
Craft BEER Comparsa 
Directly from our brewery

SPRITZ
Bitter Campari / Aperol / Passoa / Alpino

HUGO
Prosecco, soda, elderflower, mint

AMERICANO
Vermouth Rosso, Bitter Campari, soda

TRENTO DOC 
Ask the wait staff

PROSECCO
KOMBUCIA MASO TRENTINO 
Raw drink with bergamotto and wild fruits

CIDER MELA DOLOMITI vol. 6.8%  
Azienda Agricola Melchiorri - Val di Non

TONIC WATER BIO Maso Alto - TN 
Brewed with hops, gentian and juniper

PURE APPLE JUICE “JANAGOLD“  
MELAGORAI (TN) without preservatives not added sugars

BRIO COLA soda with apple juice and cola  
Azienda Agricola Melchiorri - Val di Non

ABBRACCIATA  
Solidarity orange soda pulpy and sparkling, 30% fresh oranges, produced by 
Comunità Frizzante - Rovereto

GINGERINO / CRODINO

FRIED SNACKS
FRENCH FRIES
DIPPERS CHIPS 
With peel

ASCOLAN OLIVES
CHICKEN NUGGETS
ONION RINGS
FALAFEL 
Chickpea balls

appetizers



Service: 1,70€

CAPUCCETTO ROSSO
PIZZA - Tomato

PIMPA
PIZZA - Tomato, mozzarella

PESCIOLINA
PIZZA - Tomato, mozzarella, tuna

FLINSTONES
PIZZA -  Tomato, mozzarella, cooked ham

3 PORCELLINI
PIZZA - Pomodoro, mozzarella, würstel

PULCINO
PIZZA - Tomato, mozzarella, mais

PLUTO
Tomato, mozzarella, french fries*

PIATTO WÜRSTEL
Würstel with french fries*

PIATTO COTOLETTA
Chicken schnitzel* with French fries*

PIATTO COLORATO
Cooked ham (without preservatives), cherry tomatoes, Taggiasca olives and 
ricotta

PIZZA GOLOSA
With Nutella, Smarties, whipped cream

* frozen ingredient

kids menu



Service: 1,70€

CRISPY PIZZA FOCACCIA
Dough with Pinetana flour and sourdough 

80% hydration and a long maturation

MORTADELLA
Fior di latte mozzarella, mortadella, pistachio cream, burrata stracciatella, 
dried tomatoes

PORCHETTA
Fior di latte mozzarella, porchetta, friarielli, burrata stracciatella

GHIOTTA
Fior di latte mozzarella, pastrami, dried tomatoes, artichokes cream

ORTO
Fior di latte mozzarella, mixed vegetables, flaked parmesan, artichoke cream

BASICA
Fior di latte mozzarella, EVO oil, rosemary

NOSTRANE

The original Farina Pinetana® is grown and processed 
exclusively on the Piné plateau.

Threshed by our farmers and ground to 
Molino Moser Pressa di Prada - Faida di Piné.

Semi-integral type 1 wheat flour 
from a controlled supply chain.



OUR MUST
Water, type 0 flour and Pinetana flour, EVO oil, 

turmeric, various seeds (chia, sunflower, sesame, flax 
and pumpkin) Sourdough for a dough 
with more than 72 hours of maturation

BURRATA
Tomato, burrata 125gr., cherry tomatoes, basil EVO oil

COMPARSA
Cream of asparagus, fior di latte mozzarella, sun-dried tomatoes, rucola, raw 
San Daniele

KAISER
Fior di latte mozzarella, porcini mushrooms, potatoes, Tyrolean cooked speck

FREGOLOTTI
Tomato, fior di latte mozzarella, lucanica, baked radicchio, burrata stracciatella

CARCIOFI
Fior di latte mozzarella, artichokes, raw San Daniele

ALPINA
Tomato, fior di latte mozzarella, speck, mixed mushrooms, burrata stracciatella

