
We l c om e

PORTO F I NO - E I S L I N G EN . D E

Buon Appetito! 
Dolce Vita  

in Eislingen. 

At Portofino, a culinary getaway for all your 
senses awaits you. 

We gently elevate Italian classics to the next 
level, placing special emphasis on fresh and 

seasonal ingredients.
 

We wish you a pleasant stay and 
an enjoyable meal!
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Food



STARTERS & SALADS

ANT I PASTO PORTOF INO
cured ham, melon, Tomato Mozzarella, 
Vitello Tonnato, fried zucchini 
and fried eggplant 
A1 / B /C /M /J

V I T E L LO TONNATO

served with Pane Carasau
A1 /C /D

GR I L L ED V EGE TAB L E S  
I N  O L I V E  O I L
served with bread and olives
A1 / 1

TOMATO MOZZARE L LA
a modern interpretation
G /M 

M IXED SA LAD
with cucumber and bell pepper, 
balsamic dressing
A1 /M /J

I N SA LATA  
PORTOF INO 
seasonal mixed salads, 
grilled salmon, 
scampi and avocado, 
lime-mango dressing
A1 / B /C /D/G /H /J 
 
 
 

1 9 ,9 0  € 

1 6 ,9 0  €  

1 0 , 2 0  €  

1 1 , 4 0  €  

6 ,9 0  €  

2 1 ,9 0  €  

START ER



PINSA

P IN SA I TA L I ANA
arugula, cured ham, cherry tomatoes 
and Fior di Latte 
A1 /G /M

P I N SA GORGONZOLA
spicy salami, Gorgonzola Dolce 
and mushrooms
A1 /G /M

P I N SA BURRATA
fig, arugula, honey and basil
A1 /G

P I N SA MARE
shrimps, mussel meat, Fior di Latte, 
garlic and basil 
A1 / B /D/G

P I N SA PORTOF INO
cured ham, Burrata, arugula, salami, 
mushrooms and Parmigiano
A1 /G /M

 
 
 
 

1 2 , 5 0  € 

1 2 , 5 0  €  

1 2 , 5 0  €  

1 3 , 5 0  €  

1 4 , 0 0  €  

MA IN S



PASTA

S PAGHE T T I  AG L IO,  
O L IO E  P E P ERONC INO
with chili, olive oil and garlic 
A1

TAG L IO L I N I  TARTU FO
Parmigiano sauce 
and Italian truffle
A1 /G

S PAGHE T T I  CARBONARA 
with guanciale, Pecorino Romano 
and eggs
A1 /C /G /M

P ENNE  ARRABB I ATA
cherry tomatoes, chili, Parmigiano
and parsley
A1 /G 

CALAMARATA
with red prawns 
and fresh tomato sauce
A1 / B

 
 
 

1 5 , 5 0  € 

2 1 ,9 0  €  

1 6 , 4 0  €  

1 5 , 5 0  €  

2 1 , 0 0  €  

MA IN S



FISH

GR I L L ED SA LMON 
with truffled tagliolini and lime 
A1 /C

S L I C ED 

SWORDF I SH
arugula, cherry tomatoes, 
Parmigiano and lemon sauce 
served with crispy bread
A1

F R I T TURA M I STA
calamari, prawns, salmon, salad, 
garlic dip and bread
A1 /C /D

2 3 , 6 0  € 

2 6 , 5 0  €  

2 3 , 0 0  €  

MA IN S



MEAT

SA LT IMBOCCA
veal medallions, pancetta, vegetables, 
creamy potatoes and balsamic jus

PORK CHEEKS
with vegetables, Barolo sauce, 
Risotto Milanese and mushrooms
G /M

B E E F  F I L L E T 2 0 0G
with green beans, tomatoes, 
roasted potatoes and jus
C/J

G R I L L P LAT T ER  FOR  TWO
salsiccia, pork belly, beef steak, 
marinated vegetables, herb butter, 
truffle mayonnaise and French fries

F R ENCH  F R I E S

PASTA
with tomato sauce 
A1

CH I LDREN ’ S  P I N SA

with ham or vegetarian
A1 /M

2 4 , 6 0  € 

5 , 5 0  € 

2 3 , 2 0  €  

7, 8 0  €  

39, 5 0  €  

8 , 8 0  €  

4 5 , 0 0  €  

MA IN S

CHILDREN’S MENU



Drinks



APEROS

PORTOF INO  
L IMONCE L LO S PR I TZ
Limoncello, Prosecco and soda 
5

PORTOF INO G IN  TON I C

Gin, tonic water
3 / 1 2

A P EROL S PR I TZ

Aperol, Prosecco, orange and soda 
1 /5 / 7/ 1 2

HUGO
Prosecco, elderflower syrup, 
soda, lime and mint
3 /5 

CAMPAR I  ORANGE /SODA

1

SAN  B I T T E R  P LA IN /ORANGE 
NON -A LCOHOL I C

1 / 2 /8

C ROD INO S PR I TZ 
NON -A LCOHOL I C

1 / 2 /8 
 
 

