La Capannina

Pistorante Pizzerie



Scopri il nostro menu online
Visit our online menu



Seafpsd

Mussel soup @ 1200 €
Octopus and shrimp salad . 9 @ 1500 €
based on potatoes and scalogno vinaigrette

Smoked tuna carpaccio with rocket and balsamic vinegar Q 1500 €

THST didsoes

Tagliolini with mussels and fresh cherry tomatoes @o 12,00 €
Tagliatelle with sea bream, rocket and fresh cherry tomatoes @Q 12,00 €
Spaghetti with fresh Mediterranean anchovies @Q 12,00 €

Fresh paccheri with sawn squid, leeks and sun dried tomatoes @9 12,00 €

Second aidtes
Mixed fried fish Q@@ 1500 €

Griled sea bream Q 1500 €
Mediterranean swordfish, dressed with cherry tomatoes, 9 18,00 €
capers, black olives and extra virgin olive oil

Stuffed squid with ricotta and zucchini on potato pie @9 18,00 €

Gluten Free dish

Cover charge 2,00 €




C_Meal
CAnpetiyers

Horse rags on a salad base 12,00 €
Parma ham with buffalo mozzarella from Campanio 9 12,00 €
Selection of cold cuts and vegetables in ol 14,00 €
Lard of Colonnata and Veneta soppressa with grilled polenta 11,00 €

THL distbes
Potato gnocchi (of our production) 9 @ eo 10,00 £

with ftomato sauce and basil / meat sauce

Orecchiette with pesto and fresh ricotta cheese 9 @ 10,00 £
Maccheroncetti with sausage and mushrooms 9 e o 10,00 €
Risotto of the day (min. for 2 people) 10,00 €

Secend distees

Sliced beef on a bed of rocket, balsamic vinegar and 90 1500 €
parmesan flakes

Filet of beef with pepper pattem
Crilled rib-eye steak 300/350 gr
Veal chop

Mixed grilled meat with grilled polenta
(pork chop, sausage, sliced beef and stewed porchetta)

Cover charge 2,00 €

(Report your allergies to the staff)




CMenw propssal

Tagliolini with fresh mussels and cherry tomatoes

0009
Secernd disty

Mixed fried fish
with balsamic vinegar colored salad

00
SDessest

Lemon delizia
(Typical dessert of the Amalfi Coast)

00606

Coffee

35,00 €

(for each person)




CMenw prepssal

Spaghetti with garlic, oil and hot peppers

Penne with eggplant and mozzarella

Rigatoni with cheeses and mushrooms

Secend disty @é/mcém
Roast-beef with rocket

Crilled pork chop
Fried squid

Side dlsh of yeur chsice
Mixed salad

French fries

1/2 . of mineral water

Coffee

23,00 €

(complete menu for each person)

25,00 €

Saturday, Sunday and holidays

O 8,00 €
QOO -0¢
OO s00¢
1000 €

1000 €

OO 000¢
500 €

500 €




’ | 5‘3
tomato sauce, mozzarello, gorgonzola cheese, speck and mushrooms

oS o

omato sauce, mozzarello, gorgonzola cheese and Parma ham

Siaveley

tomato sauce, mozzarello, onion and spicy salomi (pepperoni)

Delle ¢ Newna

tomato sauce, mozzarella, ham, wurstel and olives

“Tosse Si 7Rise ne

tomato sauce, mozzarello, peppers, peas, and spicy salami (pepperoni)

®©:0 ©

tomato sauce, mozzarello, peppers, olives and spicy salomi (pepperoni)

‘Chseseccio

tomato sauce, mozzarello, sweet sausage and mushrooms

C N botlar de vilar %4k

tomato sauce, mozzarello, mushrooms, rolled bacon, grana ¢

C NMilerriune %%

tomato sauce, mozzarello, eggplant, scamorza and speck

75Ul b mare

tomato sauce, shrimps, octopus, mussels, clams

C Bufalina

tomato sauce and buffalo mozzarella

M

tomato sauce, mozzarello, brie, peas and cherry tomatoes

Sl o

tomato sauce, anchovies, olives, capers, onion, spicy solomi (pepperoni)

