la Catapecchia

PIZZERIA € CUCINA | BRACERIA




Any additional ingredients on dishes and pizzas will be charged from €1,- to €5,- each.
Fiir alle zusdtzlichen Zutaten zu Gerichten und Pizzen fallen jeweils Kosten zwischen 1,- € und 5,- € an.

( * ) In the absence of fresh products, dishes marked with ( * ) are prepared with raw materials that are
frozen or deep-frozen at the source. Some fresh products are subjected to rapid temperature reduction
here on site to guarantee quality and safety, as described in the HACCP plan pursuant to EC Regulation
853/04

( * ) Die mit ( * ) gekennzeichneten Gerichte werden, sofern keine frischen Produkte verwendet werden,
mit gefrorenen oder tiefgekiihlten Rohstoffen zubereitet. Einige frische Produkte werden vor Ort einer
schnellen Temperaturabsenkung unterzogen, um Qualitait und Sicherheit zu gewadhrleisten, wie im
HACCP-Plan gemaf3 der EG-Verordnung 853/04 beschrieben.

Cover charge and service €2,- per person
Gedeck und Bedienung € 2,- pro Person

All our pizzas are also available GLUTEN FREE with an additional charge of €2,-
Alle unsere Pizzen sind auch GLUTENFREI gegen einen Aufpreis von €2,- erhaltlich

You can ask for lactose-free mozzarella, lighter! + €1
Sie konnen nach laktosefreiem Mozzarella fragen, leichter! + 1 €

LEGEND

. gluten free Do you eat GLUTEN FREE? Remember to let our waiters know!
. lveiose (e Essen Sie glutenfrei? Teilen Sie es unseren Kellnern mit!

. vegetarian

@ vegan

DO YOU SUFFER FROM INTOLERANCES OR ALLERGIES? LET US KNOW BEFORE
ORDERING, WE WILL BE SURE TO DELIVER YOU THE ALLERGEN CARD

LEIDEN SIE AN ALLERGIEN ODER UNVERTRAGLICHKEITEN? TEILEN SIE UNS DIES BITTE
VOR IHRER BESTELLUNG MIT, WIR STELLEN IHNEN DIE ALLERGENKARTE SICHER.



Teva un aperitivo?
APERITIVO NONINO - Nonino aeerifif, proseces, soda. water €6,-

Non(no—AEerchf, Proseceo, Sodawasser €6,

‘HUGO _ e(oler@errg syrup, proseccs, soda water, mint €5 -
(also in non-alesholic version)
‘(’(ogumo(ereeerensirue, Proseceo, Sodawasser, Minze €§
(auch in alkoholfreier Variante) \

8itters, vermouth, salt and orange € 6.50

AMERICANO - Bitter, Wermut, Salz und Oramge 6,50 €
Antipasti

LA TARTARE DI MANZO @ @

Scottona steak tartare with rocket eesfo, cmsw Pofenfa
and sour onion €15-

Seottona-Steak-lartar mit Rmcofa—?esfo, Knuseriger Polenta
und sauren Zwiebeln €15 -

CESTINO DI FRICO @

Frico Basket with asparagus ()omfafe((e and erispy San
Dantele DOP raw ham from Polese! €12,-
Frico-Kor8 mit SpargelPuntarelle und k_nuserégem San
Daniele DOP-Rohschinken von Polesel €12 -

INSALATA DI MARE @@
Octopus’, euttlefish”, prawns’, with seasonal \/egeta(*}fes and pomegranate sauce €15,
Ok_foeus*, Seeéaf, Garnelen”, mit S&CSOVlgeMUSe und Granafaefe(sauce €15,-

POLFO

Crispy ocfoeu,s* (n eorn Breaderumds & potato cream €14,-

Knmsem'ger Ok_foeus* in Mais8rosel & Kartoffelereme €14,-

IL TAGLIERE DEL. NORCINO @@

San Daniele DOP raw ham from Polesel, ossocollo and salam,
accomeandeo( 8y Latteria di Pradis cheese | to share €28 -

San Daniele DOP-Rohschinken aus Polesel, Ossocollo und Salamd,
Geg(eifef von Latteria di Pradis-Kase | zum Tellen €28,-