PASTORELLA
Fior di latte mozzarella, Taggiasca olives, chilli pepper, aubergines, smoked 
ricotta

RUJOCH
Tomato, buffalo mozzarella, lucanica, porcini mushrooms

ITALIA
Fior di latte mozzarella, zucchini, brie, cherry tomatoes, rucola, Trentino salted 
meat carpaccio

REGINA
Buffalo mozzarella, cherry tomatoes, rucola, basil EVO oil

FRIULI
Fior di latte mozzarella, raw San Daniele, dried tomatoes,  caramelized onions

MELE
Fior di latte mozzarella, gorgonzola, Trentino apples, pistachios

AUTUNNO
Fior di latte mozzarella, baked radicchio, speck, 
balsamic vinegar dressing

CASERECCE



Service: 1,70€

CAMPAGNOLA
Fior di latte mozzarella, artichokes, Taggiasca olives, Greek feta cheese

GRECA
Fior di latte mozzarella, cherry tomatoes, Taggiasca olives, oregano, feta cheese

PORRI
Fior di latte mozzarella, potatoes, leeks, Trentino lucanica

SOLE
Fior di latte mozzarella, dried tomatoes, Taggiasca olives, rucola

AGRUMIAMOCI
Fior di latte mozzarella, citrus-fruits pesto, dried tomatoes, Greek feta, rucola

PASTRAMI
Fior di latte mozzarella, dried tomatoes, caramelized onions, pastram

SUD
Fior di latte mozzarella, ‘nduja, olives, artichokes,  raw San Daniele, burrata 
straciatella

MONTECROCE
Tomato, fior di latte mozzarella, baked radicchio, chanterelle mushrooms, 
smoked ricotta

FRIARIELLI
Fior di latte mozzarella, lucanica, friarielli, smoked provola

CANTABRICO
Tomato, fior di latte mozzarella, sun-dried tomatoes, Cantabrian anchovies, 
oregano

The original Farina Pinetana® is grown and processed 
exclusively on the Piné plateau.

Threshed by our farmers and ground to 
Molino Moser Pressa di Prada - Faida di Piné.

Semi-integral type 1 wheat flour 
from a controlled supply chain.



LONG MATURATION
Water, type 0 flour and Pinetana flour, 

EVO oil, dried sourdough

MARINARA
Tomato, oregano, garlic, cherry tomatoes

MARGHERITA
Tomato, mozzarella

CALABRESE
Mozzarella, garlic, EVO oil, chilli pepper

BUFALA
Tomato, buffalo mozzarella

CAPRICCIOSA
Tomato, mozzarella, ham, mushrooms, artichokes

GUSTOSA
Tomato, mozzarella, artichokes, peppers, lucanica, oregano

FORMAGGI
Tomato, mozzarella, mixed cheeses

FRESCHEZZA
Tomato, mozzarella, cherry tomatoes, rucola, shredded parmesan

CONTADINA
Tomato, mozzarella, ham, zucchini, parmesan

ROMANA
Tomato, mozzarella, anchovies from the Cantabrian Sea, capers

PRIMAVERA
Tomato, buffalo mozzarella, tuna, zucchini, cherry tomatoes

VEGETARIANA
Tomato, mozzarella, zucchini, asparagus, baked radicchio, 
aubergines, parmesan

