
Welcome to Tambosi

„In the beginning it was the story ...

Tambosi; synonym of a long gastronomic tradition
with Italian roots, which has been

240 years with Munich.

... and it continues with our philosophy“

Ugo Crocamo; Welcome to my world:
It is traditional, sometimes daring, filled with wonderful flavors,

colorful but not garish, a little loud now and then, warm and familiar, hearty and sweet, perfected 
but never boring, full of fabulous flavors. 

definitely special and I am happy every day that it is the way it is!

Where love sets the table

the food tastes best.

Please note that we only accept the following means of payment:
Cash | EC-/Giro-/Maestrocard | Mastercard | Visacard



Please note our detailed allergen labeling list at the end of the card!

Spuntini | Snacks from the showcase

Oysters - fin de claire o	 per piece	 3.90

Royal Beluga Caviar	 50 gram	 119.90

I panini

Caprese	 Focaccia | Mozzarella | Tomato | Oregano	 6.90
Parma	 Focaccia | Mozzarella | Tomato | Parmaschinken	 7.90
Roast Beef	 Focaccia | Mozzarella | Tomato | Roast Beef	 9.90

Il vegetariano g	 15.90
Selection of grilled vegetables | sautéed stem cabbage | pickles

Spuntino italiano g | k	 18.90
Crudo di Parma | Coppa | buffalo mozzarella | salted peppers | grilled zucchini

Tipo parma e grissini a | e | f | g | l | 3	 19.90
Parma ham | Parmesan | olives | grissini

Salmone in bellavista	 19.90
Steamed salmon | Dip

Polpo al limone	 21.90
Octopus salad | lemon | potatoes | celery | carrot sticks

Sfizio di mare	 22.90
Shrimps | quinoa | marinated anchovies | squid with lemon

Variazione di formaggio g | k	 19.90
Cheese variation | fig mustard | bread

Insalate | Salads

Ceasar salad a | c | d | g	 14.90
Romaine lettuce | yogurt sauce | parmesan cheese

con Pollo croccante	 with crispy chicken	 19.90
con Gamberi alla griglia	 with grilled shrimps	 24.90

Insalata Caprese a | e | g | h | k	 16.90
Frisée lettuce | mixed tomatoes | black olives | buffalo mozzarella | balsamic dressing

Insalata Nizzarda a | e | g | h | k	 18.90
Romaine lettuce | green beans | boiled eggs | tuna | avocado | feta cheese

Insalata Gamberi b | d | e | f | g | 1a	 22.90
Mixed salad | fennel | cucumber | carrots | tomatoes | baby corn
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Please note our detailed allergen labeling list at the end of the card!

Antipasti | Starters

Parmigiana tambosi a | c | g	 17.90
Baked eggplant | basil | date-tomato sauce | caciocavallo cheese

Panzanella con burrata g | i | k	 17.90
Panzanella with burrata | bread croutons | Ramato tomatoes | cucumbers | peppers |

mixed salad | green celery

Vitello tonnato classici con capperi e pomodori secchi d | g | k	 18.90
Veal meiserl | tuna sauce with sardines | capers | sun-dried tomatoes

Carpaccio di manzo Cipriani a | g | k	 19.90
Carpaccio of beef | arugula | cherry tomatoes | parmesan shavings

Carpaccio di tonno con dressing al pepe rosa a | g | k	 21.90
Tuna carpaccio | pink pepper dressing | celery | carrots | cucumber

Pasta fatta in casa | Homemade pasta

Lasagne alla bolognese classico a | c | g | h | i	 17.90
Handmade lasagna | classic bolognese sauce

Sedanini ai pomodorini con bufala e basilico a | c | g	 17.90
Handmade Sedanini | cherry tomatoes | buffalo mozzarella | basil

Tagliatelle al ragù di vitello e pomodorini a | c | g | i	 18.90
Handmade tagliatelle | veal ragù | cherry tomatoes

Paccheri Tambosi a | b | d | e | i | g	 19.90
Handmade paccheri | monkfish | cherry tomatoes | roasted pine nuts | lemon peel | tagiache olives

Spaghettoni ai gamberi a | b | c | d	 19.90
Handmade spaghettoni | shrimps | cherry tomatoes | parsley | Chardonnay sauce

Tagliolini al tartufo mantecati al latte a | c | g	 19.90
Handmade tagliolini | cream | truffle | truffle oil



Please note our detailed allergen labeling list at the end of the card!

