
table se� ing |2.5 - some products may be frozen*

the Specialties

FOLLOW OUR BEER TIPS
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Starters
Antipasto Antica AbbaziaAntipasto Antica Abbazia tasting of our homemade appeti-

zers (suggested for two people) |20

Fra' TartareFra' Tartare  natural beef ta� are served with confit egg yolk, pickled 
radicchio di Treviso, truff le cream, and homemade rye focaccia |16

Fra' del Mar*Fra' del Mar* king prawns tempura with sweet and sour sauce; dill 
marinated norwegian salmon carpaccio served with sour cream; polenta with 
cu� lefish and peas stewed, creamed salt cod with homemade rye focaccia 
|19

Fra' VegetarianoFra' Vegetariano chickpea flatbread with wild fennel, vegetable 
strudel with cheese fondue, Rustico d’Asolo cheese with homemade mari-
nades and jam, radicchio, walnut and raisin salad, hummus of beetroot and 
cannellini beans with paprika croutons |18

Fra' Pescatore*Fra' Pescatore*  seafood salad with calamari, octopus, prawns,  dri-
ed tomatoes and olives |16

 Fra' veganoFra' vegano chickpea flatbread with wild fennel, radicchio, walnut 
and raisin salad, hummus of beetroot and cannellini beans with paprika 
croutons, Pumpkin “in saor” (with onions and pine nuts), polenta with mixed 
seasonal mushrooms |15

Fra' tipicoFra' tipico creamy polenta, Venetian sopressa, Morlacco del Grappa 
cheese and mixed seasonal mushrooms |13

FIRST COURSES
Abbazzini Antica Abbazia Abbazzini Antica Abbazia hard grain pasta with porcini mushro-

oms sauce and crispy bacon |14
Bigoli Fra' anara Bigoli Fra' anara Homemade bronze-drawn bigoli with duck ragout 

scented with sage |14

 Quenelle Frà ZucconQuenelle Frà Zuccon pumpking and smoked rico� a dumplings 
served with mixed seasonal mushrooms |14

 CAPPELLACCI FRA' FATI A MANCAPPELLACCI FRA' FATI A MAN homemade cappellacci stuff ed with 
beef, tomato sauce and Grappa cheese fondue |14

gnocchignocchi Fra' MontanaroFra' Montanaro Homemade beetroot gnocchi with Tre-
viso radicchio, sausage, and goat cheese fondue aged in mountain hay |15

Maccheroncini Fra' Contento*Maccheroncini Fra' Contento* small maccheroni (homemade 
fresh egg pasta) with prawns, crunchy vegetables, prawns bisque and tomato |15

LACTOSE-FREE MOZZARELLA
CLASSICO DELLA CASA

homemade dough prepared through the “biga” indirect 
method with a long maturation time, and type 0 flour, ce-
real groats and wheat germ

INTEGRALE (WHOLE WHEAT DOUGH) |1
homemade dough made with stone ground organic 
wholemeal flour, selected by us in local mills

GLUTEN FREE* |3
dough realized by mixing diff erent gluten-free flours and 
by using a very high water percentage. *(our handmade pro-
duct is frozen on site / the ingredients are gluten-free, but there 
may be traces of glu-ten due to accidental contamination while 
cooking in the kitchen.)OU
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our special Pizzas
 L'Antica AbbaziaL'Antica Abbazia  tomato sauce, porcini mushrooms, fried eggplants, culatello ham, km0 buff alo mozzarella a and 

pistachios |15

Norah's PizzaNorah's Pizza  mozzarella, pulled beef, caramelized red onions and km0 buff alo mozzarella |15

La Vegana La Vegana yellow tomato, pumpkin, mixed mushrooms, crunchy Treviso radicchio and walnuts |14

 ALTOPIANOALTOPIANO tomato, mozzarella, grilled Treviso radicchio, sausage, and flakes of aged cheese Asiago DOP “Vecchio”  |14

CONTADINA D ' INVERNO CONTADINA D ' INVERNO fior di la� e mozzarella, pumpkin, Treviso radicchio, and crispy black pepper bacon |14

RADICIO E LARDO RADICIO E LARDO mozzarella, Morlacco del Grappa cheese, Treviso radicchio and Colonnata lardo |14

TronchettoTronchetto rolled pizza filled with km0 buff alo mozzarella, sautéed cherry tomatoes and basil, served with San Da-
niele prosciu� o crudo riserva dop, arugula and Grana Padano dop cheese flakes |15

