L s&iazza

Dizzeria Rislorante

Pizzeria
Traditionals Pizzas

Margherita (tomato sauce, mozzarella)
Marinara (tomato sauce, garlic, oregano)
Romana (tomato sauce, mozzarella, anchovies)
Pugliese (tomato sauce, mozzarella, onion)
Melanzane (tomato sauce, mozzarella, aubergines)
Prosciutto (tomato sauce, mozzarella, cooked ham)
Funghi (tomato sauce, mozzarella, mushrooms)
Carciofi (tomato sauce, mozzarella, artichokes)

Diavola (tomato sauce, mozzarella, spicy salami)
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Viennese (tomato sauce, mozzarella, frankfurter sausage)
Siciliana (tomato sauce, mozzarella, spicy salami, anchovies, oregano) €
Prosciutto e funghi (tom. sauce, mozzarella, cooked ham, mushrooms) €
Capricciosa (tom. sauce, mozz, cooked ham, mushrooms, artichokes, olives) €
Quattro stagioni (tom. sauce, mozz., cooked ham, mushrooms, artichokes) €
Quattro formaggi (tomato sauce, mixed cheeses) €
Tirolese (tomato sauce, mozzarella, speck) €
Vegetariana (tomato sauce, mozzarella, seasonal vegetables) €
Parma (tomato sauce, mozzarella, Parma cured ham) €
€

Tonno e cipolla (tomato sauce, mozzarella, tuna, onion)
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Special Pizzas

"Ti sPiazza”( tom, mozz, porcini mushrooms, raw cured ham, Grana cheese) € 9,8

Bene dai! (tomato sauce, mozzarella, sausage, gorgonzola, onion) € 93
Rododendro (tom, mozzarella, smoked ricotta, local pancetta, rosemary) € 95
Lunatica (chef's inspiration) € 13
Lunatica Piccante (chef's inspiration, spicy) € 13
Lunatica “Ti sPiazza “ (tomato sauce, buffalo mozzarella, English-style

roast beef, rocket and sliced tomatoes added after baking) € 135
Maiala (tomato sauce, mozzarella, porchetta) € 88
Bufalina (tom, buffalo mozzarella, cherry tomatoes, basil added after baking) € 9,8
Selvaggia (tomato sauce, mozzarella, brie, radicchio, walnuts) € 95
Katiuscia (tom, mozz, asparagus, eggs, smoked pancetta added after baking) € 9,2
Chiara (tomato sauce, mozzarella, porcini mushrooms, provola cheese) € 92
Grazia (tomato sauce, mozzarella, prawns, sliced tomatoes, pink sauce) € 11
Anna (tomato sauce, mozzarella, Treviso radicchio, gorgonzola) € 98
Maria (tomato sauce, mozzarella, peppers, sausage) € 92
Lucrezia (tomato sauce, mozzarella, spinach, gorgonzola, courgettes) € 92
Mille gusti (tomato sauce, mozzarella, tuna, anchovies, onion, spicy salami) € 9,8
Sfiziosa (tomato sauce, mozzarella, bresaola, rocket, Grana cheese) € 98
Regina (tomato sauce, mozzarella, chiodini mushrooms, rocket, Grana cheese) € 9,8
Cristina (tomato sauce, mozzarella, fresh ricotta, fresh ham) € 98
Filante (tomato sauce, mozzarella, brie, bresaola added after baking) € 98
Castellana (tomato sauce, mozzarella, sausage, radicchio) € 98
Babbiona (tomato sauce, stracchino cheese, radicchio, spinach) € 98
Domenico (tom, buffalo mozzarella, Calabrian spicy salami, rosemary) € 10



Pizze Speciali Bianche
Mady (buffalo mozzarella, porcini mushrooms, courgettes)

Pulce (stracchino mozzarella, radicchio, Prague ham)

]oja (buffalo mozzarella, grilled vegetables)

Pizze Speciali Rosse
Figaro (tomato sauce, grilled vegetables)

Piccante (tomato sauce, tabasco, spicy salami, courgettes, sausage, black olives)

Ba g uettes no variations

UnNo (mozzarella, brie, raw cured ham added after baking)
Due (mozzarella, gorgonzola, rocket and speck added after baking)

Tre (mozzarella, chiodini mushrooms, radicchio, stracchino

Prague ham and Grana flakes added after baking)

Quattro (buffalo mozzarella, prawns, cherry tomatoes, salmon and pink sauce
added after baking)

Cinque (mozzarella, spicy salami, anchovies, capers, provola cheese,

soppressa added after baking)

Sei (moz, radicchio, gorgonzola, porcini mushrooms, porchetta added after baking)

CEllZOni no varietions

Uno (mozz., ham,mushrooms)
Due (mozz.,porcini,brie cheese)

Tre (mozz.grilled vegetables)

Schiacciate

Uno (rosemary)
Due (cherry tomatoes)
Tre (speck)
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€ 4,06
€ 55
€ 556



Pizzas Gourmet

Pizza Gourmet Beatrice

Wholemeal rustic dough (300 g), tomato sauce, buffalo mozzarella added raw,

whole peeled tomatoes and Cantabrian anchovy fillets

Pizza Gourmet Riccardo (white)
Multigrain dough (300 g), tomato sauce, mozzarella, cooked speck, yellow
cherry tomatoes and alpine cheese

Pizza Gourmet Rollat
Multigrain dough (300 g),
Saurnschotte, marinated venison carpaccio, mountain radicchio

Pizza Raut
Mozzarella, tomato, Sauris ham, mountain radicchio

Pizza Virginia (white)
Mozzarella, friarielli greens, sausage, Grana cheese

Pizza Nina
Mozzarella, tomato sauce, anchovies, friarielli greens, cherry tomatoes

