
Cafè Bistrot

0422.548900

Piazza dei Signori 19 - Treviso





Starters

service charge 2,50

Venetian starter trio 15,00
Warm bread crostini with homemade whipped salt cod, sardines and prawns in sweet-and-

sour onions
Allergens: 1, 2, 4, 7

Local cured meat & cheese board 18,00
A selection of cured meats, aged and medium-aged Piave cheese with fruit compote

Allergens: 7

Polenta with honey mushrooms, sopressa & Casatella 13,00
Soft polenta with honey mushrooms, sopressa salami and Casatella Trevigiana cheese

Allergens: 7

Culatello & burratina 15,00
A cold starter of fine cured pork and cow’s-milk burrata

Allergens: 7



Pasta & Risotto
Tagliatelle with porcini & pink prawns 18,00

Fresh artisan pasta with fresh local porcini mushrooms and sautéed prawns
Allergens: 1, 7

Tagliolini with black truffle carbonara 18,00
Fresh artisan tagliolini in a light carbonara cream that brings out the flavour of black truffle

Allergens: 1, 3, 7

Pappardelle with duck ragù 16,00
Fresh artisan pasta with homemade duck ragù

Allergens: 1, 3, 7

“Acquerello” risotto with Treviso radicchio & Taleggio
(min. 2 people)

15,00 pp

Premium “Acquerello” rice with Treviso red radicchio, finished with creamy Taleggio for a
balanced, comforting dish

Allergens: 7, 9

Lasagne alla Bolognese 14,00
Traditional Bolognese lasagne

Allergens: 1, 7, 9

Potato gnocchi with pumpkin, speck & smoked ricotta 16,00
Soft artisan potato gnocchi with speck, pumpkin cream and smoked ricotta: a blend of autumn

flavours.
Allergens: 1, 3, 7



Side Dishes

Main Courses
Sliced roast beef with roast potatoes 21,00

Selected Italian beef, sliced and served with roast potatoes

Breaded chicken cutlet with chips 18,00
Double-breaded chicken cutlet served with chips

Allergens: 1, 3

Stewed cuttlefish with polenta 18,00
Stewed cuttlefish served with soft polenta

Allergens: 1, 3

Mixed salad 5,00

Chips 5,00

Grilled vegetables 5,50

Roast potatoes 5,50

Extra sauces (ketchup, mayonnaise, mustard, cocktail sauce) + 0,50



“Signore & Signori”
Mixed leaves, cherry tomatoes, carrots, mozzarella, eggs, sweetcorn, tuna

Allergens: 3, 4, 7

“Caprese”
Rocket salad, buffalo mozzarella, Taggiasca olives, cherry tomatoes, oregano

Allergens: 7

“Burrata & crispy Parma ham”
Mixed leaves, cherry tomatoes, Taggiasca olives, burrata, oven-crisped Parma ham

Allergens: 7

Salads
13.00

12.00

14.00



Pizzas
Classic Margherita 9,00

Tomato, mozzarella
Allergens: 1, 7

Tuna & onion 12,00
Tomato, mozzarella, tuna, onion

Allergens: 1, 4, 7

Ham & mushrooms 12,00
Tomato, mozzarella, cooked ham, mushrooms

Allergens: 1, 7

Diavola 12,00
Tomato, mozzarella, spicy salami

Allergens: 1, 7

Siciliana 12,00
Tomato, mozzarella, anchovies, capers, spicy salami

Allergens: 7, 4, 1

Capricciosa 13,00
Tomato, mozzarella, Parma cooked ham, button mushrooms, artichokes

Allergens: 1, 7

Trevisana 14,00
Tomato, mozzarella, grilled radicchio, gorgonzola; topped after baking with artisan Treviso

porchetta
Allergens: 1, 7

Porchetta Royal 14,00
Tomato, mozzarella; topped after baking with rocket salad, Grana shavings and artisan

Treviso porchetta
Allergens: 1, 7

Our Roman-style pizza alla pala



Pizzas
Vegetarian 13,00

Tomato, mozzarella, freshly grilled vegetables (aubergines, courgettes, peppers)
Allergens: 1, 7

