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Cafè Bistrot







Appetizers

Venetian appetizer
Warm bread crostini with homemade creamed cod and sweet-and-sour sardines (sarde in saor)

Allergens: 1, 4, 7

Selection of local cured meats 
Selection of traditional local cured meats

Allergens: 7

Shrimp Catalan Style
Peeled shrimp served Catalan style with seasonal vegetable salad

Allergens: 2

Culatello Ham and Burratina 
Cold appetizer with premium cured ham and cow’s milk burrata

Allergens: 7

Coperto 2,50€

14,00€

17,00€

16.00€

15.00€



First Courses
Fresh Paccheri with Swordfish 

and Pink Shrimp Mediterranean Style
Fresh paccheri pasta with sautéed swordfish, pink shrimp, cherry tomatoes

Allergens: 1, 2, 4, 7 
 

Gnocchi with Crab Meat 
Fresh gnocchi with crab meat, julienned zucchini, and fresh cherry tomatoes

Allergens: 1, 3, 4, 7, 8

Orecchiette with Homemade Genovese Pesto, 
Burrata Stracciatella and Sun-Dried Tomatoes

Fresh orecchiette pasta with homemade Genovese pesto, burrata stracciatella, and sun-dried tomatoes
Allergens: 1, 7, 8

Traditional Bolognese Lasagna
Traditional Bolognese-style lasagna

Allergens: 1, 3, 7, 9

Spaghetti Carbonara 
The most iconic dish of Roman culinary tradition

Allergens: 1, 3, 7

16.00€

16.00€

13.00€

14.00€

16.00€



Side Dishes
Mixed salad

French fries
      

Grilled vegetables

Baked potatoes

Sauces extra

Main Courses
Sliced Roast Beef with Roasted Potatoes 

Sliced roast beef from selected Italian meats served with roasted potatoes
Allergens: 

Tuna Steak with Truffle and Grilled Vegetables 
Fresh grilled tuna steak flavored with truffle, 

served with grilled vegetables (eggplant, zucchini, and peppers)
Allergens: 4

Chicken Cutlet with French Fries 
300 g homemade breaded chicken cutlet with crispy coating and French fries

Allergens: 1, 3

21,00€

5,00€

5,00€

5.50€

5,50€

+ 0.50€

18,00€

17.00€



“Signore & Signori”
Mixed greens, cherry tomatoes, carrots, mozzarella, eggs, corn, tuna 

Allergens: 3, 4, 7

“Caprese”
Arugula, buffalo mozzarella, Taggiasca olives, cherry tomatoes, oregano

Allergens: 7

“Burrata and crispy prosciutto”
Mixed greens, cherry tomatoes, Taggiasca olives, burrata, oven-crisped prosciutto 

Allergens: 7

“Greek”
Mixed greens, cherry tomatoes, Taggiasca olives, Greek feta cheese, red onion, cucumbers

Allergens: 7

Large Salads
13.00€ 

12.00€

14.00€

13.00€



Margherita 
Tomato sauce, mozzarella 

Allergens: 1, 7

Tuna and onion
Tomato sauce, mozzarella, tuna, onion

Allergens: 1, 4, 7

Ham and mushrooms
Tomato sauce, mozzarella, ham, mushrooms 

Allergens: 1, 7

Diavola
Tomato sauce, mozzarella, spicy salami

Allergens: 1, 7

Sicilian
Tomato sauce, mozzarella, anchovies, capers, spicy salami

Allergens: 7, 4, 1

Capricciosa
Tomato sauce, mozzarella, cooked Parma ham, mushrooms, artichokes

Allergens: 1, 7

Würstel and Fries
Tomato sauce, mozzarella, pork sausage and French fries

Allergens: 1, 7

Porchetta Royal
Tomato sauce, mozzarella, topped after baking with arugula, 

Parmesan flakes, and artisan Treviso-style porchetta
Allergens: 1, 7

9,00€

12,00€

12.00€

12,00€

12.00€

13.00€

13.00€

14.00€

Pizzas



Vegetarian
Tomato sauce, mozzarella, fresh grilled vegetables (eggplant, zucchini, peppers)

Allergens: 1, 7

Innamorata (“In Love”)
Tomato sauce, mozzarella, arugula, Parmesan flakes, Parma ham