Cover charge and service €2,- per person



{ /om'mi
SPAGHETT * @

S aaheffi with cfams & eafs(e emulsion €15 -
Seagghegfi mit Venusmuscheln und ?éeterséeienemuesion €15,-

| PACCHERI

Artisanal pacchert with swordfish ragu*, tomato, olives & lemon zest €15, -

Handwerklich hergesfe“fe Paccheri mit SChWerfszah—P\agu*, Tomate, Oliven
und Zitronenschale €15 -

GNOCCHETT * @

Ricotta and Beetroot gnocchi with sweet Gorgonzola
DOP fondue and choeeeo( chives €13,-

Ricotta-Rote-Bete-Gnocchi mit siiRem Gorgqonzola
DOP-Fondue und 3ehaﬁkﬁem Sehnéfffaucﬁ €13,-

LA CARBONARA *

Fresh seaghefti alla chitarra, CVCSQJ dacon, orgam(c egg from the
Paseolo farm, aged pecorino cheese and a serénkfing of pepper €12.50

Frische Seaghetﬂ alla. Chitarra, Knu,serC9er Seeclﬂ\, Bio-El vom Bauernhof
Pascolo, 9ereiffer Pecorino-Kise und eine Prise ?feffer 12,50 €

LE TAGLIATELLE '@ @®

Fresh semolina tagliatelle with asparagus eream,
cherrg tomato erumble & tcba\,sf.eo;J almonds €14 -
Frische GrieB8andnudeln mit Sparqelereme,
Kirschtomaten-Cruméle & gerbsfefen uaamo{e(n €14,-

CRESPELLE DELLA CASA ee

Our whole Buckwheat erepes, filled with asparagus and ricotta,
with ?au"mig(amo P\eggiamo DOP eream €14.50
Unsere \foakorn—ﬁu@hWe(zen-CréeeS, efl'j“f m(t S(Jaufgeg und
Ricotta, mit ?Wmigano Reggiama BO? Creme 14,50 €

1 Itis possible to order gluten-free pasta, cooked in a dedicated kettle.

All the ingredients in the dressing are gluten-free. .
: EACE Cover charge and service €2,- per person



—— la griglia debln Catapecchin ——

\fera fragramf, cooked on foe ctuafdfg charecoal

TAGLIATA DI MANZO DOPPIA BRACE e®

2009 of sliced roast Beef accameam(eo{ 65 Friulian eoeenfa €2,-
200 g geschnitfenes Roast8eef mit fr(au((scher Polenta €21,

SOVRACOSCIA DIPOLLO ee

Mayrinated chicken fh(gh cooked on the qridll & gqrilled seasonal vegeta8les €'!6,--
Marinierte Hahnchenschenkel vom Grdll & 9e3r£€€fes Saisongelml'lse €16,-

GRIGLIATA DI CARNE

Sliced 8eef, Cevaecic(, sausage, may(nated fh(gh, all 3;«'“30(, ammeanéeo{ GZJ

Friwlian Pa(enfa €23,-
Rindfleischschei8en, Ce\/a,ecicé, Wurst, marinierte Keule, alles gegrifff, dazu

friaulische Polenta €23,

CALAMARl @ ®

Fried calamart” & seasonal \/egefa@(es in corn Breaderumds
accomeanieo( 65 S(Jie?j (Jomegranafe sauce €22.50-
Frittierte Calamari” & SaCSOngemUse in Mais@rosel mit wUrzéger
Granafaefeesauee €22,50-

PESCE SPADA e @

Swordfish steak’ with safmor(g((o, grt'((eo( ammeanieol 65 Friulian eo(enfa €21,-
Sehwertfischsteak  mit Safmorégféo, gegrdaf, Gegfedfef von friaulischer
Polenta €21,

POLPETIE VEGC 0 @@@

) ) Ch(dﬂ\eea and Swiss chard 8alls with sautéed CaGGage & our
' s&ghffg spley pomegranate sour sauce €14,-

Kécherer@sen-ﬂangafo{-ﬁéaahen mit sautiertem Koh{ und
unserer leicht scharfen Granafaefee-Sauersauce €14,-

