


ANTIPASTI 
 

Antipasto Valsugana (x 2 pers) * 

Cocktail di gamberetti * 

Fritto misto Vegetariano (x 2 pers) * 

 
 
 

 
 
 
 
 
 
 

First courses   
Penne all’arrabbiata  
Penne Panarotta  
Penne Wodka !!Zubroska!! 
Penne with Salmon 

Spaghetti Vongole “½ kg clams”* 

Fish spaghetti* 
Homemade Spaghetti (garlic speck)
Spaghetti Carbonara  

Peppered White or Red Mussels (500g)* 

 

 
 

 

 

 
22,00€ 
15,00€ 
20,00€ 

 
 
 
 
 
 
 
 
 
 
 

 
 

9,50€ 
13,50€ 
11,00€ 
15,00€ 
15,00€ 
19,00€ 
12,00€ 
12,00€ 
12,00€ 



SECOND courses   
 

Gigant Milanese * 
Scallop with lemon or wine 
Escalope with porcini mushrooms 
Mixed Fried* 

Grilled or Peppered Entrecote approx. 300g 
Sliced turkey of approximately 350g 
 

SIDE DISHES TO CHOOSE FROM: Mixed salad 

Rosemary Potatoes 
French fries* 

Puree 

 hamburger*: 

bread, hamburger, salad, cheese, tomato 
sauce and French fries 

Contours  
Mixed salad big 
(salad, radicchio, carrots, arugula, tomatoes and 
cabbage)  

Salad variations:  
Tuna  
Buffalo mozzarella 
Grilled Chicken (100gr)* 

Olives Corn 
Shrimps* 

French Fries* 

 
 

 

 

 

 

 
15,00€ 
13,50€ 
15,00€ 
22,00€ 
23,00€ 
15,00€ 

 

3,50€ 
3,00€ 
3,00€ 
3,00€ 

 
 

13,00€ 
 
 
 
 

8,00€ 
 

 
2,50€ 
4,00€ 
4,50€ 
1,50€ 
4,80€ 

 
5,00€ 

 
 
 

 
 
 
 
 
 
 
 

2,00€ 



 

 



 

 



PIZZE CLASSICHE 

 
 

Margherita 
Tomato, mozzarella 

Pioggia 
Tomato, double mozzarella 

Calabrese 
Mozzarella, Garlic, Chili 

Napoli 
Tomato, mozzarella, anchovies 

Romana 
Tomato, mozzarella, anchovies, capers 

Verde* 
Tomato, mozzarella, spinach, ricotta, parmesan cheese 

Zingara 
Tomato, mozzarella, peppers, onions 

Tonno e cipolle 
Tomato, mozzarella, tuna, onions 

Prosciutto 
Tomato, mozzarella, ham 

Capricciosa 
Tomato, mozzarella, ham, mushroom, artickokes 

4 Stagioni 
Tomato, mozzarella, ham, mushroom, artickokes, anchovies 

4 Formaggi 
Tomato, mozzarella, ricotta, gorgonzola, parmesan cheese 

Salamino 
Tomato, mozzarella, salami 

Gorgonzola 
Tomato, mozzarella, gorgonzola 

Würstel 
Tomato, mozzarella, würstel 

Porcini 
Tomato, mozzarella, porcini mushroom  

Deliziosa 
mozzarella, bacon, scamorza oli rosmarino 
Rocket  crudo and grana 

Regina di napoli 
Double Pasta, abundant Tomato anchovies burrata e basil after cook 

 
 
 
 

7,00€ 
 

8,00€ 
 

8,00€ 
 

9,00€ 
 

9,00€ 
 

9,00€ 
 

9,00€ 
 

10,00€ 
 

8,50€ 
 

9,50€ 
 

9,50€ 
 

10,00€ 
 

9,00€ 
 

8,50€ 
 

8,60€ 
 

10,50€ 
 

13,00€ 

 
10,00€ 



 
 
Tagliere                 (pizza maxi per 2 persone) 
Tomato, Mozzarella, ham, mushroom, artickokes, salami, sausage, peppers garlic  
Franz  
mozzarella, onion, gorgonzola, salami, parmesan cheese 
Pekos  
Tomato mozzarella mushroom, artickokes, tuna, chili and garlic  
Montanara  
cream, mozzarella, mushroom, sausage, parmesan cheese  
Speciale  
Tomato, mozzarella, mushroom, ham, sausage 
Bufalosa  
Tomato, little  mozzarella, bufala mozzarella, rock et cherry tomatoes 
Ortolana * 
Tomato, mozzarella, grilled mixed vegetables 
SFOGLIATINA SPECK 
mozzarella, speck, artickokes, scamorza oil rosemary 
SFOGLIATINA AL SALMONE 
mozzarella, salmon, zuchinis, ricotta, garlic 
Tirolese  
mozzarella, finferli mushroom, speck parmesan cheese 
Pescatore * 
Tomato, mozzarella, seafood  
Salmone  
mozzarella, salmon   
Stefano * 
Mixed tomato and cream, little mozzarella, porcini mushroom, salmon, shrimps, parmesan  
Emanuele  
tomato, mozzarella, brie, rocket, cherry tomatoes 
Alberto  
tomato, mozzarella, radicchio and bacon  
Parmigiana  
tomato, mozzarella, eggplant, garlic and parmesan  
Bresaola  
tomato, mozzarella, bresaola, rocket flaked grain 
Marescialla  
tomato, mozzarella, ham, salami, garlic  
Crudo  
tomato, mozzarella, Parma ham  
Speck  
tomato, mozzarella, speck   
Pizza della casa  
tomato, mozzarella, ham, mushroom, peppers , würstel, asparagus,  salami 
 