Pesce | Fish

Gamberi grigliati con misticanza e finocchi all‘agro a | b | d | e | g | i	 29.90

Grilled shrimps | misticanza salad | sour fennel

Grigliata di pesce - Calamari | Gamberi | Salmone | Branzino	 32.90

Squid | Shrimp | Salmon | Sea Bass | Radicchio Salad | Arugula | Orange Fillets

Filetto di branzino con vongole e spaghetti di zucchine	 28.90

fillet of sea bass | clams | zucchini pasta

1 kg di gamberi al chily con grissini H´ugo´s	 68.90

1 kg shrimps | garlic | chili | parsley | H‘ugo‘s pizza grissini

Carne | Meat

Burger di vitello classico a | c | d | g | i	 approx. 30 minutes	 25.90

Black bun | veal | tomatoes | caramelized onions | scamorza cheese | bacon

Straccetti di manzo con rucola, pomodorini e scaglie di grana	 29.90

Beef strips | arugula | cherry tomatoes | parmesan shavings

Nodino di vitello alla milanese con patate al rosmarino a | c | d | g | i	 34.90

Veal cutlet „Milanese style“ | rosemary potatoes | chimichurri

Filetto di manzo con patate e carote in riduzione di mirtilli	 39.90

Fillet of beef | potatoes and carrots in blueberry reduction

Contorni | Side dishes

Side salad	 6.50

Rosemary potatoes | Seasonal vegetables tossed in butter 	 6.50

Grilled seasonal vegetables | buttered spinach and parmesan	 7.50
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Please note our detailed allergen labeling list at the end of the card!

Pizze | Pizzas

Margherita a | g | 15	 9.90
Tomato sauce | Mozzarella | Extra virgin olive oil

Salami a | g | 15	 14.90
Tomato sauce | Mozzarella | slightly spicy ital. Salami | Extra Virgin Olive Oil

Matteo Arrosto a | g | 15	 15.90
Tomatensauce | Mozzarella | Prosciutto all̀arrosto | Olivenöl Extra Vergine

Vegetaria a | g | m | 1a | 15	 16.90
Tomato sauce | Mozzarella | Eggplant | Peppers | Zucchini | Shallots | artichokes | extra virgin 

olive oil

Mella Pizza a | g | 2a | 3 | 15	 16.90
Tomato Sauce | Mozzarella | Tyrolean Bacon | Red Onions | Extra Virgin Olive Oil

Parma Rucola a | g | m | 1a | 15	 17.90
Tomato Sauce | Mozzarella | Arugula | Parma Ham | Aceto Balsamico | Extra Virgin Olive Oil

Lachs Rucola a | d | g | m | 1a | 15	 17.90
Tomato sauce | Mozzarella | Arugula | Smoked salmon | Aceto Balsamico | Extra Virgin Olive Oil

Thunfisch I g | d | m | 1a | 15	 19.90
Tomato sauce | mozzarella | fresh tuna (sashimi) marinated in citrus sauce | arugula | spring onions 

| aceto balsamico | extra virgin olive oil

Thunfisch II g | d | 15	 19.90
Tomato sauce | mozzarella | arugula | fresh tuna (sashimi) marinated in fine soy sauce | marinated in 

fine soy sauce | fresh coriander | extra virgin olive oil

Gambas Knoblauch a | b | g | 15	 19.90
Tomato sauce | mozzarella | prawns | garlic | parsley | extra virgin olive oil

Trüffel g | 15	 19.90
Tomato sauce | Mozzarella | Seasonal truffle

H‘ugo‘s Speciale a | b | g | 15	 26.90
Tomato sauce | Mozzarella | Gambas | Garlic | Parsley | slightly spicy ital. grilled zucchini | grati-

nated with parmesan cheese



Please note our detailed allergen labeling list at the end of the card!