Cover charge and service €2,- per person



{ contornd
PATATE IN TECIA €5- @@

FRENCH FRIES* ¢ s- e @@ ®
POMMES FRITES

MIXED SALAD _
GEMISCHTER SALAT€ 7 A

GRILLED VEGETABLES OF THE DAY < s- o@@®
GEGRILLTES GEMUSE DES TAGES

lnsaleatone

POLLO @@

mixed salad, Cea@arg lettuce, marinated chicken fh(gh,
carrots and seie,g Eomegranafe sauce €15 -

emischter Safat, ECSGergsafat, marinierte Hahnehenschenkel,
Karotten und wilrzige Granafaefefsau& €15,

TONNO £ UOVO o @

mixed salad, (ceBerg, tuna, carrots,

hard 8oiled eqq and sesame seeds €416,-
gem'schter Sa?af, Ei.s@ergsafaf., Thunfiseh,

Karotten, hauffgek_ochfes Et und Sesamsamen €16,-

VEGAN ee0@

mixed salad, CCeGerg {ettuce, carrots, fennel, semi-o(ry

cherrg) tomatoes, Beans and mixed seeds €13,-

gemischter Safat, ECsGergsaeaf, Karotten, Fenchel, hal8trockene
Kirschtomaten, Bohnen und geméschfe Kerne €13,-

Cover charge and service €2,- per person



l Po 5 » g Our long-leavened dough, cooked BTal
(228 p e“’a’& in a traditional wood-fired oven. ;-l?’l:\

tomate, mozzarella di Bufala Campana DOP at the end of eooking, semi-dr
D.O_C_cherrg tomatoes, extra \/Crgc«n olive ol oregane and Basil leaves €13 -

Tomaten, Mozzarella di Bufala Cayneana DOP am Ende der Garzeit, hal8trockene
Kirsechtomaten, natives Olivendl extra, Oregano und Baslikuwmelatter €13,-

tomate, mozzarella fiordilatte, poreint mushrooms, at the end of cook_(ng mozzarella
MIA o Busala Campana DOP and raw ham San Daniele DOP from Polesel €1s,-

Tomate, Mozzarella Fiordilatte, Steinf;((ze, am Ende des Garvorgangs

Mozzarella di Busala Cayneana DOP und Rohschinken San Daniele DOP von

Polesel €15 -

tomate, mozzarella fiordilatte, cooked ham, mushrooms, Sf’(e’}j
CATMCC‘HIA Sauris salami, olives, sausage and egg €13.50

Tomate, Mozzarella Fiorddatte, gekochter Schinken, Pilze,

scharfe Sauris-Salami, Oliven, Wurst und Ei 13,50 €

p tomato, mozzarella fiordilatte, seasonal \/egetaﬁ(es €H,- ®
DALLO&TO Tomate, Mozzarella Fiordilatte, Gemiise der Saison €14, ®

tomate, mozzarella fiordilatte, Nduja sauce & honea at the end of

HELLENA  cooking €ft,-
Tomate, Mozzarella Fiorddlatte, Nduja-Sauce und Honég am Ende des
Gar\/orgamgs € M,-

tomato, mozzarella fiordilatte, rocket, SeVV\C-O(V‘g
CA’PRESE cherrzj tomafoes and ?wmégdano P\eggéamo DOP at

the end of cooking €11.50 @

Tomaten, ‘Mozzare&a\ Fiordlatte, Rucola,

hal8trockene Kirschtomaten und ’Pwm(g(ano

Reggiano DOP am Ende der Garzeit 11,50 € @

Eee&o{ tomatoes, sausage, artichokes, straceiatella and oregano at the
G‘{"(IO-H—A end of @ool{(ng €13,-
eschalte Tomaten, Wurst, Artischocken, Straceiatella und Oregamo am
?no(e der Garzelf €13,-

NORDICA tomate, mozzarella fiordilatte, mushrooms, sweet 3or30nzo€a DOP, Sauris

speck_and chopped walnuts at the end of cooking €13.50
omaten, Mozzayrella Fiordilatte, Chau'neignom, SU[?&V‘ Gorgonzola DOP,

Saur(s—Seedq_ wnd gehack_fe Walniisse am Ende der Garzelt 13,50 €

All pizzas are available in a GLUTEN FREE version, ask our waiters!

You can ask for lactose-free mozzarella, lighter! + €1
Cover charge and service €2,- per person



in a traditional wood-fired oven.