BASTARDA INVERNALE BASTARDA INVERNALE tomato, Grappa bastardo cheese, beef carpaccio, crispy Treviso radicchio and rosemary oil |14

ZUCCONAZUCCONA yellow tomato, sausage (Società Agricola Ceron), pumpking, Gorgonzola dop and Kalamata olives |14
SFIZIOSA SFIZIOSA fior di la� e mozzarella, pumpkin, Taleggio fondue and crispy speck |14

ParmigianellaParmigianella tomato sauce, fior di la� e mozzarella, basil, Grana Padano dop cheese, fried eggplants and sausage (So-
cietà Agricola Ceron) |13

 Quadrotto classico Quadrotto classico edges filled with rico� a and rapini, at the center rustic tomato sauce, km0 buff alo mozza-
rella and basil |13

Quadrotto D'invernoQuadrotto D'inverno edges filled with Pumpkin and Gorgonzola DOP, at the center fior di la� e mozzarella, mixed mu-
shrooms, and sausage (Società Agricola Ceron) |14

 Quadrotto DI BRONTEQuadrotto DI BRONTE edges filled with Bronte pistachio dop cream, fresh rico� a cheese and speck reserve, in 
the center rustic tomato sauce, km 0 buff alo mozzarella and sauteed cherry tomatoes |15

Miele del Grappa Miele del Grappa mozzarella, goat cheese aged in mountain hay, black olives, dried tomatoes and Grappa dandelion honey |14

Mediterranea Mediterranea yellow tomato sauce, km0 buff alo mozzarella, black olives, dried tomatoes, smoked rico� a and basil |13

Friarielli Friarielli fior di la� e mozzarella, rapini and sausage (Società Agricola Ceron) |12

TartufataTartufata km0 buff alo mozzarella, truff le cream, bresaola ham, arugula, Grana Padano dop cheese flakes and porcini 
mushrooms |15 

Porcini e CrudoPorcini e Crudo tomato sauce, fior di la� e mozzarella, porcini mushrooms and San Daniele prosciu� o crudo riserva dop  |15

      TO DRINK
  

Aperitivo della CasaAperitivo della Casa
 created with elderberry flowers 
 juice, together with fresh red 
 orange juice, united with Poli’s 
 Airone Rosso, finished with tonic 
 water and a twist of lemon zest |3.5

 Americano D 'Abbazia  Americano D 'Abbazia 
 with Americano 1907 and seltz |4

 Spritz d 'Abbazia  Spritz d 'Abbazia 
 with Prosecco and Casoni |3.5

 Analcolico d 'Abbazia Analcolico d 'Abbazia |3

Appetizer
 Fra' FrittoFra' Fritto “in carrozza”style 
 fried Morlacco cheese and  rico� a   
 croque� es |6.5

 Fra' de Stajon Fra' de Stajon 3 diff erents   
 brusche� a: Pumpkin “in saor” (with   
 onions and pine nuts) and truff le 
 cream, beef carpaccio pickled 
 radicchio di Treviso, mixed seasonal   
 mushrooms and cheese fondue |9.5

ANTICA ABBAZIA'S MEAT 
AND FISH

Gran Piatto dell'Abate Gran Piatto dell'Abate cuts of 
selected meats (chicken, pork, turkey, beef), 
dry-marinated, cooked at low temperature 
for 24 hours, and finished in the oven (mini-
mum for 2 people), served with baked pota-
toes, polenta and side dish |32

Fra' GallettoFra' Galletto half cockere marina-
ted in beer served with potatoes and sour cre-
am |15

Fra' MaialinoFra' Maialino  beer braised pork 
cheek served with polenta and mixed seaso-
nal mushrooms |18

Fra' Boccon Fra' Boccon chunks of beef stewed 
in red wine served with polenta and side dish 
of the day |15

FRA' salmoneFRA' salmone Salmon fillet with al-
mond, mandarin and bay leaf breadcrumbs on 
pumpkin cream and daily side dish  |18

Fra' VicentinFra' Vicentin Codfish Vicenza-Style 
with creamy polenta |19

Filetto ai FunghiFiletto ai Funghi beef fillet with  
mixed mushrooms served on crusty bread and 
baked potatoes |29

Filetto al Pepe VerdeFiletto al Pepe Verde beef fillet 
with green pepper sauce served on crusty bre-
ad and baked potatoes |28

