la Catapecchia

PIZZERIA € CUCINA | BRACERIA




Any additional ingredients on dishes and pizzas will be charged from €1,- to €5,- each.

Dishes marked with ( * ) are prepared with raw materials that are frozen or deep-frozen at 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 Reg. 853/04

Cover charge and service €2,- per person

All our pizzas are also available GLUTEN FREE with an additional charge of €2,-
You can ask for lactose-free mozzarella, lighter! + €1
You can also ask for organic vegan mozzarella on your pizza! + €2

LEGEND

@ :luten free Do you eat GLUTEN FREE? Remember to let our waiters know!
@ lactose free

. vegetarian

@ vegan

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



Teva un aperitivo?
Nonino aferctif, proseccs, soda water €5,-

A?Em-n\fo NONINO - Non(no-AeerCfo, Proseceos, Sodawasser € 5,-

e(der@errg syrup, prosecco, soda wafer, mint €5, -
‘(’(U(GO _ (a(so in non-aleoholic version)

Ho(umafer@eerensérue, Proseccs, Sodawasser, Minze € Wk ¢

5,- (auch in alkoholfreier Variante) \ '

_ Bitters, vermouth, selz and orange € 6.50
AMERICANO Bitter, Wermut, Selz und Orange 6,50 €

SPRITZ APEROL. - Aeeroe, rosecco, selz € s -

Aeerof, roseceo, Selz € 5,-
Antipasti
CAPRESE DI BUFALA ee@

Mozzarella di Bufala campana DOP, oxheart tomato & oregano €11,-
Mozzarella di ufala campana DOP, Ochsenherztomate & Oregamo €1,-

ROASIREEF @

English reast 8eef, Parmigiane Reggiano, mixed salad & cherry fomatoes €12,-
En%(s@hes Roastéeef, /Parmaéamo Regg(amo, 3eméschter Salat & Kirschtomaten €12,

CAPESANTE @@

(Scaf(oes aw gratin with green apple €16,-
Gratinierte Jako8smuscheln mit 3rfmem Aefee €16,-

INSALATA DI MARE @@

Octopus’, euttlefish” & seasonal \/egefaefes €13,-
Oquoeus*, Tintenfiseh” & Saisongemiise €13,-

SAUTE DI COZZE

Sautéed mussels in white wine €14,-
Ge8ratene Miesmuschelin in WelBwein €44, -

IL TAGLIERE DEL. NORCINO @@

Our selection of cold cuts from FVG, aceomeanieo( 8y Latteria di Pradis cheese €14,-
Unsere Auswah! an Aufsehnitt aus FVG, Gegeeifef von Latteria di Pradis Kise €14,

Cover charge and service €2,- per person



{ pm’mé
LE VONGOLE ‘@

Bronze-drawn seaghetﬂ with efams & ears(e €16,-
5r0n2e3e203ene SPagkeffC mit Venusmuscheln wnd /lfzferséfée €16,-

L POLPO

Artisanal Paccheri with ocfopus ragu* n red €13.50
Handwerkliche Paccheri mit gl@oew—&agu* in Rot 13,50 €

PADELLATA ALLO SCOGLIO" @

Bronze-drawn ((ngu(ne, tomato, mussels, elamns,
scaf&(:s & prawns €18,-

Bronzegezogene Linguéne, Tomaten, Muscheln,
\fenusmu.sc?\Jn, Jako8smuscheln und Garnelen €18 -

LA CARBONARA ROMANA *

resh seaghef.f(, erispy Roman Bacon, eg9, &330{ pecorine
cheese and a serénkfing of pepper €12.50

Frische Seaghefﬂ, Knuseroiﬁer romischer Speck, E,

9ereiffer Pecorino-Kase und eine Prise Preffer 12,50 €

SPAGHETTO ESTIVO @

Fresh spaghetti, tomato & straceiatella €11.50
Frische Seagkefﬂ, Tomate und Straceiatella 41,50 €

TROFIE SAN DANIELE DOP*

Fresh trofie, San Daniele DOP ham, fresh cream & poppy
seeds €12.50
Frische Trofie, San Daniele DOP Schinken, frische Sahne
und Mohnsamen 42,50 €

1 Itis possible to order gluten-free pasta, cooked in a dedicated kettle.
All the ingredients in the dressing are gluten-free. Cover charge and service €2,- per person



Lo griglia delln Catapecchio ———

\fera fragramf, cooked on foe ctuaft'fg chareoal
TAGLIATA DI MANZO @@

2009 of sliced roast Beef accomeanieo( 65 Friulian
eo(enfa €19,-
200 g 3esc}m£ffenes Roast8eef mit friauedscher
Polenta €19,-