Innamorata 14,00
Tomato, mozzarella, rocket salad, Grana shavings, Parma ham

Allergens: 1, 7

Viennese 12,00
Tomato, mozzarella, pork frankfurters

Allergens: 1, 7

Marinara 8,00
Tomato, garlic, oregano

Allergens: 1

Sausage & chips 13,00
Tomato, mozzarella, sausage, chips

Allergens: 1, 7

Parma deluxe 14,00
Tomato, mozzarella; topped after baking with burrata stracciatella, fresh basil and Parma

culaccia ham
Allergens: 1, 7

Italy lover 15,00
Bronte pistachio mozzarella, burrata stracciatella, speck, chopped green pistachios

Allergens: 1, 2, 7

Siciliana gourmet 15,00
Tomato, mozzarella, anchovies, spicy salami, capers; topped after baking with burrata

stracciatella and rocket salad
Allergens: 1, 4, 7



Desserts
Apple cake 5,00

Allergens: 1, 3, 7

Raspberry jam tart 4,50
Allergens: 1, 3, 7

Mixed berry cheesecake 7,00
Allergens: 1, 3, 7

Chocolate & apricot Sachertorte 7,50
Allergens: 1, 3, 7

Apple & pear strudel 7,00
Allergens: 1, 3, 7

Mascarpone cream with langues de chat biscuits (classic,
pistachio or salted caramel)

5,00

Allergens: 1, 3, 7

Three-chocolate Bavarian cream 7,00
Allergens: 1, 3, 7

Pistachio cheesecake 7,00
Allergens: 1, 3, 7

Homemade tiramisù
Allergens: 1, 3, 7

Classic   7,00
Salted caramel   8,50

Bacio (chocolate & hazelnut)   7,90
Hazelnut (with alcohol)   7,90

Black Forest   8,50
Pistachio   8,50

Amaretto (with alcohol)   7,90
All our biscuits and pastries are homemade

Visit our indoor display to discover our delicious selection, made with care and high-quality ingredients.
Please ask our staff about dessert availability. Everything is freshly made with seasonal ingredients, so some

options may differ from this list.



Soft Drinks
Water* 0.5 l bottle   2,00

Coca-Cola, draught, 0.25 l   3,00

Coca-Cola, draught, 0.40 l   4,50

Bottled soft drinks, 0.33 l   4,00

Coca-Cola, Coke Zero, Coke 00, Fanta, Sprite, Tassoni, Chinotto, lemonade,

grapefruit soda, Red Bull, Lemon Soda, tonic water

*Drinking water under Italian Legislative Decree 31/2001, microfiltered using a composite filter

compliant with Ministerial Decree 25/2012. Filtered when ordered: high-quality, fresh, local and eco-

friendly water, free from preservatives, chlorine and suspended microparticles.

Wines by the Glass
Prosecco superiore millesimato brut rosè ”Laelia” Follador   4,00
Prosecco superiore millesimato extra brut” xzero” Follador   4,00

Prosecco superiore millesimato extra dry “ruiol castei” Follador   4,00
Pinot grigio - Kellerei Aichholz   5,00

Gewurztraminer - Roeno   5,00
Chardonnay - Fasolo   5,00
Lugana - Bulgarini   5,00
Pinot nero - Colombo   5,00

Merlot - Fasolo   5,00
Ripasso di Valpolicella - Le muraie   5,00

Recioto di Soave - Ca’ Rugate   6,00
Fior D’Arancio sweet sparkling wine, Colli Euganei   4,00



Beers
Schmucker Pils, Germany, 5.0% ABV (draught)

A fine, light-bodied, bottom-fermented beer, brewed only with Pilsner malt and selected hops from
southern Germany. A modern interpretation of the German “Purity Law”.

Allergens: 1

0,2L 3,50
0,4L 6,00

Lagunitas IPA, USA, 6.2% ABV (draught)
One of the best-selling beers in the USA. Made with 43 hop varieties and 65 malts, this well-

balanced beer has a finish that is not overly long.

Allergens: 1

0,2L 4,00
0,4L 7,00

Blanche de Bruxelles, 4.5% ABV

Pale and hazy, with a refreshing taste and fruity notes of coriander.

Allergens: 1

Bottle 0,33L 6,00

Fisher Lager, 6% ABV

A French, bottom-fermented lager. Light-bodied and easy-drinking, with gentle bitterness.

Allergens: 1

Bottle 0,65L 7,50

Silly Red Ale, 6.8% ABV
A dark Belgian craft beer, bottom-fermented, with pronounced malt notes and a pleasant, robust

character.