© O

0

eese flakes

©0

@ ©¢ 66 O

Long maturation dough (48/72 h) for better digestibility

9,50 €

9,50 €

8,00 €

9,00 €

9,00 €

9,00 €

850 €

10,00 €

10,00 €

1500 €

8,00 €

9,00 €

10,00 €

(Report your allergies to the staff) o @ 9



o Copannina @ 1400 €

tomsauce, mozz, ham mushrooms, artichokes, spicy salami (pepperoni), capers, onion, wurstel

CNapstesn o 1000€

tomato sauce, mozzarella, mascarpone cheese, rolled bacon and rocket

Vollellina (1) 1000 €

tomato sauce, mozzarello, bresaola, rocket, grana cheese flakes

X delicate (3 1000 €

tomato sauce, mozzarello, Parma ham, mascarpone and rocket

Wi s

Coprese o 8,50 €
buffalo mozzarella and cherry tomatoes
CAustica o 8,50 €
mozzarello, ricotta and spicy salami (pepperoni)
& o 8,00 €
mozzarello, fresh tomato and rocket
# (4 1000 €
mozzarello, sweet sausage, emmenthal, capers and mushrooms
(rectangular pizza) & 9,50 €

mozzarello, ham, gorgonzola cheese and grana cheese
Sestvée 00 9,50 €

mozzarello, fresh cherry tomatoes, mushrooms, capers, oregano, basil, garlic, tuna

Sitate o ? 9,50 €
i (oepperoni)

mozzarello, fresh tomato, tuna, capers, oregano and spicy salam

X Colabsa K (oval pizza) ® 1000€

mozzarello, smoked ricotta, spianata calabra and dry tomatoes

& Vasenne *kk (oval pizza) 0 1300€
mozzarello, valerian salad, horse sfilacci, burrata pugliese 125¢r.

Long maturation dough (48/72 h) for better digestibility

(Report your allergies to the staff) o @ 9



“Taditional pino

C Masinase 550 €

(tomato sauce, garlic, oregano)

CNMargrerita (4] 6,00 €

(tomato sauce, mozzarella)

sy (4 Y= 7,50 €
(tomato sauce, mozzarello, anchovies, oregano)

Phesciutts e funghi © 8,00 €

(tomato sauce, mozzarella, ham, mushrooms)

CNapsls 00 850 €

(tomato sauce, mozzarello, anchovies, capers, oregano)

Capréccissa O 950 €

(tomato sauce, mozzarello, mushrooms, ham, capers, arfichokes)

4 Stagioni &) 950 €

(tomato sauce, mozzarello, mushrooms, prosciutto, peppers, artichokes)

4 fonaggl ® 9,50 €

(tomato sauce, mozzarello, gorgonzolo, emmenthal, ricotta, grana)

O)stslona 9.50 €

(tom. sauce, mozzarello, fresh mushrooms, spinach, peppers, peas, eggplant, zucchini)

©

(= O 750 €
(tomato sauce, mozzarello, eggplant, grana cheese)
Forcini (s 8,50 €

(tomato sauce, mozzarella, porcini mushrooms, parsley)

Long maturation dough (48/72 h) for better digestibility
(Report your allergies to the staff)




c Miste besce & 9,00 €

(tom. sauce, mozzarello, champignon mushrooms, chiodini mushrooms, porcini mushrooms)

‘l?a%&/w o 9,00 €

(tomato sauce, mozzarello, mushrooms, artichokes, ham)

Cobyone farcite @) 9,00 €

tomato sauce, mozzarellg, ricotta, mushrooms, spicy salomi (pepperoni)

CAwtarene o 850 €

(tomato sauce, mozzarella, radish, brie cheese)

Yerne e cipolla (1) 8,50 €

(tomato sauce mozzarella, tuna, onions)

CAddy

Radish - wirstel - tuna - onion - mushrooms - artichokes 1,50 €
spicy salami - capers - ham - peppers - rocket
peas - eggplant - zucchini

Fior di latte mozzarella 1,00 €
Porcini and chiodini mushrooms 2,00 €
Speck - Crudo ham 3,00 €
Bresaola - Horse sfilacci 3,00 €
Bufala mozzarella - Grana flakes 3,00 €
Pizza double dough 400 €
French fries 2,00 €
Shrimps 400 €

