
Starters
 Antipasto Antica Abbazia*Antipasto Antica Abbazia* antipasto Antica Abbazia tasting of our homemade appetizers (suggested for two people) |20

 TartareTartare** beef tartare with herbs and spices served with bread croutons, confit egg yolk and whipped butter |16

 Degustazione di mare*Degustazione di mare* scallop au gratin; marinated salmon with horseradish mayonnaise, peas cream with low-temperature cuttlefish, lemon-
marinated scampi, amberjack tartare with cucumber and tomato concasse, creamed cod (venetian style) with bread croutons |28

 Fra' VegetarianoFra' Vegetariano Savory zucchini and Morlacco muffin on walnut cream, legume hummus with paprika croutons, crispy puff pastry with pea cream, salad 
with cucumber, tomato, red onions and tzatziki sauce, Rustico d'Asolo cheese with jams and pickled vegetables |18

 vitello tonnatovitello tonnato veal cooked at low temperature with tuna sauce served with traditional egg sauce, brown stock and capers |16

 fra' pescatorefra' pescatore seafood salad with octopus, prawns, calamari with Taggiasca olives, dried tomatoes, and crispy celery curls |18

 Fra SantiagoFra Santiago**  3 Scallops au gratin with citrus and parsley breadcrumbs |15
 TRIS DI FRITTITRIS DI FRITTI * * “in carrozza”style fried Morlacco cheese, vegetarian croquettes and olive all’ascolana (stuffed with meat) |7.5

Tagliere di affettatiTagliere di affettati porchetta ham, sopressa ham and beef carpaccio with pickled vegetables |13
Tagliere di formaggiTagliere di formaggi Asiago Stagionato Dop, Morlacco and Bastardo del Grappa with homemade jam and dried fruit |13
Tagliere misto Tagliere misto selection of hams and cheeses served together |13

SALADS
Insalata di PolloInsalata di Pollo mixed salad, sliced chicken, Grana Padano dop flakes paprika, croutons, and egg dressing |13
Insalata di trotaInsalata di trota** Mixed salad, steamed salmon trout, dried tomatoes, Taggiasca olives, walnuts, dressing with honey, mustard and lemon |16
Insalata MistaInsalata Mista mixed salad |4.5
Insalata RucolinaInsalata Rucolina arugula, dried tomatoes and flakes of Grana Padano dop |6

FIRST COURSES
 Abbazzini Antica Abbazia Abbazzini Antica Abbazia homemade pasta with semolina flour, porcini mushrooms, bacon and cream |14

 Bigoli Bigoli dea corte*dea corte*  semolina flour bigoli(typical Venetian pasta) with guinea fowl, rabbit and pork ragout |14

 risotto risotto all'acqua di pomodoro e melanzaneall'acqua di pomodoro e melanzane  Eggplant risotto flavored with tomato water, creamed with smoked scamorza cheese and finished with 
eggplant powder and basil oil |14

 Ravioli di mareRavioli di mare**  homemade ravioli stuffed with sea bass, prawns and ricotta served on pea cream |18

 Gnocchi Frà GenoveseGnocchi Frà Genovese**  homemade potato gnocchi with basil pesto, extra virgin olive oil, walnuts, Grana Padano and Burrata stracciatella |15

 Maccheroncini Fra' Contento*Maccheroncini Fra' Contento* homemade egg macaroni, shrimp tails, seasonal vegetables with ginger, shellfish bisque and flaked almonds |15
Spaghetti allo Scoglio*Spaghetti allo Scoglio* seafood spaghetti |19
bigoli all'Amatriciana bigoli all'Amatriciana semolina flour bigoli (typical Venetian pasta) with amatriciana sauce |11
Lasagne alla Bolognese*Lasagne alla Bolognese* homemade lasagna with ragout |10
Spaghetti al Ragù Spaghetti al Ragù with ragout |12 
Spaghetti alla carbonara Spaghetti alla carbonara with carbonara sauce |12
Spaghetti cacio e pepe Spaghetti cacio e pepe with cacio e pepe sauce |12 
Spaghetti al pomodoro fresco Spaghetti al pomodoro fresco with tomato sauce |9
Spaghetti all'aglio, olio, prezzemolo e peperoncino Spaghetti all'aglio, olio, prezzemolo e peperoncino with garlic, oil parsley and pepper |10

MEAT AND FISH
 Gran Piatto dell'AbateGran Piatto dell'Abate**  cuts of selected meats (chicken, pork, turkey, beef), drymarinated, cooked at low temperature for 24 hours, and finished

in the oven (minimum for 2 people), served with baked potatoes, polenta and side dish |32

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

 Filetto al Pepe VerdeFiletto al Pepe Verde** Irish beef fillet with green pepper sauce served on crusty bread and baked potatoes |28

 Fra' GallettoFra' Galletto** smoked half cockerel cooked at low temperature served with potatoes and Tzatziki sauce |15