Frittura Mista*Frittura Mista* mixed fried fish: 
cu� lefish, prawns with fried vegetables, ser-
ved with polenta and sweet and sour sauce 
|20

OUR BURGERS 
Norah 's BurgerNorah 's Burger pulled beef, sweet 

and sour onions, iceberg le� uce and dill sour 
cream, enclosed in a so�  homemade bread 
bun, served with unpeeled french fries and be-
erbecue sauce |13

Fra' ChicagoFra' Chicago beef burger with cri-
spy bacon,  braised Treviso radicchio, Taleggio 
fondue, enclosed in a so�  homemade bread 
and accompanied by unpeeled French fries 
and beerbecue sauce |14 (option gluten free 
|15)

dishes from the World
Fra' OrienteFra' Oriente prawns, chicken and ve-

getables sautéed in curry sauce served with 
venus black rice |17

Fra' Messicano Fra' Messicano chicken slices, veg-
gies and black beans, all sauteed with sweet 
paprika, cur ry, pepper, served with to� illas 
and guacamole |16

PIZZAS WITH
Porchetta
D’ABBAZIA

La maialinaLa maialina tomatosauce, km0 buf-
falo mozzarella,  a� isan porche� a, mixed mu-
shrooms and Taleggio cheese fondue |15

PorchettosaPorchettosa mozzarella, goat 
cheese aged in mountain hay, artisan por-
che� a ham, honey mustard |14

CisalpinaCisalpina mozzarella, brie cheese, 
sautéed cherry tomatoes and a� isan por-
che� a ham |13



Kids menu
fi rst course

Maccheroncini Baby Maccheroncini Baby 
(homemade egg-pasta) 

oil |6
with tomato sauce |6.5

with ragout  |7

GNOCCHI DI patate AL RAGùGNOCCHI DI patate AL RAGù
Potato dumpkings with ragù |7

second courses 
NUGGETS DI POLLO* NUGGETS DI POLLO* 

Homemade chicken nuggets
with french fries |9

Hamburger di Manzo Hamburger di Manzo 
hamburger with french fries |9

SIDES
PolentaPolenta |2.5

Grilled vegetablesGrilled vegetables |4.5

Oven-baked potatoesOven-baked potatoes |4.5

French FriesFrench Fries |4.5

Unpeeled French FriesUnpeeled French Fries |4.5

Daily sideDaily side |4.5

SauceSauce |1
 Guacamole
 Beerbecue
Sweet and sour
Homemade mayo

HISTORICAL 
PIZZAS

Regina MargheritaRegina Margherita tomato sauce, 
fior di la� e mozzarella, sautéed cherry toma-
toes, Grana Padano dop cheese and basil |9

Boss Boss tomato sauce, mozzarella, gorgonzola 
cheese, spianata calabra salami and onions |11

BombaBomba tomato sauce, mozzarella, onions, 
capers, gorgonzola cheese, garlicinfused oil, 
anchovies, hot peppers and Spianata Calabra 
salami |13

Monte GrappaMonte Grappa tomato sauce, mozzarel-
la, Morlacco del Grappa cheese and sausage 
(Società Agricola Ceron) |11

Km 0Km 0 tomato sauce, mozzarella, Morlacco 
del Grappa cheese and Coppa ham from Bor-
so |11

Santa Felicita Santa Felicita tomato sauce, mozza-
rella, ham, a� ichokes, mushrooms and sop-
pressa salami |13

TricoloreTricolore tomato sauce, mozzarella, 
bresaola ham, arugula, Grana Padano cheese 
flakes |13

4x44x4 tomato sauce, mozzarella, gorgonzo-
la cheese and speck, asiago stagionato dop 
cheese and spianata calabra salami, Morlacco 
cheese and soppressa salami, brie and a� isan 
porche� a |14

tipicatipica tomato, mozzarella, Asiago stagiona-
to dop cheese, baked potatoes and sausage 
(Società Agricola Ceron) |12

the Classic
Let's Start
Olive all'ascolanaOlive all'ascolana
stuff ed with meat |5

STARTERS
Tagliere di affettatiTagliere di affettati homema-
de porche� a ham, sopressa ham and beef 
carpaccio with pickled vegetables |12

Tagliere di formaggiTagliere di formaggi  Asiago 
Stagionato Dop, Morlacco and Bastardo 
del Grappa with homemade jam and dri-
ed fruit |12