Allergens: 1, 7

Viennese
Tomato sauce, mozzarella, pork sausage

Allergens: 1, 7

Marinara
Tomato sauce, garlic, oregano

Allergens: 1

Sausage and Fries
Tomato sauce, mozzarella, sausage, French fries 

Allergens: 1, 7

Parma deluxe
Tomato sauce, mozzarella, topped after baking with burrata stracciatella, 

fresh basil, and Parma culaccia ham
Allergens: 1, 7

Italy lover
Pistachio mozzarella, burrata stracciatella, speck, crushed green pistachios 

Allergens: 1, 2, 7, 8

Gourmet Sicilian
Tomato sauce, mozzarella, anchovies, salami, capers, 

topped after baking with burrata stracciatella and fresh basil
Allergens: 1, 4, 7

13.00€

14.00€

11,00€

7,50€

13.00€

14.00€

15.00€

15.00€

Le Pizze



Desserts
Meringue Cake

Classic meringue cake enriched with mascarpone cream and dark chocolate flakes

Crème Brûlée
Smooth vanilla custard slowly baked and finished with a thin caramelized sugar crust

Caramel Krapfen
Soft filled doughnut with pastry cream and crunchy caramel glaze

Cotton Cheesecake
Light and fluffy steamed cheesecake with salted caramel topping

Boston Cream Pie
Cheesecake with chocolate crumble, vanilla cream, and chocolate ganache

Burnt Cheesecake
High-temperature baked cheesecake with a caramelized flavor and soft vanilla center

Grand Cream Puff
Refined craquelin cream puff filled with tiramisù cream

Cold Cheesecake with seasonal fruits
Crunchy crumble base with cream cheese and seasonal fruits preserve

Apple Cake
Soft apple and pear cake with a delicate flavour

Raspberry Tart
Traditional shortcrust pastry with raspberry jam

Double Chocolate Caprese Cake
Rich and velvety chocolate cake with intense cocoa and dark chocolate notes

7.00€

6.00€

3.50€

7.00€

7.00€

7.00€

5.00€

7.00€

5.00€

4.50€

7.00€



Homemade tiramisu

Drinks
Water* (glass)
Water*(0,5 L bottle)
Coca-Cola (draft 0.25L)
Coca-Cola (draft 0.40L) 
Coca-Cola bottle
Coca-Cola Zero
Fanta

*Drinking water compliant with Legislative Decree 31/2001, microfiltered using a composite filter compliant 

with Ministerial Decree 25/2012. Microfiltered at the time of order, this is high-quality water: fresh, 

eco-friendly, and locally sourced (zero km), free from preservatives, chlorine, and suspended microparticles.

Allergens:  12

	 1,20€
2,00€
3,00€
4,50€
4,00€
4,00€
4,00€

Classic	 7.00€
Bacio	 7,90€
Hazelnut	 7,90€
Coconut	 7,90€
Pistacchio	 8,50€
Amaretto	 7,90€
Fragolamisù	 8.50€

All our pastries and cookies are homemade. 
We invite you to visit our dessert display to discover our selection, prepared with passion and high-quality ingredients. 

Availability may vary, as desserts are freshly made with seasonal ingredients.



Beers
Schmucker Pils (Germany) – 5.0% (draft beer)

A bottom-fermented beer with a light body, very refined, made exclusively with pilsner malt and selected hops from 

southern Germany. A modern interpretation of the “purity law.”
Allergens: 1

0,2L 	 3,50€ 
0,4L	 6,00€

Lagunitas IPA (USA) – 6.2% (draft beer)
One of the best-selling beers in the United States. Brewed with 43 varieties of hops and 65 types of malt. Balanced, 

well-rounded, with a moderately long finish.

Allergens: 1

0,2L	 4,00€ 
0,4L	 7,00€ 

Blanche de Bruxelles 4,5°

Light and slightly cloudy, with a pleasantly fresh taste, featuring fruity and coriander notes.

Allergens: 1

Bott. 0,33L	 6,00€

Fisher lager 6°
French lager. Bottom-fermented, light-bodied, smooth drinking with mild bitterness.

Allergens: 1

Bott. 0,65L	 7,50€

Silly  6,8° red ale

Belgian craft dark lager beer, with pronounced malt notes, yet smooth and full-bodied.