7, 5 0  € 

8 , 5 0  €

7, 5 0  € 

7, 5 0  € 

7, 5 0  € 

5 ,9 0  €  

5 ,9 0  €  

sa
lu

te



NON-ALCOHOLIC 
DRINKS

BOLLER JUICES 
AND JUICE SPRITZERS

ACQUA MORE L L I  0,75 L 						      5 ,9 0  €

COCA COLA 0,33 L 1 , 1 1  						      3 , 5 0  €

COCA COLA Z ERO 0,33 L 1 , 8 ,9 , 1 1  					     3 , 5 0  €

FANTA 0,33 L 1 , 3  								       3 , 5 0  €

MEZZO M I X 0,33 L 1 , 1 1 							      3 , 5 0  €

S PR I T E  0,33 L 								        3 , 5 0  €

TH  TON I CWATER  0,2 L 3 , 1 2  					     2 ,9 0  €  

TH  B I T T E R  L EMON  0,2 L 1 2  					     2 ,9 0  €

J U I C E  –  PURE

Apple, Orange 							     
0,2 L										          2 ,9 0  €
0,4 L 										          4 ,9 0  €
	

J U I C E  S PR I TZ ER  ( F ROM  THE  BOT T L E ) 			   3 ,9 0  €

Apple, Blackcurrant, Elderflower
0,33 L										        



BEER

KA I S E R  EXPORT ON  TA P

0,3 L									         3 , 2 0  € 

0,5 L 									         4 , 5 0  €
A3 									       

KA I S E R  WHEAT B E ER  BOT T L E 

0,5 L 								        	 4 , 5 0  € 	

A1 ,A 3 								      

KA I S E R  RADL ER  

0,3 L									         3 , 2 0  € 

0,5 L 									         4 , 5 0  €

KA I S E R  NON -A LCOHOL I C  BOT T L E 

0,33 L 									        3 , 3 0  €
A1 ,A 3 								      

P E RON I  BOT T L E
0,33 L 									         3 ,9 0  €
A3								      

			 



WINE 
WH I T E

B I ANCO D I  CU STOZA DOC 
V IN I  D I  PAOLO,  V ENE TO,  I T 5

A straightforward and fruity white wine from Veneto. 
On the nose, hints of green apple, white peach, 
lychee and citrus zest. Fruit and acidity are perfectly balanced.

0,1 L									         3 , 5 0  €
0,2 L									         7, 0 0  €
0,75 L									         2 1 , 0 0€

F I ANO -GRECO I G P 
A-MANO,  PUG L I A ,  I T 5 
Very round and refreshing. A full-bodied, interesting 
white wine with strength, expression and character. 
It is characterized by a light fruity sweetness combined with 
crisp, refreshing acidity and a pleasant length.

0,1 L									         4 , 5 0  €
0,2 L									         9, 0 0  €
0,75 L									         27, 0 0€

P INOT GR IG IO DE L L E  V ENEZ I E  DOC 
CAS E T TO,  V ENE TO,  I T
A fresh and mineral wine with good persistence. 
Its aromas recall yellow fruits, flowers and 
notes of balsamic.

0,1 L									         4 , 5 0  €
0,2 L									         9, 0 0  €
0,75 L									         27, 0 0€

W INE
SPR I TZER 

5 , 5 0€
0 , 2 L



WINE 
ROSÉ

CH IARE T TO D I  BARDOL INO DOC  C LAS S I CO 
CAS E T TO,  V ENE TO,  I T
Fresh, dry and harmonious in taste with a pleasant roundness.

0,1 L								        3 , 5 0  €
0,2 L									         7, 0 0  €
0,75 L									         2 1 , 0 0€

PR IM I T I VO ROSATO I G P 
A-MANO,  PUG L I A ,  I T 
Light in taste, fresh and delicate, with a pleasant spiciness. 
This rosé perfectly combines the fresh fruitiness of a white wine 
with the body and strength of a red wine. 

0,1 L									         4 , 5 0  €
0,2 L									         9, 0 0  €
0,75 L									         27, 0 0€



RED 

CORV INA VERONE S E  I GT L EGGERO  
APPAS S IMENTO 
V IN I  D I  PAOLO,  V ENE TO,  I T
This elegant red wine shows aromas of red cherries, plums
and fine spices. On the palate, it is medium-bodied 
with juicy acidity and soft tannins.