 Fra' MaialinoFra' Maialino slow-cooked pork fillet with Norah's beer sauce served with baked potatoes and side dish of the day |16

 PESCE DI MONTAGNA PESCE DI MONTAGNA baked salmon trout fillet au gratin with herb breading served with peas cream |18

 Frittura d'AbbaziaFrittura d'Abbazia** mixed fried fish: cuttlefish, prawns, with fried vegetables, served with polenta and sweet and sour sauce |22

 Tataki di salmone Tataki di salmone ** salmon tataki with sautéed vegetables in ponzu sauce and sweet and sour mayonnaise |20

 Polpo alla grigliaPolpo alla griglia** grilled octopus served with legume hummus |20

Grilled steak specialty 
FiorentinaFiorentina t-bone steak (medium weight 1kg) served with baked potatoes |7/ hg
CostataCostata beef rib (medium weight 800gr), served with baked potatoes |6.5/ hg 
Filetto di ManzoFiletto di Manzo**   irish beef fillet with baked potatoes |26
Tagliata di ManzoTagliata di Manzo**   sliced beef topped with herb butter served on a bed of arugula with baked potatoes |21
Bistecca di ManzoBistecca di Manzo beef steak served with baked potatoes |15

hamburger
 Fra' chicagoFra' chicago** beef burger, Abbey mayonnaise, fresh tomato,iceberg lettuce crispy smoked bacon, Asiago DOP cheese cheese wrapped in soft homemade 

bread and unpeeled French fries |15
(option gluten free |16) 

dishes from the World
 Fra' Oriente*Fra' Oriente* prawns, chicken and vegetables sautéed in curry sauce, coconut milk, served with venus black rice |18
 Fra' MessicanoFra' Messicano chicken slices, veggies and black beans all sauteed with sweet paprika, curry, pepper, served with tortillas and guacamole |17

Side dishes
PolentaPolenta |3
Grilled vegetablesGrilled vegetables |5
Oven baken PotatoesOven baken Potatoes |4.5
French Fries*French Fries* |5
Unpeeled French Fries*Unpeeled French Fries* |5
Daily sideDaily side |4.5
SauceSauce |1
Guacamole · Beerbecue 
Sweet and sour · Homemade mayo

cucina

first course
Maccheroncini Baby* Maccheroncini Baby* 

(homemade egg-pasta) 
oil |6

with tomato sauce |6.5
with ragout |7

GNOCCHI DI patate GNOCCHI DI patate 
AL RAGù* AL RAGù* |7  

Potato dumpkings with ragù

second courses 
NUGGETS DI POLLO* NUGGETS DI POLLO* 

FATTI IN CASAFATTI IN CASA 
Homemade chicken nuggets

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

hamburger with french fries |9
Wurstel alla grigliaWurstel alla griglia

grilled sausage with French fries |9

Kids menu



pizzeria
Specialties 

L'Antica Abbazia*L'Antica Abbazia* tomato sauce, porcini mushrooms, fried eggplants, culatello ham, burrata cheese and pistachios |16
BASTARDA EST IVABASTARDA EST IVA tomato, Grappa bastardo cheese, sautéed cherry tomato, beef carpaccio, rocket and rosemary oil |15
polpopolpo** yellow tomato, fresh cherry tomato, octopus, smoked burrata and caper flower |16
frescafresca tomato, burrata, fresh cherry tomato and basil pesto |14
BRONTE BRONTE mozzarella, burrata cheese, mort adella ham and Bronte’s pistachios |15
cantabrica cantabrica yellow tomato sauce, burrata cheese, Cantabrian anchovies, caper flower and lemon zest |15
taggiasca taggiasca tomato sauce, km0 buff alo mozzarella, fresh cherry tomatoes, taggiasca olives and basil oil |13
la carbonara la carbonara mozzarella, creamed egg, shaved Pecorino Romano DOP and crispy smoked pancett a |12
gustosagustosa** tomato, Treviso buff alo mozzarella , porchett a, pepper cream and caramelized onion |15
La veganaLa vegana** yellow tomato, pepper cream, fried aubergines, caramelised onion and walnuts |14
TronchettTronchettoo rolled pizza filled with km0 buff alo mozzarella, sautéed cherry tomatoes and basil, served with San Daniele prosciutt o crudo riserva dop, 

arugula and Grana Padano dop cheese flakes |15
ParmigianellaParmigianella** tomato sauce, fior di latt  e mozzarella, basil, Grana Padano dop cheese, fried eggplants and sausage (Società Agricola Ceron) |13
Quadrotto piccanteQuadrotto piccante** edges filled with gorgonzola and walnuts, in the center fior di latt e, Nduja and pepper cream |15