SOVRACOSCIA DI'POLLO ee

Grilled chicken thigh & Friulian Eoeenfa €16,-
Gegr(“fe Hahnchenschenkel! & friaulisthe Polenta €16,-

GRIGLIATA DI CARINE

Sliced 8eef, cevapeiel, sausage, fh(gh, all 3r6“ed, accomean(eo( 65

Friulian Eo(enfa €23,-
Rindfleischsehei8en, Ce\/a()c(c(, Wurst, Schenkel, alles 333;&'([6, dazu

fr(au((sche Polenta €23,-

CALAMARl @ ®

Fried calamart” & Eo(enfa chies n rice Breaderumds accomeanieol 65

our homemade ocfoeus mayonnaise €19,-
Frittierte Calamari” &?ofenﬁa-@hées n Reis8rosel dazu unsere

hams2emachfe Okﬁoew-ﬂaz)ownaise €19,-

GRIGLIATA DI PESCE e @

Selection of fish" from our sea & Friulian eo(enfa €28,-
Fischauswah{™ aus unserem Meer & fr(au&'sche Polenta €28,-

) BOMBETIE VEGANE ee@@®
Ch(cquvea and chard meat8alls on a Bed of CCeGerg lettuce &
| our sféghffg spley ()omegranate sour sauce 14,-

Kicherer8sen-Mangold-Frikadellen auf LisBergsalat &
unserer leicht scharfen Granatapfel-Sauersauce 14,

Cover charge and service €2,- per person



PATATE IN TECIA .
PATATE IV TEcla € ®®

FRENCH FRIES* ¢ 5- e @@ ®
POMMES FRITES

MIXED SALAD _
GEMISCETER. saLare o @0 @@

GRILLED VEGETABLES OF THE DAY
GEGRILLTES GEMUSE DES TAgts <~ @@®®

lnsalatone

POLLO @@
mixed salad, (ce@erg lettuce, chicken ﬂu‘gh, carrots,

cherry tomatoes and corn €1s,-
9emischfer Saézaf, ECSGergsafat, Hahnchenschenkel,

Karotten, Kirschtomaten und Mais €15,-

TONNO £ UOVO o @

mixed salad, Cce@erg, tuna, carrots, hard 8oled eg9,

cherry tomatoes, corn and mixed seeds €15 -
gemischter ?a(af, ECs@ergsafauf, Thunfiseh, Karotten, haytgekochtes
. E(, Kirschtomaten, Mais und 3evv\£schfe Samen €15,-

VEGAN e@0@

mixed salad, (ceBerg, carrots, cherry tomatoes,
celery, corn, red Beans and mix of seeds €10,-
emischter Salaf, ECsGergsafaf, Karotten, Kirschtomaten,

Sellerie, Mais, rote Bohnen und Saafenmischung €10,-

GRECA ee®

mixed safad, CCeGerg lettuce, carrots, cherrg tomatoes, olives, feta and red onion €10,-

geméschfer Safat, E&Gergsafai, Karotten, Kirschtomaten, Oliven, Feta und rote Zwie8eln €1o,-

Cover charge and service €2,- per person



Il nostro impasto a lunga
J (J J 5n
Le P(Z?@ 5peﬁm& lievitazione, cotto in forno ;-l?fl:l

tradizionale a legna.

tomate, mozzarella di Bufala Cayneana DOP at the end of cook(ng, cherrg
tomatoes, extra virgin olive ol oregane and 8asd leaves €13,-

D.O.C. —Tomaten, Mozzarella di Bufala Cayneana DOP am Ende des GarVorgangs,
Kirsehtomaten, natives Olivendl extra, Oregane und Basilikuwmblatter €13,

tomato, mozzarella fiordilatte, eorcén( mushrooms, at the end of cooking mozzarella
ot Bufala Cayneana DOP and raw ham San Daniele DOP from Polesel €1s,-

MlA - Tomate, Mozzarella Fiordilatte, Steinpilze, am Ende des Garvorqangs Mozzarella
di Bufala Cayneama DOP und Rohschinken San Daniele DOP von Polesel €1s,-

tomate, mozzarella fiordilatte, cooked ham, mushrooms,

CATWECC.{-HA _ cafaBrian splanata, olives, sausage and egq €13.50

Tomate, Mozzarella Fiorddatte, gekochfer Schinken, Plze,
kala8rische SECanafa, Oliven, Wurst und EC 13,50 €

DALLORTO tomate, mozzarella fiordilatte, seasonal \/egeta@(es H,- @
- Tomate, Mozzarella Fiordifatte, Gemiise der Saison €11,- @

