A 0,33 l 3,90 €  

 
 

Vino – Our open wine classics 

 

OPEN WINES  
Lambrusco (sweet)  L 0,2 l 5,60 €

 
 

Chianti (dry)  L 0,2 l 5,60 €  

Ciro (fruity, semi-dry)  L 0,2 l 6,20 € 

Primitivo (fruity, semi-dry) L 0,2 l 6,20 € 

Frascati (fruity, semi-dry) L 0,2 l 5,60 € 

Rose (palatable)  L 0,2 l 5,60 € 

 

WINE SCORING 
White, red or rose  L 0,2 l 4,50 € 
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Vino– Bianco / White wines 

Ciro Librandi Bianco Classico L 0,2 l 6,50 € 0,75 l 21,00 € 
 

Ciro Librandi Critone   L 0,2 l 6,90 € 0,75 l 23,00 € 
 

 

 

 

 

Vino– Rosso / Red wines 

Ciro Librandi Rosso Classico L 0,75 l 21,00 € 

 
 

 

 

 

Vino– Rose 

Ciro Librandi Rosato Classico L 0,2 l 6,90 € 0,75 l 21,00 € 
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Coffee– hot drinks 

 

Coffee 11  3,00 €  
Espresso coffee 11  2,50 €

 
 

Cappuccino  11, G  3,00 €  

Latte Macchiato  11, G  4,50 €  

Double Espresso  11  5,00 €  
 

Tea– hot drinks  

 

Fruit tea   2,90 € 

Peppermint tea   2,90 € 

Lemon tea   2,90 € 

Black tea   2,90 € 

 

 

 

Aperetivo– Aperitiv 

 

Aperol Spritz 1, 10, L 0,2 l 7,00 €
 

  

Hugo  0,2 l 7,00 € 

Glass of Prosecco L 4 cl 5,50 € 
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Liquori– Spirits 

 

Ramazzotti 2 cl 4,00 €
 

 

Averna 2 cl 4,00 € 

Sambuca 2 cl 4,00 € 

Fernet Branca 2 cl 4,00 € 

Amaretto di Saronno 2 cl 4,00 € 

Amaro del capo 2 cl 4,00 € 

Grappa Stravecchia 2 cl 4,50 € 

Limoncello 2 cl 4,50 € 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
* All prices include the currently applicable VAT. 
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Desserts– Dessert  

 Tiramisu *   7,50 € 

 Panna Cotta  *   6,00 € 

 Pistachio truffle *   7,50 € 

 Chocolate truffle *   6,50 € 

 Limoncello truffle  *   6,50 € 
 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
* All prices include the currently applicable VAT. 

*Desserts may contain traces of nuts. Please inform the waiter if you have an allergy.  

Thank you for your understanding. 
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Allergens labeling: 

Additives 
Declarable additives according to Additive Authorization Ordinance §9: 

1 = with preservative 

2 = with colorant   

3 = with antioxidants 

4 = with sweetener sachharin  

5 = with sweetener cyclamate 

6 = with sweetener aspartame, contains phenylalanine source  

7 = with sweetener acesulfame 

8 = with phosphate  

9 = sulphurized 

10 = containing quinine 

11 = contains caffeine 

12 = with falvor enhancer 

13 = blackened 

14 = waxed 
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Allergens labeling: 

Allergens 
A = Contains gluten 

B = Crustaceans 

C = Eggs and egg produtcs 

D = Fish and fish products 

E = Peanuts and peanut products 

F = Soy and soy products 

G =  Milk and milk products (including lactose) 

H = Shell fruit (nuts) 

I = Celery and celery products 

J = Mustard and mustard products 

K = Sesame seeds 

L = Sulphur dioxide and sulphides  

M = Lupins 

N = Molluscs (snails, mussels, squid, oysters) 

P = Wheat malt 

Q = Barley malt 

 
 


