
	 

The restaurant “ la cucina” is managed by the co-op par plasé, of which casa rossa ai col l i  is a 
member. The phi losophy favors a true return to nature through its authentic f lavors. 
Whi le enjoying our p lates you’ l l  be able to taste: 

•  The products grown by angela and paolo at “ l ’orto sul f iume” in aonedis 
•  The aromatic herbs and products grown by elena at “azienda agricola driussi” in martignacco 
•  The rabbits bred by Gregorio at “a f i l  d i t iere” in lestans 
•  The beef cuts and the cheese produced by bepo at “carniagricola” in enemonzo 
•  The meats produced by Stefano at “ in corti le” in sottoselva 
•  The eggs la id by the chickens of “hol ly farm” in forgaria nel fr iu l i .  
•  The rustic beers of the agrobrewery “vi l la chazi l” 
•  The wine of “cantina vicentini orgnani” in valer iano. 

 
these are al l  smal l  to medium sized farms that operate in the respect of nature and animals, promoting 
art isan products, produced as is tradit ion, that represent the uniqueness of the fr iu l i  region. 
the same phi losophy is ref lected in the work and passion of the staff of casa rossa’s kitchen, “ la 
cucina” 

*** 
If you wish to p lan your ceremony, birthday, graduation party or company event, we are avai lable with 

tai lored packages to suit your needs. 
 

*** 
 

 

I f  you have any quest ion on ingred ients and a l lerg ies do not hes itate to ask our staff for further informat ion 
 
*  bred and processed loca l ly  in  accordance to food and hea lth regu lat ions 
**  supp l ied by sop laya .  In  case i t ’s  not ava i lab le  i t  wi l l  be rep laced with a frozen product from new zea land 
   no g luten 

 

cured ham & co. 
To tease your palate 

 
cured ham san daniele d.o.p.               €  8,00 
levi art isan cured ham, aged at least 18 months,  
served with our homemade bread sticks       
friulian mortadella with bronte green pistachios                     €  6,00 
suppl ied by in corti le farm in sottoselva    
selection of mixed cold cuts from in cortile                               €  10,00 
al l  the sausages are provided by in corti le farm     
selection of cheese                 €  8,00 
Latteria cheese fresh and aged, formadi frânt cheese, caciotta cheese, 
salted cheeses from enemonzo and brazzacco served with mustard  
homemade mixed pickled vegetables                                           €  4,00 
 
 
     

Starters 
 

fi l  rosè with app le compote and mist icanza                            €  9,00                           
trout f i l l et ,  mar inated at low temperature ,  with a soft and de l icate cons istency 
and strong aromat ic notes of b lack pepper .  a  spec ia l ty prov ided by fr iu l trota in  san dan ie le  

top round beef cannoli stuffed with formadi salat               €  9,00 
beefs are ra ised on caste l lan i ’s  farm in c imano 
the cheese,  s l ight ly  savory and with a sp icy taste ,  is  made by carn iagr ico la ,  in  enemonzo 

stuffed tomatoes with quinoa and apples                                    €  9,00   
tomatoes are grown on e lena dr iuss i ’s  farm in mart ignacco and on orto su l  f iume farm in aoned is  
vegan and vegetar ian d ish 

tomato timballino with aubergine cream             €  8,00 
vegan and vegetar ian d ish 

pork loin marinated with the aromas of our garden                       €  1 1 ,00 
cooked al low temperature, marinated with thyme, marjoram and smoked laurel  
p igs are ra ised on d ino caste l lan i ’s  farm in c imano 

our philosophy 



	

f irst dishes 
midsummer cavatelli *                                                     €  10,00 
fresh pasta with aubergines and confit cherry tomatoes 
raw semol ina is  produced by orto su l  f iume farm 
g luten free vers ion with g luten free pasta 
 
tagliolini with “san daniele” *       €  9,00 
homemade egg pasta made with a mix of whole grain and white f lour,    
the who le seed f lour is  produced us ing the wheat grown by orto su l  f iume farm 
g luten free vers ion with g luten free pasta 
 
stringozzi gourmand *                                                         €  9,00 
fresh pasta with sausage served on a cream of red peppers and peas 
sausages are supp l ied by in cort i le  located in sottose lva 
vegan and vegetar ian vers ion without sausage  
         
vegetable cialcjons with morchia*                                          €  1 1 ,00 
vegetab les are grown in the f ie lds of orto su l  f iume farm and e lena dr iuss i ’s  farm 
morch ia is  a trad it iona l  fr iu l ian sauce made wuth corn f lour  and butter 
 
tagliatelle regina *                          €  10,00 
fresh semol ina pasta sautéed with la regina di san danie le and lemon zest 
served on a rocket sauce 
la reg ina d i  san dan ie le  is  a smoked sa lmon trout farmed in san dan ie le  by fr iu l trota 
vegan and vegetar ian vers ion without trout , g luten free vers ion with g luten free pasta 
 
gnocchetti frantastici *                €  1 1 ,00 
basi l  dumpl ings with wi ld herbs on walnut pesto and frantastico 
frantast ico  i s  a  hemp f l avored  cheese  prov ided  by  carn iagr ico la     
     

s ide dishes 
To satisfy your natural cravings … 

fresh mixed greens        €  4,00 
zucchini marinated with mint                   €  4,00 
ratatouille                                                                                        €  4,00 
peppers, aubergines, zucchini and tomatoes 
rustic potatoes                                                                                 €  4,00 
baked in the oven with their skins and stir-fr ied        
 

cover charge €  2,00 

second courses  
grilled wild boar* fillet                                     €  14,00 
served with wi ld berry jam 
 
rabbit in saor                                                                  €  14,00 
rabbit fr ied in r ice f lour and seasoned with onions, bay leaves, raisins  
and white wine vinegar 
rabb its are ra ised free in  the farm f i l  d i  t iere in  lestans  
 
our veal entrecôt                                                      per  hectogram     €  4,50 
beefs are ra ised in  the pastures of the farm carn iagr ico la in  enemonzo  
                       
baked stuffed friulian courgettes     €  13,00 
stuffed with their pulp, r icotta, cheese and herbs 
courgettes are grown in the f ie lds of e lena dr iuss i ’s  farm 
vegetar ian d ish 
 
frico and polenta                €  10,00 
typical cheese and potatoes dish, served with polenta       
the ingred ients used in th is  rec ipe are the cheese from the brazzacco da iry store and potatoes are 
grown by e lena dr iuss i ’s  farm 
 
magnum burger CasaRossa                €  16,00 
our oversized 350 g burger gourmet 
conce ived and prepared by our chef N ico lett i  w ith se lected beef enenmonzo beef  
            

dessert 
to sweeten your soul… 

peach tiramisù                 €  4,00 
made with fresh eggs suppl ied by hol ly farm in forgaria 
    
beer semifreddo with fresh fruit              €  5,00 
the beer is produced by the agrib irr if ic io vi l la chazi l  in nespoledo  
 
coffee semicotta with dried friut crumble              €  5,00 
our soft version of panna cotta 
 
morbida with with ganache cream and white chocolate flakes         €  5,00 
soft pastry discs with del icate cream and chocolate 
        

only local products  
 