. Le Pizze 5pec£“&: Our long-leavened dough, cooked
AZTA

tomate, mozzarella fiordilatte, 8rie, Sauris Seeck_
_’BPJE E ﬂCK at the end of cook_(ng €13.50
Tomaten, Mozzarella Fiorddatte, Brie, Sauris Seeclﬁ\
am Ende der Garzeit 13,50 €
tomate, mozzarella di Bufala Campana DOP, porein
BUFALA E/POP\C“\/I mushrooms and Basi €13- @
Tomate, Mozzarella di Bufala Cameama DOP,
Sfe(ne((ze und Pasilikum €13 - ®
tomato, rocket at the end of cook_(ng, Burrata, San Daniele -\

N\
DEL—IZ[OSA DOP Polesel raw ham and oregane €15 - \“\§
Tomate, Rucola am Ende der Garzeit, Purrata, San Daniele

DOP Polesel Rohschinken und Oregano €15,-

mozzarella fiordlatte, asparagus, (Jowdereo( San Daniele DOP
ASPARAGQO  raw ham from Polesel & mimosa egg €15,-

Mozzarella Flordilatte, S argef, San Daniele DOP

Rohsch(nken(m(\/er von Tgo(esef & Mimosenel €15 -

NATPOL_I fW‘O\/O(&, eroeeo&, sausage, chilli pepper & oregane af the end of eook_(ng €13,-
Provela, Brokkeli, Wurst, Chili und Oregano am Ende der Garzeit €13,-

mozzarella f(orolcfaffe at the end of cookin straceiatella,

UNICA raw ham of San Daniele DOP Sp?@(esef €14.50

Mozzarella Florddatte am Ende des Garvorgangs Straceiatella,
Rohschinken von San Daniele DOP von Polesel 14,50 €

'l\ mozzarella fiorddatte, red onion, sweet

N
< / CAMPAGNE FRIULANE gorgonzola DOP, sausage and oregane at

the end of cooking €13,-
Mozzarella FCoroliﬁgaffe, rote Zwie8el, siRer

Gorgomo(a DOP, Wurst und Oregano am
Ende der Garzelf €13,-

KT homemadle mozzaveg, mushrooms, red onion, seasonal \/egefaﬁ(es, garfic

O O\/EG oll, oregano and choeeeo( walnuts at the end of cook_ing €150 @00
hausgemachter Mozzarella, Chaumeégnons, rote Zwie8eln, Saisongemise,
Kinodlauchsl, Oregano uwnd gehaCK_te Walnisse am Ende der Garzeit 11,50 < @O @

All pizzas are available in a GLUTEN FREE version, ask our waiters!

You can ask for lactose-free mozzarella, lighter! + €1
Cover charge and service €2,- per person



Le Pizze Tradizionall ——
MAP\G‘HEPJTA TOP tomate, Buffalo mozzarella and 8asil €9,- ®

Tomaten, Biffelmozzarella und Basilikum €9,-@

tomate, mozzarella fiordilatte, cooked ham, mushrooms

CA?R[CCIO&Q and artichokes €10.50-

Tomaten, Mozzarella Flordilatte, gekochfer Schinken,
Chayne(gnans uwnd Artischocken €10,50-

mozzarella fiorddatte, sweet %orgonzo&x

Al FORMAGG| DOP cheese, smoked erm/o(a, armiglano
Reggiano DOP at the end of cooking €10.50 @
Mozzarella Fiorddatte, siBer Gorgonzo(a-DO?-
Kase, geraucherte Provela, Parmigiane

Reggiane DOP am Ende des Garvorgangs 10,50 € @

mozzarella florddfatte, Nduja sauce
DIA\/OLA ‘HOT and 5(3( Saurts salami €41,

Mozzarella Flordilatte, Nouja-Sauce

uwnd wUrzige Sauris-Salami €141,

tomato, mozzarella fiordilatte, raw ham of San Daniele

SAN DANIELE DOP from Polesel €12,-
Tomate, Mozzarella Fiordilatte, Rohschinken von San