Pizza Victoria  
yellow datterino tomato puree little mozzarella finely chopped parmesan burrata after cook  

Pizza Italia  
tomato, after cook: Parma ham, burrata mozzarella dried tomatoes and basil 
Pizza Greca 
Mozzarella, after cook fine peppers cherry tomatoes onion capers olives feta greek e oil 

 
 

28,90€ 
 

10,50€ 
 

10,50€ 
 

10,50€ 
 

10,50€ 
 

10,50€ 
 

10,00€ 
 

13,00€ 
 

13,50€ 
 

11,50€ 
 

13,50€ 
 

13,50€ 
 

13,50€ 
 

10,50€ 
 

10,50€ 
 

10,50€ 
 

12,50€ 
 

10,00€ 
 

10,00€ 
 

9,50€ 
 

12,00€ 

 
12,00€ 

 
13,50€ 

 
11,50€ 

 

 



I cocci 

 

 

DOUBLE MOZZARELLA, BRIE, RAW 

ROCKET AND SHAVED PARMESAN 

CHEESE AFTER COOKING 

DOUBLE MOZZARELLA, RICOTTA, 

CHANTEREL MUSHROOMS, 

ASIAGO, SPECK, GRANA 

DOUBLE MOZZARELLA, FONTINA, 

PHILADELPHIA,PORCINI MUSHROOMS AND 

BRSAOLA 

DOUBLE MOZZARELLA, CHERRY 

TOMATOES, MIXED FISH AND GARLIC,  

DOUBLE MOZZARELLA, BOILED 

POTATOES, BACON, ONION, PESTO 

AND CREAM, 

DOUBLE MOZZARELLA, MIXED 

VEGETABLES WITH PAN-SAUTEED 

POTATOES  



Aperitivi 
 
Spritz 
Gingerino—Sambitter– Crodino 
Martini and other 
 
 
 

DRINKS 
 
Small drink 0.33 l can 
 
Large drink 0,50 l can 
 
still and sparkling water 0,75 l 
 
 
 
 

CAFFETTERIA 
 
Espresso 
Double Espresso 
Corrected Espresso 
Decaf Espresso 
Espresso Decaffeinato Corretto 
Small Barley 
Large Barley 
Cappuccino 
Hot Cioccolata 
Hot Tea  

 

 

4,50€ 
3,00€ 
3,50€ 

 
 
 
 
 
 

 
3,00€ 

 
5,00€ 

 
3,00€ 

 
 
 

 
 
 
 

1,40€ 
2,50€ 
3,00€ 
1,50€ 
3,00€ 
1,40€ 
2,50€ 
2,00€ 
2,50€ 
2,00€ 

Liquori 
 
National Liqueurs 
Foreign Liqueurs 
Grappa 
Grappa Barricata 
 

Grappa Limoncello, mirtillo, ecc….. 
 

National Bitters 
Amaro PETRUS  
 

TRENTINE SPECIALTIES 
Amaro trentino & Amaro Alpino 

Beers 
 

DRAFT BEARS 
Small Beers 0,30 l 
Large Beers 0,50 l 
 

BOTTLED BEARS 
Hell (blonde), Weissen, Keller 
(unfiltered), Dunkel ( dark) 

VINO SFUSO 
 

House white or red Wine 
1     Liter 
1/2 Liter 
1/4 Liter 
 

Bottled wine glass 
 
 
 
 
 

Sparkling Wine  0,75 L 
Prosecco 0,75 L 

 

 

4,00€ 
4,00€ 
3,00€ 
4,50€ 

 
3,00€ 

 
3,50€ 
2,50€ 

 
 

3,50€ 
 
 
 
 

 
3,00€ 
5,00€ 

 
 

5,00€ 
 
 

 
 
 
 

15,00€ 
8,00€ 
4,50€ 

 
5,00€ 

 
 
 
 

14,00€ 
17,00€ 



ROSATO 



Questo vino squisito si sposa alla perfezione con insalate fresche, piatti di pesce leggeri e dessert 
fruttati, con la sua dolcezza incantevole che si armonizza particolarmente bene con le torte di frago-
le e la Panna Cotta.  

Dabèn Moscato Rosa Trentino DOC - Castel Firmian 

FLAVIO           -EDIZIONE LIMITATA- 



Dessert 

 