PICCANTINA
Tomato, mozzarella, Taggiasca olives, peppers, spicy salami

QUATTRO STAGIONI
Tomato, mozzarella, ham, mushrooms, artichokes, spicy salami

DOLOMITI
Tomato, mozzarella, speck, artichokes, chilli

CLASSICHE



Service: 1,70€

BASTARD
Tomato, mozzarella, finferli mushrooms, alpine cheese, spicy salami

FINFERLI
Tomato, mozzarella, chanterelles, gorgonzola

LAGORAI
Tomato, mozzarella, lucanica, mixed mushrooms, alpine cheese

PINETANA
Mozzarella, potatoes, gorgonzola, speck, rosemary

BISMARK
Tomato, mozzarella, potatoes, bacon, egg, parmesan

TRENTINA
Tomato, mozzarella, Trentino lucanica, potatoes, parmesan, rosemary

DANIELE
Tomato, mozzarella, spicy salami and gorgonzola

BRIESONA
Tomato, mozzarella, porcini mushrooms, brie, carpaccio of carne salada

BARACCA
Tomato, mozzarella, ham, porcini mushrooms, parmesan

PUTTANESCA
Tomato, mozzarella, anchovies from the Cantabrian Sea, Taggiasca olives, cher-
ry tomatoes, oregano

CALZONE CLASSICO
Mozzarella, ricotta, ham, mushrooms, tomato sauce, parmesan

CALZONE SAPORITO
Mozzarella, ricotta, spicy salami, gorgonzola, peppers, tomato sauce, parmesan

ON REQUEST FOR ALL TYPES OF PIZZA 
HOME-MADE DOUGH €1.00 
Lactose-free mozzarella € 0.50 
Supplements from €0.50 to €3.50



Service: 1,70€

MARGHERITA
Tomato mozzarella

PIOGGIA
Tomato, double mozzarella

RICOTTA
Tomato, mozzarella, ricotta

VIENNESE
Tomato, mozzarella, würstel 

PROSCIUTTO
Tomato, mozzarella, ham

VEGETARIANA
Tomato, mozzarella, aubergines, zucchini, asparagus, 
radicchio, parmesan

PRIMAVERA
Tomato, mozzarella, zucchini, cherry tomatoes, tuna

BARACCA
Tomato, mozzarella, ham, porcini mushrooms, parmesan

PORCINI
Tomato, mozzarella, porcini mushrooms

BUFALA
Tomato, buffalo mozzarella

MELANZANE
Tomato, mozzarella, aubergines, parmesan

ZUCCHINE
Tomato, mozzarella, zucchini, parmesan

CRUDO
Tomato, mozzarella, raw San Daniele

DIAVOLA
Tomato, mozzarella, spicy salami

TONNO
Tomato, mozzarella, tuna

CALABRESE
Mozzarella, garlic, chilli

FRESCHEZZA
Tomato, mozzarella, cherry tomatoes, rucola, shredded parmesan

GLUTEN FREE



Service: 1,70€

SALADS  ACCOMPANIED WITH TOASTED BREAD

VALSUGANA
Mixed salad, tomatoes, corn, parmesan flakes, crispy speck,  
Taggiasca olives

MEDITERRANEA
Morsels of mozzarella, carrots, rucola, zucchini, 
dried tomatoes, oregano

TEDESCA
Cabbage, crispy speck, cumin, flaked parmesan

FETA
Mixed salad, cherry tomatoes, Taggiasca olives, corn, feta, 
yogurt dressing

DELICATA
Mixed salad, raw San Daniele, Taggiasca olives, ricotta, cherry tomatoes

POLLO
Mixed salad, corn, carrots, small mozzarellas, fried chicken,  
yogurt dressing

UNIQUE DISHES
CARNE SALADA TRENTINA 
Meat carpaccio on slices with porcini, rucola, parmesan flakes,  
cherry tomatoes 
On request also Gluten Free

TRENTINO APPETIZER
Selection of cold cuts and cheeses 
On request also Gluten Free

PIATTO PAESANO
Potato pancakes (tortel), selection of cold cuts and 
cheeses with borlotti beans

CARNE SALADA COTTA
Cooked Meat carpaccio on slices with borlotti beans 
On request also Gluten Free

PIATTO CAPRESE
Buffalo mozzarella 200gr., cherry tomatoes, olives, rucola, oregano 
On request also Gluten Free

PIATTO BAVARESE
Selection of würstel (meraner, weisswurst, vienna), 
depper potatoes, sauces: mustard, horseradish, barbecue

NOT JUST PIZZA



birrificio artigianale di montagna.ga

From the water of the Lagorai, from selected cereals and hops, our 
Craft Beers are born: here you drink “wholemeal beer”, alive and with 

all the character of authenticity, made respecting the times of its 
maturation. Quality products, all unfiltered and unpasteurised.

