Starters
Perfect while you wait... for 2 people

Local potato fritters,
Storo polenta beignets with a truffle fondue
Saffron rice arancini with Drò plums and gorgonzola
“Le Giare” selection speck ham with local goat’s milk ricotta
€14.00

Trio of Speck ham platter

Cold cuts - Sliced with a knife - Filled with potatoes served with
cumin waffle, horseradish mousse, cucumbers and radishes
€14.00
Salted beef tartare with straw wine zabaione mousse,
dandelion pesto and porcini mushroom crisps
€14.00
Rabbit terrine, lard, Taggiasca olives and peppers with
agretti served with potatoes with pine nuts and figs
€14.00
Veal cartilage, tongue and head with poplar mushrooms
and marinated purple cabbage, salsify root and candied
tomatoes
€15.00
Grilled octopus and “raw” cuttlefish marinated in
mango, with asparagus, herring caviar and the finest
celery
€16.00

SMALLER PORTIONS CAN BE SERVED UPON REQUEST for €2.00 less

COVER CHARGE €2.00

Gluten-free dish

Dish made with organic products

First Courses
Organic barley soup with smoked pork ribs
€12.00

Speck ham knödel dumplings in beef and chicken broth
or

with Savoy cabbage stew and Puzzone cheese fondue
€11.00

Cream of pumpkin soup with Trentingrana cheese
foam, aubergines, organic apple balsamic vinegar, lardons
and truffle
€14.00

“Ciajoncie da douc”
Mezzelune pasta stuffed with dried figs and rye
bread served with lots of hazelnut butter and
poppy seeds
€14.00

Bronze-drawn homemade egg pasta
with diced venison, wild herbs and chanterelle mushrooms
€14.00

Chestnut and porcini mushroom ravioli with cockscomb,
gizzard, asparagus and almond ragù
€14.00

Creamy risotto with local alpine pasture herbs, our own
melted goat’s cheese and veal tongue
€15.00

Potato gnocchi stuffed with robiola
cheese, a light creamy leek sauce
and black truffle
€14.00
Always available

Spaghetti alla Carbonara/Garlic, oil and chilli
pepper Penne arrabbiata and Lasagna
€12.00
SMALLER PORTIONS CAN BE SERVED UPON REQUEST for €2.00 less

COVER CHARGE €2.00

Gluten-free dish

Dish made with organic products

Main Courses
Hare salmi with potato mousse
€20.00

Local Tingola lamb in porchetta with sausage, served with
offal ragù, potato, asparagus and baby onions
€20.00
Polenta alla carbonera

Creamy soft Storo polenta with lucanica pork sausage, Lamon
beans, formaggio di malga cheese, alpine pasture butter and
chestnuts
€16.00

Beef burger (180 g)

Tomato, salad, pancetta and “Cher de Fascia” cheese, onion
jam, raspberry mustard and local French fries
€16.00

Beef sirloin steak with pan-cooked vegetables
(for 2 people, minimum weight 900 g)

€64.00

Glazed eel with root vegetable purée
Snails with wild garlic sauce Muskscented crispy rice pancake
€25.00

Organic farmed brown trout cooked in spruce tree bark
with seasonal vegetables
€22.00
Roasted salted cod with clam broth, broccolini,
root vegetables, raisins and pine nuts
€22.00

SMALLER PORTIONS CAN BE SERVED UPON REQUEST for €2.00 less

COVER CHARGE €2.00

Gluten-free dish

Dish made with organic products

Large salad and...
Maxi
Green salad, radicchio, carrots, sweetcorn, rocket, yellowfin
tuna, mozzarella bites, hard-boiled egg and green beans
€14.00

Bolzanina
Green asparagus, cooked speck ham and Bolzano-style sauce with
Trentingrana cheese fritters, caramelised pears, ricotta, curly lettuce and
carrot cannolo
€14.00

Biodinamica
Select vegetables in a jar served with quail eggs and local goat’s milk ricotta
with figs and hazelnuts
€15.00

Caprese “Le giare”
Buffalo mozzarella, tomato, grilled aubergines, Trentingrana
cheese, curly endive and basil sauce
€14.00

Salacca “bio”
Creamy salad with smoked herring and organic chicken,
cauliflower purée, beetroot, green salad and yoghurt
€14.00

Side dishes
Small portion

Steamed seasonal vegetables
Sautéed local potatoes with oil and rosemary
Organic fresh spinach boiled and sautéed with butter
Mixed salad
French fries

€8.00
€7.00
€7.00
€7.00
€6.00

SMALLER PORTIONS CAN BE SERVED UPON REQUEST for €2.00 less

COVER CHARGE €2.00

Gluten-free dish

Dish made with organic products

€6.00
€5.00
€5.00
€5.00
€4.50

For Kids...
Homemade meat tortellini with cream and grana cheese
€8.00
Homemade egg maccheroncini pasta with beef ragù
or
with tomato sauce or butter
€8.00
Potato gnocchi with beef ragù
or
with tomato sauce or butter
€8.00
Homemade lasagna with bolognese sauce
€9.00
Boiled frankfurter with French fries
€8.00
Our turkey nuggets with French fries
€10.00
Grilled chicken escalope with French fries
€10.00
The portions for these dishes are smaller (Baby)