 Allergens: 1

Bott 0,3l	 6,00€

Heineken 0,0° 
With pleasant hop notes, this beer has a full and balanced taste despite having 0.0% alcohol.

Allergens: 1

Bott 0,33l	 5,00€



White Wines
Pinot grigio
Winery: Kellerei Aichholz - alc 13° - Alto Adige

Gewurztraminer
Winery: Roeno - alc 14° - Alto Adige

Chardonnay
Winery: Fasolo - alc 14° - Colli Euganei

Lugana
Winery: Bulgarini - alc 13° - Lombardia

Ribolla gialla
Winery: Luisa - alc 12,5° - Friuli

Allergens:  12

	 Glass	 5,00€
	 Bottle	 30,00€

	 Glass	 5,00€
	 Bottlea	 30,00€

	 Glass	 5,00€
	 Bottlea	 30,00€

	 Glass	 5,00€
	 Bottle	 30,00€

	 Glass	 5.00€
	 Bottle	 30,00€

Allergens:  12

Cabernet franc
Winery: Luisa - Alc 13° - Friuli

Pinot nero
Winery: Vigna del Lauro - alc13° - Venezia Giulia

Valpolicella ripasso
Winery: Recchia - alc 14,5° - Veneto - Grapes: Corvina 70%, Rondinella 20%, Corvinone 10%

Red Wines
	 Calice	 5,00€
	 Bottle	 30,00€

	 Calice	 5,00€
	 Bottle	 30,00€

	 Calice	 5,00€
	 Bottle	 30,00€

Sparkling Wines
Vintage Brut Prosecco Superiore “Nani dei Berti” – Follador
Winery: - alc 11,5°

Vintage Extra Brut Prosecco Superiore “XZero” – Follador
Winery: Follador - alc 11,5° - Grapes: 85% Glera, 15% Chardonnay

Vintage Extra Dry Prosecco Superiore “Ruiol Castei” – Follador
Winery: Follador

Orange Blossom – Colli Euganei
Winery: Cantina Colli Euganei – All 6° Veneto

Allergens:  12

	 Glass	 4,00€
	 Bottle	 24,00€

	 Glass	 4,00€
	 Bottle	 24,00€

	 Glass	 4,00€
	 Bottle	 24,00€
	 Glass	 5,00€
	 Bottle	 30,00€





1 - GLUTEN
	 Cereals including wheat, rye, barley, oats, spelt, kamut, and their hybrid strains.

2 - CRUSTACEANS AND DERIVATIVES
	 Marine and freshwater crustaceans: shrimp, prawns, crayfish, crabs, and similar products.

3 - EGGS
	 Eggs and products containing them: mayonnaise, emulsifiers, egg pasta, etc.

4 - FISH AND DERIVATIVES
	 Food products containing fish, even in small quantities.

5 - PEANUTS AND DERIVATIVES
	 Creams and seasonings containing peanuts, even in small amounts.

6 - SOY AND DERIVATIVES
	 Derived products such as soy milk, tofu, soy noodles, and similar products.

7 - MILK AND DERIVATIVES
	 Any product containing milk: yogurt, biscuits, cakes, ice cream, and various creams.

8 - TREE NUTS AND DERIVATIVES
	 Almonds, hazelnuts, walnuts, cashew nuts, pecans, cashews, pistachios.

9 - CELERY AND DERIVATIVES
	 Both as a fresh ingredient and in soup preparations, sauces, and vegetable concentrates.

10 - MUSTARD AND DERIVATIVES
	 Can be found in sauces and condiments, especially mustard-based products.

11 - SESAME SEEDS AND DERIVATIVES
	 Whole seeds used in bread and flours containing even small percentages of sesame.

12 - SULPHUR DIOXIDE AND SULPHITES
Sulphur dioxide and sulphites in concentrations above 10 mg/kg or 10 mg/l expressed as SO₂, used as 
preservatives. They may be found in preserved fish products, pickled foods, foods in oil or brine, jams, 

vinegar, dried mushrooms, soft drinks, and fruit juices.

13 - LUPIN AND DERIVATIVES
	 Present in vegan foods such as roasts, vegan sausages, flours, and similar products.

14 - MOLLUSCS AND DERIVATIVES
	 Scallops, razor clams, oysters, mussels, limpets, clams, wedge clams, etc.

Elenco dei 14 allergeni alimentari
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