Available in various formats... the choice is yours!

Refill 2L with beer of 
your choice € 15 

Buying a large bottle 
reusable with 
airtight closure 10 € Pack of 4 bottles 

optionally from 0.50L

Pack of 6 bottles 
  optionally from 0.33L

12 of 0.50L

Pack of 12 bottles 
optionally from 0.50L 

24 of 0.33L

Pack of 24 bottles 
optionally from 0.33L

Ask for the 20L kegs with tap 
on loan for use

€ 20

€ 20 € 50

€ 68
For yours 

occasions 

special!



RESH ON DRAFT DIRECTLY 
FROM OUR BREWERY 

ALL UNPASTEURIZED AND UNFILTERED

MET.IU GOLDEN ALE vol 4,6%
Top-fermented clear, fresh and thirst-quenching thanks to its bitter finish

IE.PA SESSION IPA vol 3,8%
Light beer, but with strong hopping, with American hops that give life to citrus 
and floral aromas

BIR.BA ALTBIER vol 5%
Top-fermented amber wine, with a malty taste, 
where fruity, biscuity and herbaceous notes form 
its balance 

FRATA WHEAT BEER vol 4,2% 
High Pinetano clear wheat beer 
fermentation and 100% Trentino hops, 
fresh and refreshing, flavored with elderberry

MISTER.O
The Beer of the moment and/or of the Brewery’s experiments, ask and 
you will be told ;)

CARAFE
With beer of your choice from the 1.5L on tap

IN THE BOTTLE
BRUCALIFFUM RAUCH vol 5,2% 
Moderately bottom-fermented beer 
smoky with nuanced beech notes 
biscuity and lightly spiced

PAGNOCA vol 4,6%
Less waste, more beer. A high fermentation with 
addition of stale bread in mash, initial savory note with a fresh finish. A colla-
boration with the bread of the “pistor” Panificio Grisenti

BEE.R SEASONAL BEER vol 4,8%
High fermentation beer with beekeeping honey 
Gocce D’oro, perfect balance between chestnut honey 
and typical mountain Saracen



DRINKS
DRINK 
Peach or lemon tea, Chinotto, LemonSoda, Coca-Cola, Coca-Zero, Fanta, Sprite

ACQUA LEVICO 
Natural or Sparkling

KOMBUCIA MASO TRENTINO 
Raw drink with bergamotto and wild fruits

CIDER MELA DOLOMITI vol. 6.8%  
Azienda Agricola Melchiorri - Val di Non

TONIC WATER BIO Maso Alto - TN 
Brewed with gentian and juniper hops

PURE APPLE JUICE “JANAGOLD“  
MELAGORAI (TN) without preservatives and added sugars

BRIO COLA sparkling apple juice and cola  
Azienda Agricola Melchiorri - Val di Non

ABBRACCIATA  
Solidarity orange soda pulpy and fizzy 30% oranges fresh produced by Comu-
nità Sparkling

WINES
MARZEMINO ISERA DOC
RIPASSO VALPOLICELLA 
DOC Superiore

LAGREIN
MULLER THURGAU CEMBRA
PROSECCO BEDIN EXTRA DRY
SPUMANTE TRENTO DOC Ask the staff

SCHIAVA CANTINA DI RIVA
BIANCO CANTINA DI RIVA
MERLOT CANTINA DI RIVA

COFFEE BAR
COFFEE Smooth / spotted

DECAFFEINATED COFFEE
COFFEE Barley / Ginseng

COFFEE with alcohol

BITTERS/GRAPPAS


