
Starters
Breaded courgette flowers stuffed with ricotta and
provola (1, 3, 7)

€ 9,50

Selection of cured meats and cheeses from La
Casara with fruit mostarda and pickled vegetables (7,
10, 9)

€ 16,00

Selection of cheeses from La Casara with fruit
mostarda (7, 10)

€ 13,00

Beef tartare with Tropea red onion € 16,00

First courses
Handmade tortellini with melted butter (1, 3, 7) € 15,00
Fresh egg fettuccine with duck ragù (1, 3, 9, 12) € 14,50
Handmade cappellacci stuffed with Pecorino cheese
and black pepper (1, 3, 7)

€ 16,50

Tagliatelle in broth with chicken livers (1, 3, 9) € 13,00

Main courses
Pastisada de caval with mashed potatoes (7, 9, 12) € 18,00
Sliced Garronese beef steak € 18,00
Vicenza-style salt cod with polenta (1, 4, 7) € 20,00
Traditional tripe (7, 9, 12) € 15,00
Assorted boiled meats with pearà sauce (reservation required) (1, 7,
9)

€ 25,00

Side dishes
Cooked vegetables (7, 9) € 5,00
Oven-roasted potatoes (7, 9) € 5,00
French fries (1) € 5,00
Mixed salad € 5,00

Large salads
Italian salad (7) € 10,00
Lettuce, tomato, carrots, mozzarella

Caesar salad (1, 3, 7, 9) € 12,00
Lettuce, chicken breast, bread croutons, Grana cheese shavings, Caesar dressing
* Some ingredients may be blast-chilled or frozen, depending on seasonal availability.

S

Pizzas (Available on Friday, Saturday and Sunday evenings)

Margherita (1, 7) € 7,50
Tomato sauce, mozzarella

Würstel (1, 7) € 8,00
Tomato sauce, mozzarella, frankfurter sausage

Tuna and onion (1, 4, 7) € 9,00
Tomato sauce, mozzarella, tuna, onion

Ham and mushrooms (1, 7) € 9,00
Tomato sauce, mozzarella, cooked ham, mushrooms

Four cheeses (1, 7) € 9,50
Tomato sauce, mozzarella, gorgonzola, scamorza and ricotta

Buffalo mozzarella (1, 7) € 11,50
Tomato sauce, buffalo mozzarella, cherry tomatoes

Vegetarian (1, 7) € 10,00
Tomato sauce, mozzarella, grilled vegetables

Diavola (1, 7) € 10,00
Tomato sauce, mozzarella, spicy salami, nduja, bell peppers and oregano

Tyrolean (1, 7) € 10,50
Tomato sauce, mozzarella, speck, mixed wild mushrooms

Four seasons (1, 7) € 10,50
Tomato sauce, mozzarella, ham, mushrooms, artichokes, olives

Parma ham and burrata (1, 7) € 12,50
Tomato sauce, mozzarella, Parma ham, burrata

Speck and gorgonzola (1, 7) € 11,00
Tomato sauce, mozzarella, speck, gorgonzola

Potato and sausage (1, 7) € 10,00
Mozzarella, potatoes, sausage

Pancetta and leek (1, 7) € 11,00
Mozzarella, pancetta, leek
Wholemeal dough (1, 11) € 1,50
Extra toppings € 1,50 to € 4,00
Pizzas may contain traces of soy, mustard, lupins and sesame. Wholemeal dough contains sesame.
* Some ingredients may be blast-chilled or frozen, depending on seasonal availability.

Drinks
Water 0.7 L € 3
House wine (white/Rabosello) – 1/4 litre € 3
House wine (white/Rabosello) – 1/2 litre € 6
House wine (white/Rabosello) – 1 litre € 10
Canned soft drinks (Coca-Cola, Coca-Cola Zero, iced tea, Lemonsoda, Sprite) € 3

Beers
Carlsberg Pilsner lager
Small 0.25 L

€ 3

Carlsberg Pilsner lager
Medium 0.50 L

€ 6

Brooklyn IPA
Small 0.25 L

€ 3,5

Brooklyn IPA
Medium 0.40 L

€ 6

Grimbergen Double Ambrée
Small 0.25 L

€ 4

Grimbergen Double Ambrée
Medium 0.50 L

€ 6,5

Maisel’s Weisse
Bottle 0.50 L

€ 6

S

Wines
Soave Classico Castel Cerino | Coffele € 20

Soave DOC Vigna Cengelle | Corte Mainente € 20

Soave Classico | Balestri Valda € 20

Soave Classico | Pieropan € 24

Lugana | Ca’ Dei Frati € 25

Rosé | Balestri Valda € 20

Valpolicella Classico | Lavarini € 22

Valpolicella Ripasso | Lavarini € 26

Soave Brut Volkanus | Balestri Valda € 22

Trento Brut DOC | Altemasi € 35

Franciacorta Alma Grande Cuvée Non Dosato | Bellavista € 50

Recioto di Soave DOCG Luna Nova | Corte Mainente € 35

Coffee
Espresso € 1,5

Decaffeinated coffee € 1,5

Ginseng coffee € 2

Barley coffee € 2

Espresso with a shot of spirits € 2

Large espresso macchiato € 1,8

Cappuccino € 2

Italian digestifs € 4

Barrel-aged grappa € 5

Cover charge € 2,5

Allergens
Dear customers, please note that foods prepared and served in this establishment may contain
ingredients or processing aids considered allergens. Cross-contamination may occur.
List of substances or products causing allergies or intolerances used in this establishment and
listed in EU Reg. No. 1169/2011.

1. Cereals containing gluten
2. Crustaceans and products thereof
3. Eggs and products thereof
4. Fish and products thereof
5. Peanuts and products thereof
6. Soybeans and products thereof
7. Milk and dairy products, including lactose

8. Nuts
9. Celery and products thereof
10. Mustard and products thereof
11. Sesame seeds and products thereof
12. Sulphur dioxide and sulphites
13. Lupins and products thereof
14. Molluscs and products thereof


