
 
Corso’s lovely starters  
 
 

Corso's Antipasti misti  
Corso’s amazing Antipasti (cold & warm) with bread 
 

Bruschetta  
Bruschetta with tomatoes, garlic  
and basil pesto 
 

Angus Beef carpaccio 
With marinated Ruccola, cherry tomatoes, parmesan & cheese  
served with toast 
 

Beef Tatare 
Rare chopped filet of beef with onions and boiled egg  
surfed with toast & butter 
 

Corso's Vitello Tonnato 
thin sliced veal with tuna sauce, capers and bread 
 
 
 

 

 
Portion of white bread  

Ciabatta with garlic cream & spicy olives 
 
 

 
 
 
 
 

Warm starters heating you up        
 
 

Snails – Schnecken 
Gratinated with garlic – butter & parmesan cheese 
served with toast 
 

Corso's Prawns in clay pot - Garnelen im Tontopf 
With garlic & peppers in olive oil  
served with baguette 
 

Deep fried mushrooms - Gebackene Champignons  
With sauce tartar 
 



Super soups at Corso  
 

Bouillon  
 With sliced pancakes 
  

  With noodles, vegetables & boiled Beef 
   
 

Minestrone 
With fresh vegetables & parmesan cheese 
. 
 

Cream of tomatoe soup - Zuppa al pomodoro 
With cream and white bread croutons 
 

Cream of garlic soup- Zuppa all’aglio 
With toast 
 

 

Sexy salads at Corso – Le insalate 
 
 

Chef salad - Insalata dello Chef 
Leaf salad with tuna, fresh goat cheese, tomatoes, olives 
and onions with Balsamico dressing and white bread sticks 
 

Sportsman salad – Insalata dello sportivo 
Leaf salad with grilled chicken, corn & egg  
served with Yoghurt - garlic dressing and Grissinis 
 

Gourmet salad – Insalata con Gamberi 
Leaf salad with grilled prawns marinated in ginger and lime  
served with raspberry-walnut dressing and garlic bread 
 

Corso's typical greek salad 
Olives, paprika, onions, tomatoes, cucumber, with red wine  
vinegar and olive oil & oregano 
 
 

Dressings: Yoghurt - garlic dressing / French dressing / House dressing 
 

 
 
 

 

Mixed salad or Leaf salad 
 

Create your one salad! Create la vostra Insalata! 
 

Leaf salad with: artichokes / egg / feta / anchovies / tuna 
Maybe: Pizza bread with garlic or garlic bread 

 
 



 

    
    
PrettyPrettyPrettyPretty pasta at  pasta at  pasta at  pasta at CorsoCorsoCorsoCorso????    
 
 
 

Spaghetti alla Bolognese -  with meat sauce 

 

 con pomodoro –  with tomatoe sauce 

 

 alla carbonara -  with bacon and cream 
 

 alla putanesca – with onions, olives, capers, garlic and 
   prawns in tomato sauce 

 

 

Corso's Spaghetti Vongole 
with onions, garlic, white wine, olive oil and mussels 

 
 

Penne all'arrabiatta – with spicy salami, onions, 
   red pepperoni and hot tomato sauce 
 

  

 
 

Tagliatelle  

 

 della nonna –  with onions, spinach, feta cheese, olive oil  
    and garlic 
 

 al salmone with salmon and broccoli in cream 
 

Treccini  small wangled noodles in basilpesto with  
  cherrytomatos and ruccola  
 
 

Tortellini gratinati –  with ham, mushrooms, garlic and cream 
   gratinated with parmesan cheese 
 
 

Lasagne al forno with meat sauce and parmesan gratinated 
 
 

 



 
 
 

Funky fish, fresh on your table!!Funky fish, fresh on your table!!Funky fish, fresh on your table!!Funky fish, fresh on your table!!    
 