Coperto pizza 2,00 €

000

Long maturation dough (48/72 h) for better digestibility
(Report your allergies to the staff)




Salady

Clnille
lettuce, radish, com, shrimp tails
‘Classica

lettuce, carrots, tomatoes, mozzarello, tung, rocket, black olives

el ¢ Neruee

tomatoes, tuna, onion, capers, olives, oregano

Catesina

tomatoes, fresh mushrooms, rocket, mozzarella, vinaigrette

‘Cuprese

tomatoes, buffalo mozzarella

Cavalliw

lettuce, radish, mushrooms, horse sfilacci, and tomatoes

Side dirhey

French fries with sauces 5,00 €
Mixed salads 500 €
Mixed cooked season vegetables 500 €
Mixed grilled (eggplants, zucchini, peppers) 5,00 €

“Cheered

Smoked scamorza
Emmenthal

Brie

Sweet gorgonzola
Crana Padano
Mixed cheese

Buffalo mozzarella

o
00

©
©

©

10,00 €

10,00 €

10,00 €

10,00 €

10,00 €

10,00 €

5,00 €
500 €
500 €
5,00 €
500 €
9,00 €
8,50 €



Drinks in can

Small red beer (Falkenturm)

Medium red beer (Falkenturm)

Small beer (Hassen-Braun pils)

Medium beer (Hassen-Braun pils)

Beck's 33 cl.

Non alcoholic beer
Weissbier Oberdorfer
Pyraser Dunkles (red)
Pyraser Landbier Export

Pyraser 6 cereals

Pyraser Kellerbier

White Carganega (Cantina Valpantena) 1/4 It
White Carganega (Cantina Valpantena) 1/2 It
White Carganega (Cantina Valpantena), in bottle 0,751
Sparkling white wine “Pro-Fizz" 1/4 1t
Sparkling white wine “Pro-Fizz" 1/2 It
Sparkling white wine “Pro-Fizz" 1h
Red Corvina (Cantina Valpantena) 1/4 1t
Corvina (Cantina Valpantena) 1/2 It
Corvina (Cantina Valpantena), in bottle 0,75
Mineral water 1/2 It
Mineral water. F— 1Th

Coffee
Caffée with alcohol

Decaffeinated coffee or barley

2,50 €
3,00 €
550€
3,00 €
550€
350€
3,50 €
500 €
550 €
550€
550 €
550€

3,00 €
500 €
10,00 €
3,00 €
6,00 €
12,00 €
300 €
500 €
10,00 €
1,50 €
3,00 €
1,50 €
200 €
1,80 €



National liquors

Whiskey

Limoncino (original from Costiera Amalfitana)
Cold grappas (Anima nera)

Crappa Collesi

ANned v bettle
Valpolicella Classico (Begali)
Valpolicella Classico Superiore (Rafaél)
Valpolicella Classico Superiore Ripasso (Begali)
Terra dei Ciliegi (Tommasi)
Bianco di Custoza (Monte del Fra)
Soave (Ca' Rugate)
Lugana (Ca’ Maioli)
Moscato

Franciacorta Saten (Marchese di Lamusa)

I Very Bianco Spumante Extra Dry
in collaborazione con lazienda Ca’ Pigneto

et &

CA' PIGNETO

3,50€
500 €
3,50€
3,950 €
5,00 €

1800 €
22,00 €
22,00 €
16,00 €
16,00 €
1800 €
18,00 €
16,00 €
28,00 €
16,00 €



Allergens in our menu:

SO0 O

SHELLFISH NUTS GLUTEN DAIRY

\'4

CELERY CLAMS SULFUR DIOXIDE EGG
AND SULPHITES

For any of your events
family or business

We are at your disposal
to offer you

our personalized menus
both meat-based

and based on sea fish




Scopri il nostro menu online
Visit our online menu



Hours: 11.30-15.00 / 19.00 - 23.00
Closing day: monday evening / tuesday evening

Via San Giacomo, 72 - Verona
Tel. 045/505.214