CA?RESE ~ tomate, mozzarella fiordilatte, rocket, cherrg tomatoes
and ?armig(ano Re géano DOP at the end of coolﬁ'ng et1.50 @
Tomaten, Mozzarella Fiordilatte, Rucola, Kirschtomaten
uwnd ?arm(g(ano Regg(ano DOP am Ende der Garzelt 11,50 € @

tomato, sausage, artichokes, stracciatella, cherr

_ tomatoes and oregane at the end of cooking €13,-
GH!O-[TONA Tomaten, Wurst, Artischocken, Sfracc(aie(fa,g

Kirschtomaten und Oregayw am tnde der Garzeit €13 -

tomate, mozzarella fiordilatte, mushrooms, sweet orgonzoea DOP,

NORDICA - sauris speck. and chopped walnuts at the end of cooking €13.50
Tomaten, Mozzarella Ewrd((au‘.fe, Chayneignons, sUBer Gorgonzo(a DOP,

Saurés-SeecK_ wnd geh&dﬂ‘.e Walniisse am Ende der Garzelt 13,50 €
tomate, mozzarella fiordilatte, 8rie, Sauris Seeck_ at the

PRIE E SPECK. - end of cooking €13.50

Tomaten, Mozzarella Fiorddatte, Brie, Sauris Speck_am
Ende der Garzelt 13,50 €
tomato, Genoese pesto at the end of cooking, straceiatella of Burrata fron
L'!GURE - ’Pug&'a, cherrg) tomatoes and oregans €12,- @
Tomaten, Genueser Pesto am Ende der Garzeit, Straceiatella von Burrata
aus Aeu&'en, Kirschtomaten und Oregauno €12,- @

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

You can also ask for organic vegan mozzarella on your pizza! + €2
Cover charge and service €2,- per person



[l nostro impasto a lunga 5A
o 4 o Q. . . TOP
e Le P‘zze 5pem —_— I|eV|ta2|on.e,.cotto in forno NZrA
tradizionale a legna.

tomate, mozzarella di Bufala Cawn()ana DOP, poreind
mushrooms and Gasil €13 - @

BUFALA E PORCINI - Tomate, Mozzarella di Bufala C

Sfeinedfze und Pasilikum €13 -
tomato, rocket at the end of cooking, Burrata and San
DELIZIOSA - Daniele DOP raw ham from Polesel €1s,-
Tomate, Rucola am Ende der Garzeit, Burrata und San
Daniele DOP Rohschinken aus Polesel <15 -

tomate, mozzarella fiordilatte, sausage
SALSICCIA £ FRIARIELLL - and 8rocesli €t2,-
Tomate, Mozzarella Flordilatte, Wurst .
und Prokkoli €12 -
GRECA tomato, olives, onion, Greek_fefaka&d oregano at the end of cook(ng €12,- @
= Tomaten, Oliven, Zwiebeln, griecm'scher Feta wnd Orega.no am Ende
der Garzeit €12,- @

ayvxaana DOP,

tomato, mozzarella Bocconcino, Baked aubergines, 24 month Parmiglano

?AM[G[ANA - P\eggéamo DOP and cherry tomatoes at the ev?o{ of cooking €14, z

Tomaten, Mozzarella Boceconcine, geBackene Auberqginen, 24 Monate alter
?armcgiano Regqiane DOP und Kirschtomaten am Ende der Garzeit €14,- @
tomate, mozzarella fiordilatte, Baked peppers, erm/o(a and calaBrian
SWER_ N ifdayla\fa €12,- o ’
omate, Mozzarella Fiorddlatte, 3e6a.ckene ?aemka, Provola und
kala8rische Seianafa €12,-

mozzarella fiordilatte, courgeffe flowers and anchovy ol €12,
FIOK DI ZUCCA T Mozzarella Flordilatte, Zucchiniliten und Sardellensl €12, -

mozzarella flordifatte at the end of cooking stracciatella,

raw ham of San Daniele DOP 8y Polesel €14.50

Mozzarella Florddatte am Ende «?es Garvergangs Straceiatella,

Rohschinken von San Daniele DOP von Polesel 14,50 €
mozzarella florddatte, red onion, sweet
gozﬁonzoea DOP, sausage and oregane at the

end of cooking €13,-

CWAGNE FWLANE " Mozzarella Fiogro{(fafte, rote Zwie8el,

stiRer Gorgonzofa DOP, Wurst und

Oregano am Ende der Garzeit €13,-

Orgam(e, \/egam w\ozzau'e(fa, mushrooms, red onion, seasonal \/egefaéifes,

OKTO\/EG - 3&}’((6 oil and Chée(aeo( walnuts at the end of cook_(ng 150 @0O

Bio-veganer Mozzarella, Champignoens, rote Zwie8eln, Saisongemiise,
Kno8lauchsl und 3ehad<fe Walniisse am Ende der Garzeit H,50 <« @ © @