 
 
 

Organic trout - Längenfelder Forelle 
Grilled, with parsley potatoes 
 

Grilled Filet of Zander 
With basilrisotto and braised tomatoes 
 

Salmon steak 
with fresh vegetables surfed with rice and lemon sauce 
 
 
 
 
 

 

Corso’s Delicious prawn pan  
prawns in lemon – garlic oil served with 

spinach and potatoes 
 

 
 
 
 
 

Our hot chef’s favouritesOur hot chef’s favouritesOur hot chef’s favouritesOur hot chef’s favourites    
 
Picatta Milanese 
escalope of pork breaded in egg and parmesan cheese 
served with spaghetti in tomatoe sauce 
 

Wiener Schnitzel 
escalope of pork with cranberries and French fries 
 

Corn poulard 
cloaked with bacon, served with risotto and fresh vegetables 
 

Corso’s famous Lamb chops 
with roasted potatoes, green beans wrapped in bacon 
and rosmaryjus 
 
 

 
 



 
 

Corso’sCorso’sCorso’sCorso’s    marvellous meat dishes     
 
 

Ripey Steak 250gr. rare weight 
With potatoe wedges, grilled tomatoe & sauce béarnaise 
 

Steak sandwich 
Entrecôte 180gr. rare weight on grilled bread with mushrooms, 
salad, grilled bacon & cocktail sauce 
 

Corso’s mixed grill 
beef-, proc- and chicken filet with roasted vegetables,  
grilled bacon, jacket potatoe and 3 sauces 
 

 

The filet is the best and juiciest part of beef!  

It is very low in fat and gorgeously tender!! 
 
 
 

Lady steak 150 gr. 
Filetsteak 200gr. 

Pepper steak covert with pepper 
 

You want it bigger?? No worries 
 

al steaks are served with pepper sauce and garlic butter. 
 
 

Side dishes: 
 

roasted potatoes ||||  jacket potato ||||  french fries 
potatoe wedges ||||  garlic bread ||||  grilled vegetables 

home marinated salad 
 

 
For 2 people we prepare at Corso 

 
Chateaubriand of Angus for two persons 400gr rare weight 
Served with green beans wrapped in bacon, vegetables, roasted potatoes, french fries, 
barbecue sauce, sauce béarnaise and pepper sauce 
 
 

T-Bonesteak 800gr. rare weight 
Served with potatoe wedges, mixed salad, barbecue sauce  
and sauce béarnaise 



 
 

CCCCorso's famous    PPPPizzizzizzizza a a a listlistlistlist    
 
 

200 Vegetariana – courgette, peppers, tomatoes & mushrooms 

202 Pizza con Spinaci – spinach, asparagus, parmesan & egg 

204 Kingspizza – salami, pepperoni, garlic, tomatoes & gorgonzola 

206 Capricciosa – ham, mushrooms, artichokes, olives & onions 
 

208 Siciliana – tuna, onions, corn & feta cheese 
210 Prosciutto funghi – ham & mushrooms 

212 Quattro stagioni – ham, mushrooms, artichokes, asparagus & olives 

214 Vesuvio special – ham, mussels, pepperoni, olives & mushrooms 
 

216 Calzone – stuffed with ham, mushrooms & parmesan 

218 Pizza al tonno – tomatoes, onions, tuna 

220 Diavola hot – salami, onions, pepperonis & cayenne pepper  

222 Pizza del Patrone hot – ham, salami, artichokes & cayenne pepper  
 

224 Frutti di Mare – seafood, mussels, tuna & garlic 

226 Pizza Gigante – topped with everything 

228 Margarita – tomatoe sauce & cheese 

230 Prosciutto- ham 

 

232 Salami – salami / with hot salami 

234 Prosciutto e Salame – ham & salami 

236 Toscana – bacon, corn, paprika, mushrooms & garlic 

238 Pizza Mama – mozzarella, tomatoes & fresh basil 
 

240 Pizza della Casa – shrimps & garlic 

242 Pizza Hawaii – ham & pineapples 

244 Pizza del Marco – ham, salami & mushrooms 

246 Pizza quattro formaggi – with 4 different cheeses 
 

250 Pizza rustica – leaf spinach, feta & garlic 
252 Pizza della Giulia – spicy salami, tuna, onions, pineapple & corn 

254 San Daniele Pizza – mozzarella, parmaham & Ruccola 

256 Corso de Luxe –  mozzarella, parmaham, Ruccola, cherry tomatoes, parmesan and  

     balsamico reduction 

 
 

Every pizza is available as a small one 
 

You wish extra toppings? We unfortunately have to charge for them! 

 
Pizza, Pasta and salads to take away 05254/ 2498 

 
 



 