Daniele DOP von Polesel €12, -

tomate, mozzarella fiordilatte, steamed tuna,

TONNO & CIPOL_LA red onion €12.50

Tomate, Mozzarella Fiorddatte, geo(Umstefer
Thunfiseh, rote Zwieel 12,50 €

tomate, mozzarella fiordilatte, sausage €9,-
WENNE‘SE Tomate, Mozzarella Flordilatte, Wurst €9,-

tomate, mozzarella fiordilatte, capers, anchovies,

Rive olives €11.50
SICIL—IANA TomffZ?Mgzzire€€a F(ord((affe, Kaeerm, 8&}"0{6((6!/1,

Riviera-Oliven 1,50 €

All pizzas are available in a GLUTEN FREE version, ask our waiters!
You can ask for lactose-free mozzarella, lighter! + €1

Cover charge and service €2,- per person



——— Per concludere in doleezza

TORIA AL CIOCCOLATO eeo e
,Sacher—sfgfe 3€a2eo(, with aprieot jam
filling €5.50 I TIRAMISU' A MODO

Glasiert nach Sacher-Art, mit
A(erk_osenmarmefao(efuaung 5,50 € NO‘STKO oo
in a jar, made with {ad fingers,

fresh mascarpone and Wy 8lend
CHEESECAKE oo S e | :
in a jar, with ro8iola and seasonal (with pistachio eream and
frudt gfaze €6,- ser(nkfes + €1.50)

im Glas, mit Rob8iola wnd

im Glas, zuBereifet mit
Sac'sonfru.chfg(asur €6,-

LorrelBiskuits, frischem Mascaweone
und 1663 Blend Kaffee €6,-

(mif Pistaziencreme und Streuseln

OUR. SORBETS € 3 + 1,50 €)

PANNA COTIA @@

with Berries €5.50
m(t Beeren 5,50 €

SWEET OF THE DAY € sso
SUSSIGKEIT DES TAGES

FROM THE SMALL ARJISAN LIQUOR.FACTORY
OF PIOLO & MAX

?omegranafe Bitter €5,- Liquorice fciueur €5,-
Amaro with her@s from Trieste €5.50 Divinterrane Liqueur €5,-
Camokillah € 5,- Piolincomax € 4.50

Cover charge and service €2,- per person



Eevicumo qualeoser di buono
THE DRINKS

ORGANIC Teas Galvanina: Lemon, Peach - ln a Gottle of 355 ml € 4.50

BlO-Tees Galvanina: Zitrone, Pirsich - ln einer Flasche von 355 ml 450 €

ORGANIC drinks Galvanina Cola without caffeine, Chinotto, Gassosa,
Oramgeao(e ln 355 ml Bottles €4.50 @

BlO-Getranke Galvanina Cofla ohne Koffein, Chinotts, Gassosa, Orangeao(e
ln 355 ml Flaschen 4,50 € @

Orgam(c artisanal KOMBUCHA (Jroo(uceo{ 65 the wono(erfuf guys at lntro
Foods tn Trieste: Atomic Ginger, Signature Rosé ln 0.33 {t can €5.50

Bio-KomBucha aus handwerklicher Produktion ven den wunder8aren Jungs von
lntro Foods in Triest: Atomic G(mger, Ségnafure Rosé (n einer 0,33-Liter-Dose, 550 €

DOLOMIA mineral water - s00 ml 8ottle €2,-
DOLOMIA Mineralwasser - 500 ml Flasche €2, -

LE BIRRE FHERESIANER.

Premium Lager 02t € 3-

Premium Lager o4 lt € 5-

Vienna 0,2 It € 340

Vienna 0,4 lt € ¢, -
Cordelia (Sfrong, unfiltered PA) - in Bottle 0.50 {t €7, -
Halet (nma(fa Bock, umf((fereo() - (n Bottle 0.50 Ut €6.50

Gug((e&mo (LaLger, unfiltered) - in Gottle 0.50 It €650 @

Premium Lager CLUTEN FREE tn 8ottle 0.33 {f €4.50

Radler 0.33 {t € 4.50
Non-aleoholic Geer 0.33 Ut €4.50

Cover charge and service €2,- per person



La Catapecchia - Pizzeria | Cucina | Braceria
Via Trieste, 120
Fiumicello Villa Vicentina UD
Tel. 0431 970364
www.lacatapecchia.online

0O ©