Bottle 0,3l 6,00

Heineken, 0.0% ABV

Pleasant hoppy notes and a full, balanced flavour. A full-bodied beer with 0.0% alcohol.

Allergens: 1

Bottle 0,33l5,00



Sparkling Wines
Cartizze Valdobbiadene Superiore Docg Dry 55,00

Winery: Follador - 11.5% ABV
Allergens: 12

Prosecco superiore millesimato brut ”nani dei berti” 24,00

Winery: Follador - 11.5% ABV
Allergens: 12

Prosecco superiore millesimato extra brut” xzero” 24,00

Winery: Follador - 11.5% ABV
Allergens: 12

Prosecco superiore millesimato extra dry “ruiol castei” 24,00

Winery: Follador
Allergens: 12

Prosecco superiore millesimato brut rose”Laelia” Follador 24,00

Winery: Follador - 11.5% ABV
Allergens: 12

Traditional-method natural brut 40,00

Winery: Fasolo - 11.5% ABV
Allergens: 12

Fior D’Arancio sweet sparkling wine 30,00

Winery: Colli Euganei - 11.5% ABV
Allergens: 12



White Wines
Pinot grigio 30,00

Winery: Kellerei Aichholz - 13% ABV - Alto Adige
Allergens: 12

Gewurztraminer 30,00
Winery: Roeno - 14% ABV - Alto Adige

Allergens: 12

Chardonnay 30,00
Winery: Fasolo - 14% ABV - Colli Euganei

Allergens: 12

Lugana 30,00
Winery: Bulgarini - 13% ABV - Lombardy

Allergens: 12

Ribolla gialla 30,00
Winery: Luisa - 12.5% ABV - Friuli

Allergens: 13

Soave 40,00
Winery: Pieropan - 12.5% ABV - Veneto

Allergens: 13

Sauvignon 40,00
Winery: St. Michel Eppan - 13% ABV - Trentino

Allergens: 13



Red Wines
Merlot 30,00

Winery: Fasolo - 13% ABV - Veneto
Allergens: 12

Pinot nero 30,00
Winery: Colombo - 13% ABV - Piedmont

Allergens: 12

Valpolicella ripasso 30,00
Winery: Recchia - 14.5% ABV - Veneto

Allergens: 12

Amarone della Valpolicella 60,00
Winery: Recchia - 16% ABV - Veneto

Allergens: 12

Bordeaux-style red blend 30,00
Winery: Fasolo - 13.5% ABV - Veneto

Dessert Wines

Fior D’Arancio sweet sparkling wine 30,00
Winery: Colli Euganei - 11.5% ABV

Allergens: 12

Recioto di Soave 40,00
Winery: Ca’ Rugate - 13.5% ABV - Veneto

Allergens: 13



1 - GLUTEN
cereals: wheat, rye, barley, oats, spelt, kamut and their hybridised strains

2 - CRUSTACEANS & DERIVATIVES
marine and freshwater: prawns, langoustines, crabs and similar species

3 - EGGS
eggs and products containing them: mayonnaise, emulsifiers, egg pasta

4 - FISH & DERIVATIVES
foods containing fish, even in small quantities

5 - PEANUTS & DERIVATIVES
creams and dressings containing peanuts, even in small amounts

6 - SOYA & DERIVATIVES
products such as soya milk, tofu, soya noodles and similar foods

7 - MILK & DERIVATIVES
products made with milk: yoghurt, biscuits, cakes, ice cream and creams

8 - NUTS & DERIVATIVES
almonds, hazelnuts, walnuts, cashews, pecans and pistachios

9 - CELERY & DERIVATIVES
in pieces or in preparations for soups, sauces and vegetable concentrates

10 - MUSTARD & DERIVATIVES
found in sauces and condiments, especially mustard-based preserves

11 - SESAME SEEDS & DERIVATIVES
whole seeds used in bread, and flours containing even small amounts

12 - SULPHUR DIOXIDE & SULPHITES
Sulphur dioxide and sulphites above 10 mg/kg or 10 mg/l, expressed as SO2. Used as

preservatives in preserved seafood, pickled, oil-packed and brined foods, jams, vinegar, dried
mushrooms, soft drinks and fruit juices.

13 - LUPIN & DERIVATIVES
found in vegan foods such as roasts, sausages, flours and similar products

14 - MOLLUSCS & DERIVATIVES
scallops, razor clams, mussels, oysters, limpets, clams, tellins, etc.

The 14 Food Allergens
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