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

You can ask for lactose-free mozzarella, lighter! + €1
You can also ask for organic vegan mozzarella on your pizza! + €2

Cover charge and service €2,- per person



Le Pizze Tradizionali ——

tomato, Buffalo mozzarella and 8asil €9,- @

MA%‘('(ERITA TOTP = Tomaten, Biffelmozzarella und Basdikum €9,- @

tomate, mozzarella fiordilatte, cooked ham, mushrooms

WMCC[OSA — and artichokes €10.50-

Tomaten, Mozzarella Fiordilatte, 3ekochfer Schinken,
Chayne(gnons und Artischocken €10,50-

mozzarella fiordlatte, sweet OrgOmZO(&
DOP cheese, smoked provola, éarm(g(ayw
P\eggiamo DOP af the end of cook_(ng £€10.50 @
Mozzarella Fiordilatte, siBer Gorgomo(a DOP-
Kase, gerducherte Provela, ’Parm(g(ano Reggiane
DOP am Ende des Garvorgangs 10,50 € @

mozzarella fiordlatte, Nduja sauce and

DIA\[OLA ‘("(OT _ cafla8rian sedanafa €11,-

Mozzarella Flordilatte, Nduja-Sauce und
kala8rische Splanata €H,-

tomate, mozzarella fiordilatte, raw ham of San Daniele

:SAN DANIEL—E — DOP from Polesel €12,-

Tomate, Mozzarella Fiordilatte, Rohschinken von San
Dantele DOP von Polesel <12 -

tomato, mozzarella fiorddatte, steamed tuna,

TONNO & CFPOL-LA _ red onion €12.50

Tomate, Mozzarella Flordilatte, geo(Unsfefer
Thunfiseh, rote Zwieel 12,50 €

tomate, mozzarella fiordilatte, Alto Adige sausage €9,-

WENNE‘SE = Tomate, Mozzarella fiordilatte, Stdtireler Wurst €9,-

tomate, mozzarella fiordilatte, capers, anchovies, Riviera olives

SICILIANA - €ft-20

Tomate, Mozzarella Fiordilatte, Kaeern, Sardellen, Riviera-Oliven
11,50 €

All pizzas are available in a GLUTEN FREE version, ask our waiters!
You can ask for lactose-free mozzarella, lighter! + €1
You can also ask for organic vegan mozzarella on your pizza! + €2

Cover charge and service €2,- per person



—— Per concludere in doleezze
TORTA AL CIOCCOLAIO eeo e

3€a,ssaf,a stile Sacher, con

fareitura di eonfettura di I TIRA/(/“SM, A MODO

al8icocche € 5,50 NOSTRO ee

3(assaf.a stile Sacher, con in Barattolo, fatto con Biscott
fareitura di eonfettura di saveiardi(, mascarpone fresco e
al8icocche € 550 caffe miscela 1663 €6 -

(con erema di Pésfacchio e
gra,ne“a + € 1,50)

C‘HEESECAKE o0 in Barattolo, fatfo con Biscottl
n Garaffo€o, con {a ro8iola savolardi, W\aSCAV‘eOVLe freseo e
e {a 3(&55& di frutta di sf&g(one € 6,- caffe miscela ng € 6,-

(con erema di Eisfacchio e

in Barattelo, con la robiola
grame((a + € 1,50)

e {a 3(&55& di frutta di sfag(one € 6,-

PANNA COTIA @@ < 550

frutti di 8osco
cioceolato

OUR. SORBETS
+ Vodka € 1,-

frutta di stagione
frutti di oseo

cloceolato
frutta di stagione

X
S ™
N

DAL PICCOLO LIQUORIAICIO ARTIGIANALE DI
PIOLO & MAX

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

Cover charge and service €2,- per person



——  Bevioumo qualeose oii bnono
LE BIRITE

ORGANIC Teas Galvanina: Lemon, Peach - ln a 8ottle of 355 ml €

ORGANIC drinks Galvanina Cofla without caffeine, Chinotto,
Gassosa, Orangeade ln 355 ml Bottles €4.50 @

Orgamic artisanal KOMBUCHA erodueeol 65 the wonolerfuf guys
at lntro Foods (n Trieste: Atomic Génger, Signad‘,ure Rosé ln 0.33
{t can €5.50 @

DOLOMIA mineral water - 500 ml Bottle €2 -

LE BIRRE FHERESIANER.

Premium La2er 02t € 3-

Premium Lager o4 lt € 5-

Vienna 0,2 {t € 340

Vienna 0,4 It € 6,-

Premium Lager GLUTEN FREE in Gottle 0.33 Ut €450 @
Radler 0,33 Ut € 4,50

Birra analeolica 0,33 {t € 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 ©




