
grilled polenta, sopressa and lardo
with our homemade pickled vegetables   7

prosciutto crudo and cooked culaccia ( leg ham )
with stracon ( local cheese ) from Lessinia   7

lasagnette our handmade ribbon pasta
with tomato sauce

with wild hare sauce
with rabbit ragu sauce

with Pierina’s traditional ragu sauce
13

tortelli pasta with a seasonal filling   13

tripe in broth
paparele with chiken livers in broth 

12

lasagnette tasting   23

bread and service charge   2

Please let us know if you have any allergies or intolerances
At certain times during the year some of our ingredients may be frozen

beef tartare   14

polenta with
stockfish vicentina style   16

rabbit cooked in a casserole   14
beef slow-cooked in Valpolicella wine   14

from the grill
sirloin steak LANZA CARNI   15

foal steak MACELLERIA AVESANI   16
beef steak  MACELLERIA CAPRINI    5,5 hg

side order of cooked vegetables   6

menu
selection of starters

tortelli pasta with a seasonal filling
lasagnette with Pierina’s traditional ragu sauce

beef slow-cooked in Valpolicella wine
dessert of your choice

38  

Trattoria Caprini 
artigiani del cibo dal 1907


