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CASA ROSSA

our philogophy AL SQLL!

The restaurant “la cucina” is managed by the co-op par plase, of which caca rosea ai colli ic a
member. The philocophy favore a true return to nature through ite authentic flavore.
While enjoying our plates you’ll be able to taste:

o The products grown by angela and paolo at “I'orto eul fiume” in aonedis

o The aromatic herbe and products grown by elena at “azienda agricola driugsi” in martignacco
o The rabbite bred by Gregorio at “a fil di tiere” in legtans

o The beef cute and the cheese produced by bepo at “carniagricola” in enemonzo

o The meate produced by Stefano at “in cortile” in ¢ottogelva

e The egge laid by the chickeng of “holly farm” in forgaria nel friuli.

o The rugtic beerg of the agrobrewery “villa chazil”

o The wine of “cantina vicentini orgnani” in valeriano.

thege are all emall to medium cized farme that operate in the regpect of nature and animalg, promoting
artisan products, produced ag ig tradition, that represent the uniquenese of the friuli region.

the eame philogophy ig reflected in the work and pagsion of the etaff of caga rossa’s kitchen, “la
cucina”

e

[f you wigh to plan your ceremony, birthday, graduation party or company event, we are available with
tailored packages to euit your needs.

e

[f you have any question on ingredients and allergiee do not hesitate to ack our etaff for further information

" bred and procesced locally in accordance to food and health regulations
™ qupplied by coplaya. [n case it’s not available it will be replaced with a frozen product from new zealand
(¢)no gluten

cured ham & co.

To teage your palate

cured ham gan daniele d.o.p.
levi artigan cured ham, aged at leagt I8 monthg,
gerved with our homemade bread gticke

friulian mortadella with bronte green pigtachiog
supplied by in cortile farm in gottocelva

celection of mixed cold cute from in cortile
all the caugages are provided by in cortile farm

gelection of cheege
Latteria cheege fresh and aged, formadi frant cheege, caciotta cheege,
qalted cheeges from enemonzo and brazzacco gerved with mugtard

homemade mixed pickled vegetableg

Qtarterg

®fil rose with apple compote and migticanza
trout fillet, marinated at low temperature, with a ¢oft and delicate congistency
and etrong aromatic notee of black pepper. a epecialty provided by friultrota in can daniele

&top round beef cannoli etuffed with formadi calat
beefs are raised on castellani’s farm in cimano
the cheege, slightly cavory and with a spicy taste, is made by carniagricola, in enemonzo

Wetuffed tomatoes with quinoa and apples
tomatoeg are grown on elena driugei’e farm in martignacco and on orto eul fiume farm in aonedis
vegan and vegetarian digh

0 tomato timballino with aubergine cream
vegan and vegetarian digh
copork loin marinated with the aromag of our garden

cooked al low temperature, marinated with thyme, marjoram and smoked laurel
pige are raised on dino castellani’e farm in cimano

€ 8,00

€ 6,00

€10,00

€ 8,00

€ 4,00

€ 9,00

€ 9,00

€ 9,00

€ 8,00

€ 11,00



firet dighes
midsummer cavatelli *

fresh pagta with aubergines and confit cherry tomatoes
raw eemolina ie produced by orto cul fiume farm
gluten free vergion with gluten free pasta

»n *

tagliolini with “ean daniele
homemade egg pasta made with a mix of whole grain and white flour,
the whole seed flour ie produced uging the wheat grown by orto sul fiume farm
gluten free vergion with gluten free pasta

atringozzi gourmand *

fresh pagta with causage served on a cream of red peppers and peas
caugagee are eupplied by in cortile located in cottocelva

vegan and vegetarian vergion without sausage

vegetable cialejong with morchia®
vegetableg are grown in the fields of orto sul fiume farm and elena driugei’s farm
morchia i a traditional friulian sauce made wuth corn flour and butter

tagliatelle regina

frech cemolina pasta cautéed with la regina di can daniele and lemon zegt
served on a rocket cauce

la regina di ¢an daniele is a smoked calmon trout farmed in san daniele by friultrota
vegan and vegetarian vergion without trout, gluten free vergion with gluten free pasta

gnocchetti frantagtici
basil dumplinge with wild herbe on walnut pesto and frantactico

frantastico is a hemp flavored cheese provided by carniagricola

eide digheg

To satiefy your natural eravings ...

fresh mixed greeng
zucchini marinated with mint

ratatouille
peppers, aubergines, zucchini and tomatoes

rugtic potatoes
baked in the oven with their gking and gtir-fried

cover charge € 2,00

€10,00

€ 9,00

€ 9,00

€ 11,00

€10,00

€ 11,00

€ 4,00
€ 4,00
€ 4,00

€ 4,00

cecond courgeg

0 grilled wild boar™ fillet
served with wild berry jam

oo rabbit in ggor
rabbit fried in rice flour and seasoned with oniong, bay leaveg, raiging
and white wine vinegar
rabbite are raiged free in the farm fil di tiere in legtang

Q\j our Vea[ ehﬂ‘eCOf per hectogram

beefe are raiced in the pacturee of the farm carniagricola in enemonzo

®obaked etuffed friulian courgetteg
stuffed with their pulp, ricotta, cheece and herbe
courgettes are grown in the fielde of elena driugei’e farm
vegetarian digh

& frico and polenta

~ typical cheese and potatoes digh, served with polenta
the ingrediente uged in thie recipe are the cheece from the brazzacco dairy ctore and potatoes are
grown by elena driugsi’e farm

& magnum burger CagaRogea
our overgized 350 g burger gourmet
conceived and prepared by our chef Nicoletti with selected beef enenmonzo beef

deqgert

. . to eweeten your goul...
peach tiramigu
made with fresh eggs supplied by holly farm in forgaria

beer gemifreddo with fresh fruit
the beer is produced by the agribirrificio villa chazil in nespoledo

>

00 coffee gemicotta with dried friut erumble
our goft vergion of panna cotta

comorbida with with ganache cream and white chocolate flakeg
soft pastry discs with delicate cream and chocolate

only local producte

€ 14,00

€ 14,00

€ 4,50

€13,00

€10,00

€16,00

€ 4,00

€ 5,00

€ 5,00

€ 5,00