Tagliere misto Tagliere misto selection of hams 
and cheeses served together |12

SALADS
Insalata di PolloInsalata di Pollo seasonal salad, 
sliced chicken, hard-boiled egg, Grana 
Padano dop flakes crostini bread and our 
homemade mayo |13

Insalata di salmone Insalata di salmone seasonal 
salad with dill-marinated salmon, dried 
tomatoes, sour cream, and avocado |15

INSALATA NORAH 'S INSALATA NORAH 'S  seasonal salad, 
beef carpaccio, pickled radicchio, Rusti-
co d'Asolo cheese and walnut and raisin 
|14

Insalata Mista Insalata Mista mixed salad |4

Insalata RucolinaInsalata Rucolina arugula, confit 
tomatoes and flakes of Grana Padano dop 
|6
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the irreplaceables
MargheritaMargherita tomato sauce and mozzarella |6.5

Bufala Bufala tomato sauce, km0 buff alo mozzarella and basil |9.5

vegetarians 
Marinara Marinara tomato sauce, sauteed cherry tomatoes, 
garlic and origan |5.5

EstivaEstiva tomato sauce, mozzarella, sauteed cherry toma-
toes and basil |8.5

Crucca*Crucca* tomato sauce, mozzarella and french fries |9

VegetarianaVegetariana tomato sauce, mozzarella and mixed ve-
getables |9

Quattro formaggiQuattro formaggi  tomato sauce, mozzarella and 
four cheeses |9

ModaModa tomato sauce, mozzarella and grilled vegetables |9.5

from the sea  
Tonno e CipollaTonno e Cipolla tomato sauce, mozzarella, tuna and 
onions |10

RomanaRomana tomato sauce, mozzarella, a� ichokes, origan 
and anchovies |9.5

SicilianaSiciliana tomato sauce, mozzarella, anchovies, capers, 
origan and olives |10

NapoletanaNapoletana tomato sauce, mozzarella, anchovies and 
origan |9

Frutti di Mare*Frutti di Mare* tomato sauce, mozzarella, squid, oc-
topus and shrimps |14

from the ground  
San DanieleSan Daniele tomato sauce, mozzarella and San Danie-
le’s Prosciu� o Crudo Riserva dop |13

TiroleseTirolese tomato  sauce,  mozzarella,  Gorgonzola  chee-
se  and speck from Sudtirol |11

Prosciutto e FunghiProsciutto e Funghi tomato sauce, mozzarella, 
ham and mushrooms |9

CalzoneCalzone tomato sauce, mozzarella, ham and mushrooms 
|9.5

Quattro StagioniQuattro Stagioni tomato sauce, mozzarella, ham, ar 
tichokes and mushrooms |10

CapricciosaCapricciosa tomato sauce, mozzarella, ham, a� i-
chokes and mushrooms |10

PorchettaPorchetta tomato sauce, mozzarella and a� isan por-
che� a |11

VenetaVeneta tomato sauce, mozzarella and sausage |9

DiavolaDiavola tomato sauce, mozzarella and spianata calabra 
salami |8.5

VienneseViennese  tomato sauce, mozzarella and würstel |8

deliziadelizia tomato sauce, mozzarella, philadelphia cheese, 
walnuts and speck from Sudtirol |12.5

pugliesepugliese  tomato sauce, mozzarella and onions |7.5

Classic Pizzas

FIRST COURSES
Bigoli all'Amatriciana Bigoli all'Amatriciana homemade bigoli with amatriciana 
sauce |9.5

Lasagne alla Bolognese Lasagne alla Bolognese homemade lasagna with ragout 
|9.5

Spaghetti classiciSpaghetti classici
with ragout |9
with carbonara sauce |9
with cacio e pepe sauce |9
with tomato sauce |8
with garlic, oil and pepper |8

ZUPPA FRA' ADRIATICO* ZUPPA FRA' ADRIATICO* our fish soup |17

Spaghetti allo Scoglio*Spaghetti allo Scoglio* seafood spaghe� i |18

GRILLED STEAK SPECIALTY 
 SERVED WITH BAKED POTATOES

FiorentinaFiorentina |5.5/hg 
T-bone steak medium weight 1kg
CostataCostata |5/hg Beef rib 
Beef rib medium weight 800gr, served with side dish
Filetto di ManzoFiletto di Manzo grilled Irish beef fillet |26

Tagliata di Manzo Tagliata di Manzo grilled sliced beef in bed of radicchio |21

Bistecca di ManzoBistecca di Manzo beef steak |15