Pizze Speciali
Pizza Vegana

Hemp dough, tomato, mixed vegetables, goji berries, vegan stracchino

Pizza Sappadina

Fresh porcini mushrooms, local pancetta, Saurnschotte

La Fresca
Buffalo mozzarella, mozzarella, arugula, and cherry tomatoes in oil

Hey Mister Jack

White base with mozzarella, Patanegra lardo, caramelised onion, peppers
and smoked ricotta

Burrata di Bufala
Buffalo burrata, Parma cured ham, fresh or oil-preserved cherry tomatoes
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Ristorante

Appetizers

Insalata tirolese (white cabbage, speck and balsamic vinegar) € 10,00

Hand-chopped Piedmont beef tartare
Selection of cheeses with pears and acacia honey
Piatto di Nonno Ezio (speck, rustic potatoes and aromatic cream)

Tagliere del pastore (cured meats with cheeses and fruit mustards)

Sfiziosita dell'attesa

(Ascoli-style stuffed olives, onion rings, chicken and cheese croquettes)

Caprese di bufala (buffalo mozzarella, fresh tomatoes and basil)

First Coursers

Homemade gnocchi with gorgonzola and walnuts

Homemade Ravioloni

(Saurnschotte, crispy pancetta, walnuts, cherry tomatoes and melted butter)
Homemade tagliatelle with venison ragu

Lasagne alla Bolognese

Melanzane alla parmigiana

Canederli ai formaggi (with melted butter and grated Grana cheese)
Spaghetti alla carbonara

Spatzli verdi with speck and ricotta affumicata
Sour of the week

Pasta with ragt / pomodoro
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€9,80
€ 13,00

€ 13,00
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€11,00
€9,0/8,0



Second Courses

Oven-baked pork ribs with potatoes €16,80
Wourstel XXL (450 g) with rustic skin-on potatoes €23,00
Beef fillet with green peppercorn sauce and roasted potatoes €29,00
Sausages, mushrooms*, frico cheese, polenta €16,70
Grilled entrecote with roasted potatoes €22,00

Milanese-style breaded veal cutlet with French fries ¢1350
Venison stew in red wine with polenta €17,00
Wourstel with French fries €10,00

Pan-seared sliced chicken with aromatic sauce and roasted potatoes € 13,50

Braised beef cheeks with porcini mushrooms* and polenta €18,00
Side Dishes
French fries* €4,80
Roasted potatoes €4,80
Sautéed mixed mushrooms* €6,50
Mixed salad €6,00
Cooked vegetables of the day €6,00
Dessert

Apple strudel with vanilla sauce €6,50
Linzer Pie €6,50
Tiramisu €6,50
White or dark chocolate truffle ice cream €4,00
Créme brilée €6,00
Drinking ice cream (coffee or lemon) €3,80
Sorbet €4,00
Pre-packaged mixed ice creams €2,50/3,00
Semi-frozen dessert €5,80
Cream and lemon dessert with raspberry sauce €6,00

Chocolate profiteroles €6,00



Sodas (coca cola,fanta,lemonsoda,sprite, the freddi,chinotto)

Juices

Water glass

Natural Water 341,
Water with Gas (3/41)
Acqua e sciroppi

Coca cola 03
Coca cola 05
Fanta ,Aranciata 0,3
Fanta ,Aranciata 05

Grappe e amari

Grappe Nonino

Prime Uve bianca e nera
Storica Nera

Ganter bionda 0,3 (4.8°)
Ganter bionda 0,5 (4.8°)
Engel Keller 0,3 (5.4°)
Engel Keller 05 (5.4°)
Engel Weizen 0,3 (5,2°)
Engel Weizen 05 (52°)
Palm red 0,3 (5,20

Palm red 0,5 (5,2°)

Beer carafe (21
Radler 0,3

Radler 0,5

Non alchoolic beer 0,33

Drinks

Drikns

Grappas

Beers

€ 3,00
€ 3,00
€ 0,60
€2,70
€2,70
€1,50

€2,90
€5,60
€2,90
€5,60

€ 3,50/4,00
€5,00
€5,00
€6,00

€3,560
€6,50
€3,50
€6,50
€3,560
€6,50
€3,560
€6,50
€ 25,00
€3,560
€6,50
€3,50



Wines

Glass of wine €1,8/6,00
Glass of prosecco €3,00
Prosecco Bottle (Borgo Antico) €19,00
Merlot Gall “Cormons’’ (13,0°) v € 4,00
Merlot Gall “Cormons”’ (13,0°) v € 7,00
Merlot Gall “Cormons’’ (13,0°) 11 €13,00
Bianco Gall “Cormons’’ (13,0°) % € 4,00
Bianco Gall “Cormons’’ (13,0°) ¥ € 7,00
Bianco Gall “Cormons’’ (13,0°) 11 €13,00

Various bottled wine labels available upon request

Aperitif
Gingerino /Crodino /Campari Soda € 3,00/4,00
Spritz Aperol/Campari/Hugo €4,00
Spritz bianco/rosso €1,50
Bicicletta €5,00
Triciclo €7,50

Americano /Negroni €7,00



Kids Menu
With surprise!

9.00€

MENU 1 MENU 2

PIZZA (MARGHERITA - HAM - WURSTEL) PASTA WITH TOMATO
ORINK (COCA - FANTA - THE - JUICE) ORINK (COCA - FANTA - THE - JUICE)

SURPRISE SURPRISE

MENU 3 MENU 4

COTOLETS WITH POMMES FRITTES WURSTEL AND PGMMES FRITTES
ORINK (COCA - FANTA - THE - JUICE) ORINK (COCA - FANTA - THE - JUICE)

SURPRISE SURPRISE