 QUADROTTO DI BRONTEQUADROTTO DI BRONTE edges filled with Bronte pistachio dop cream, fresh ricott a cheese and speck reserve, in the center rustic tomato sauce, km0 
buff alo mozzarella and sauteed cherry tomatoes |15

la calabra la calabra km 0 buff alo mozzarella, Nduja (typical Calabrian spreadable salami with chili pepper) basil oil and caramelized onions |13
Miele del Grappa Miele del Grappa mozzarella, goat cheese aged in mountain hay, black olives, dried tomatoes and Grappa dandelion honey |15
Mediterranea Mediterranea yellow tomato sauce, km0 buff alo mozzarella, black olives, dried tomatoes, smoked ricott a and basil |14
FriarielliFriarielli** fior di latt e mozzarella, rapini and sausage(Società Agricola Ceron) |13
TartufataTartufata** km0 buff alo mozzarella, truff le cream, bresaola ham, arugula, Grana Padano dop cheese flakes and porcini mushrooms |16
Porcini e CrudoPorcini e Crudo** tomato sauce, fior di latt e mozzarella, porcini mushrooms and San Daniele prosciutt o crudo riserva dop |15
PorchettosaPorchettosa  mozzarella, goat cheese aged in mountain hay, porchett a ham, honey mustard | |15

classic
MargheritaMargherita tomato sauce and mozzarella |7
BufalaBufala tomato sauce, km0 buff alo mozzarella and basil |9.5 
Marinara Marinara tomato sauce, sauteed cherry tomatoes, garlic and origan |5.5
EstivaEstiva tomato sauce, mozzarella, sauteed cherry tomatoes and basil |8.5
Crucca*Crucca* tomato sauce, mozzarella and french fries |10
VegetarianaVegetariana tomato sauce, mozzarella and mixed vegetables |10
Quattro formaggiQuattro formaggi tomato sauce, mozzarella and four cheeses |10
ModaModa tomato sauce, mozzarella and grilled vegetables |10
Tonno e CipollaTonno e Cipolla tomato sauce, mozzarella, tuna and onions |11
RomanaRomana tomato sauce, mozzarella, art ichokes, origan and anchovies |10
SicilianaSiciliana tomato sauce, mozzarella, anchovies, capers, origan and olives |11
napoletananapoletana tomato sauce, mozzarella, anchovies and origan |9 
Frutti di Mare*Frutti di Mare* tomato sauce, mozzarella, squid, octopus and shrimps |15
San DanieleSan Daniele tomato sauce, mozzarella and San Daniele’s prosciutt o crudo riserva dop |13
TiroleseTirolese tomato sauce, mozzarella, Gorgonzola cheese and speck from Sudtirol |12
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, art ichokes and mushrooms |11
CapricciosaCapricciosa tomato sauce, mozzarella, ham, art ichokes and mushrooms|11
PorchettaPorchetta tomato sauce, mozzarella and porchett a |11
veneta*veneta* tomato sauce, mozzarella and sausage |9  
DiavolaDiavola tomato sauce, mozzarella and spianata calabra salami |9
VienneseViennese tomato sauce, mozzarella and würstel |9
deliziadelizia tomato sauce, mozzarella, philadelphia cheese, walnuts and speck from Sudtirol |13
pugliesepugliese tomato sauce, mozzarella and onions |8

HISTORICAL PIZZAS
Regina MargheritaRegina Margherita tomato sauce, fior di latt e mozzarella, sautéed cherry tomatoes, Grana Padano dop cheese and basil |9.5
Boss Boss tomato sauce, mozzarella, gorgonzola cheese, spianata calabra salami and onions |12
BombaBomba tomato sauce, mozzarella, onions, capers, gorgonzola cheese, garlicinfused oil, anchovies, hot peppers and Spianata Calabra salami |15
Monte Grappa*Monte Grappa* tomato sauce, mozzarella, Morlacco del Grappa cheese and sausage (Società Agricola Ceron) |12
Km 0Km 0 tomato sauce, mozzarella, Morlacco del Grappa cheese and Coppa ham from Borso |12
Santa FelicitaSanta Felicita tomato sauce, mozzarella, ham, art ichokes, mushrooms and soppressa salami |14
TricoloreTricolore tomato sauce, mozzarella, bresaola ham, arugula, Grana Padano cheese flakes |14
4x44x4 tomato sauce, mozzarella, gorgonzola cheese and speck, Asiago stagionato dop cheese and spianata calabra salami, Morlacco cheese and soppressa sala-
mi, brie and porchett a |14
Tipica*Tipica* tomato, mozzarella, Asiago stagionato dop cheese, baked potatoes and sausage (Società Agricola Ceron) |13

table sett ing |2.5 
some products may be frozen* and/or deep-frozen* FOLLOW OUR BEER TIPS

LACTOSE-FREE MOZZARELLA
CLASSICO DELLA CASA

homemade dough prepared through the “biga” indirect 
method with a long maturation time, and type 0 flour, 
cereal 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 handma-
de product 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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