0,1 L									         4 , 0 0  €
0,2 L									         8 , 0 0  €
0,75 L									         2 4 , 0 0€

PR IM I T I VO I G P 
A-MANO,  PUG L I A ,  I T
Very complex and expressive. 
A concentrated, rich, yet elegant wine with depth and complexity. 
Warm, generous, and friendly. Elegant, fruity, fresh, complex, 
interesting and very “easy-drinking”.

0,1 L									         4 , 5 0  €
0,2 L									         9, 0 0  €
0,75 L									         27, 0 0€

MONTEPU LC I ANO D ‘A BRUZZO DOC 
MARCHE S I  D E ‘  CORDANO,  ABRUZZO,  I T
Aromas of dark fruits such as cherries, plums, blackberries, 
with spicy notes and a hint of vanilla.

0,1 L									         4 , 5 0  €
0,2 L									         9, 0 0  €
0,75 L									         27, 0 0€

WINE



SPARKLING WINE

PROSECCO DOC  EXTRA DRY 
M IONE T TO,  T R EV I SO,  I T

0,1  L										          4 , 5 0  € 

0,75  L										             2 9 , 00  €
5 										        

S PUMANTE  MO S ERG IO EXTRA DRY 
M IONE T TO,  T R EV I SO,  I T

0,1  L										          5 , 5 0  € 

0,75  L									                   3 6 , 0 0  €
5 								                      

S PUMANTE  MO S ERG IO ROSÉ  EXTRA DRY 
M IONE T TO,  T R EV I SO,  I T

0,1  L										          5 , 5 0  € 

0,75  L									                   3 6 , 0 0  €

5



SHOTS  ( 2  C L )

C O F F E E

WI L L I AMS  /  A PR I COT B RAND 	 			   3 , 0 0  €

GRAPPA 			   						      3 , 0 0  €

AMARO DE L CAPO		 					     3 , 0 0  €

RAMAZZOTT I  1 							       3 , 0 0  €

L IMONCE L LO	 	 						      3 , 0 0  €

FRANGE L I CO 								        3 , 0 0  €

VECCH IA ROMAGNA 			   			   3 , 0 0  €  

SAMBUCA 								        3 , 0 0  €

CAF É  CR EMA OR  DECAF F E I NAT ED CAF É  1 1 		  2 ,9 0  €

E S PR E S SO 1 1 			   					     2 ,9 0  €

E S PR E S SO DOPP IO 1 1  	 					     4 , 5 0  €

CAPPUCC INO G , 1 1 	 						      3 ,9 0  €
	
EXTRA SHOT	 					                     1 , 5 0  €



Dear Guests, in accordance with the EU Food Information Regulation 
1169/2011 (LMIV), we list ingredients that may cause allergies or intoleran-
ces, as well as products derived from them, as follows: 

A 	 Cereals containing gluten		
A1 	 Wheat		
A2 	 Rye 		
A3 	 Barley		
A4 	 Spelt		
A5 	 Oat 		
B 	 Crustaceans 		
C 	 Eggs 		
D 	 Fish 		
E 	 Peanuts		
F 	 Soybeans 		
G 	 Milk (including lactose) 		
H 	 Nuts		
H1 	 Almond		
H2 	 Hazelnut		
H3 	 Walnut		
H4 	 Brazil nut		
H5 	 Pecan nut	
H6 	 Pistachio		
H7 	 Cashew nut 	 	
H8 	 Macadamia nut 		
I 	 Celery		
J 	 Mustard and mustard seeds		
K 	 Sesame seeds		
L 	 Lupin		
M 	 Sulphur dioxide and sulphites		
N 	 Molluscs 		   
 

AL L ERGENS



Furthermore, our dishes may contain traces of soy, nuts, alcohol, natu-
ral colourings, salt, smoke, as well as thickeners such as xanthan and 
pectin. Cross-contamination between foods cannot be ruled out. A 
complete overview of the dishes offered and their main allergens can 
be found in our allergen menu. If you have any questions, we will be 
happy to assist you. 

We wish you an enjoyable meal!

ZUSATZSTOF F E

1	 with colouring

2	 with preservative 

3	 with antioxidant

4	 with flavour enhancer

5	 sulphured

6	 blackened 

7	 waxed  

8	 with sweetener(s)

9	 contains a source of phenylalanine

10	 with phosphate

11	 contains caffeine

12	 contains quinine

 