Dolci Fatto in casa | Homemade desserts

Dolci e torte della vetrina a | c | e | g | h | 11 | 17 | 18	 6.90

Homemade desserts and cakes from the showcase

Panna cotta g | h | 16 | 17 | 18	 8.90

Homemade panna cotta

Tiramisu a | c | f | g | h | 9a | 11 | 17	 8.90

Homemade Tiramisu

Mousse al cioccolato a | c | e | g | 3 | 17 | 18	 8.90

Homemade chocolate mousse
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Please note our detailed allergen labeling list at the end of the card!

Allergens

a Cereals containing gluten and pro-
ducts derived therefrom - e.g.: Cereals 
containing gluten, wheat, rye, barley, 
oats (or hybrid strains thereof), spelt, 
kamut, khorasan wheat, emmer, einkorn, 
green spelt.
b Crustaceans and products derived 
therefrom - ex: Crab, shrimp, prawns, 
lobster, scampi.
c Eggs and products thereof - ex: Poul-
try eggs
d Fish and products thereof - e.g.: all 
fish species, caviar
e Peanuts and products thereof - e.g.: 
all types of peanuts
f Soybeans and products thereof - e.g.: 
all types of soybeans
g Milk or lactose and products thereof 
- for example: Milk from mammals, such 
as cow, sheep, goat, horse, donkey.
h Nuts and products derived therefrom 
- for example: Nuts, such as almonds, 
hazelnuts, walnuts, pistachios, Brazil 
nuts, pecans, macadamia nuts, Queens-
land nuts, cashews, cashew nuts.
i Celery and products derived therefrom 
- e.g.: Celery, celeriac, celery stalks, etc.
k Mustard and products thereof
l Sesame and products thereof
m Sulphur dioxide and sulphides and 
products thereof E 220 - E 228 - Sul-
phite in a concentration greater than 
10mg/kg
n Lupins and products thereof
o Molluscs and products thereof - e.g.: 
Snails, abalone, octopus, squid, calama-
ri, all shellfish, oysters.
p Contains a source of phenylalanine

Additives

1a Colorants

1b May affect activity and attention in 

children

2a Preservatives

2b Nitrite curing salt

3 Antioxidants

4 Flavor enhancer

5 Sulphurized

6 blackened

7 waxed

8 phosphate

9a Sweetener

9b Sweetener saccharin

9c Sweetener cyclamate

9d Sweetener aspartame

9f Sweetener acesulfame

10a Milk protein

10b Starch

10c egg white

10d liquid egg white

10e soy protein

11 caffeinated

12 containing quinine

13 containing taurine

14 genetically modified

15 acidifiers

16 stabilizers

17 flavors

18 Natural flavors



Please note our detailed allergen labeling list at the end of the card!

Events at TAMBOSI

With us one celebrates the celebrations as they fall,
no matter if it ‘s your birthday, a dinner for two

or you just want to spend an unforgettable evening
with your loved ones.

Are you looking for a suitable place for your special occasion?
For 2, 10, 20, 50, 100, 500 or even up to 1,200 guests?

Then we look forward to hearing from you!
Our event department offers you a full service

with a fixed contact person, who will exclusively
all your questions and wishes.

From the food and beverage concept, over the musical performance 
in the evening, up to the organization of the overnight stay

for your guests, we will gladly take over
your entire planning and execution.

No matter which request or wish you have,
we look forward to hearing from you.

_Contact: 089.901 830 76
_E-mail : events@tambosi-odeonsplatz.de