Dish made with
organic products

Gluten-free dish

SMALLER PORTIONS CAN BE SERVED UPON REQUEST for -€2.00
*Based on the season, certain ingredients in the dishes on this menu might
be frozen and/or deep-frozen.
If you have any intolerances and/or allergies, please ask the waiting staff
for the list of allergens. COVER CHARGE €2.00

Traditional Pan
Seared salted beef with sauerkraut and
smacafam pie
Speck ham knödel dumplings with Savoy cabbage
and puzzone cheese fondue
“Ciajoncie da douc” stuffed with dried figs
Glazed venison bites
Storo polenta with mushrooms cooked in oil,
garlic and parsley
Maso S. Libera organic tomino cheese in hazelnut
crumb
This menu for 2 people is served all in one pan

Price of the pan for 2 people,
with 1 bottle of Teroldego Rotaliano or Lagrein
€68.00
Price of the pan for 2 people without wine pairings
€58.00

Storo polenta with…
Glazed venison bites
€18.00
Mixed mushrooms cooked in oil, garlic and parsley
and sausage
€17.00
P.D.O. Puzzone di Moena cheese fondue €12.00
Seared salted beef and beans
€17.00
INFORMATION ON ALLERGEN INGREDIENTS

If you require more information or have any requests, our waiting staff are available for you and you can consult
the list of allergens. Our dishes might contain the following allergens (as ingredients or traces): gluten, eggs, fish,
crustaceans, milk, peanuts, soya, nuts, celery, mustard, sulphur dioxide, sesame seeds, lupin flour. Based on the
season, certain ingredients in the dishes on this menu might be frozen and/or deep-frozen
SMALLER PORTIONS CAN BE SERVED UPON REQUEST for €2.00 less

COVER CHARGE €2.00

Gluten-free dish

Dish made with organic products

The art of our doughs
We are delighted to offer you our doughs so you can savour the delicious, crunchy sensation. You can swap one dough
for another one if you have already tried the pairings we have come up with or if you prefer a different dough.

Terre Vive Organic 72 h
Stone-ground organic flour. To make this dough, we have selected two semi-wholemeal type 1 and
type 2 flours, exclusively made from organic Italian grain stone-ground at the Terrevive mill, which
means they keep their characteristic flavour and their high content of fibre, vitamins, minerals and
protein found in the outer part of the grain of wheat. The flour is kneaded with the “direct” bread-making
method, using very little brewer’s yeast and then leaving it to mature for at least 72 hours. The result is
a dense yet light dough that is easy to digest and superior quality. We use Terre Vive Organic dough for
certain types of pizzas, which can be requested anyway for all the pizzas on our menu with no
change to the price.

Le Giare 1993 Original 48 h
Our legendary dough used since 1993 is produced by mainly using type “0” flour and a small
amount of soy flour from high-quality Italian and Austrian farms that help produce a superior
product. The flour is kneaded with the “direct” bread-making method, using very little brewer’s yeast.
The dough is then left to rise and mature for 48 hours, producing a perfectly light dough that is easy
to digest and has a classic bread flavour which goes well with the toppings.

PADDLE PIZZA

48 h

This type of pizza is made with flour from organic farms where we know the producer personally. It
is different from classic pizzas due to the elongated thin shape and the puffy, airy base, produced
from maturing for up to 48 hours.

GLUTEN-FREE PIZZA

We make a pizza for people who are intolerant to gluten, using a frozen base and take all due care
when topping the pizza with the requested ingredients. The price of a gluten-free pizza is €8.00 for a
classic margherita and we then add the prices for any different ingredients added.

Lactose Intolerant

All pizzas can be seasoned with lactose-free mozzarella upon request.

All pizzas can also be requested in a smaller “Baby” size for €2.00 less than the full price.
Extra ingredients for all pizzas range in price from €1.00 to €6.00

Casa Graziano, Artisans of Taste since 1976

“The love which bonds us as a family is the same one we have for our
hams which, as we like to say, have grown up like our children”.

The P.D.O. Parma ham we use is made by the Casa Graziano family, with meticulously selected fine Italian
pork thighs which can handle a slow, long ageing process, so the product becomes sweet and fragrant. Gran
Riserva Casa Graziano 24 months is a soft, sweet and fragrant ham with a beautiful texture and marbling.

Cured Ham

€12.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese and Parma ham Gran Riserva
24 months

Porcini Mushroom and Parma Ham

€14.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, porcini mushrooms cooked
in oil, garlic and parsley and Parma ham Gran Riserva 24 months

Burrata Cheese and Parma Ham

€14.00

Organic TerreVive dough, Organic Italian tomato, Moena fior di latte cheese, burrata cheese and
Parma ham Gran Riserva 24 months

Stracchino Cheese and Parma Ham

€13.00

Organic TerreVive dough, Organic Italian tomato, Moena fior di latte cheese, stracchino cheese and
Parma ham Gran Riserva 24 months

Croccante

€13.00

Organic TerreVive dough, Organic Italian tomato, Moena fior di latte cheese, porcini mushrooms
cooked in oil, garlic and parsley by us and Parma ham Gran Riserva 24 months (cooked)

All pizzas can also be requested in a smaller “Baby” size for €2.00 less than the full price.
Extra ingredients for all pizzas range in price from €1.00 to €6.00

DELICACIES
Margherita TerreVive

€9.00

Lupetti

€14.00

Organic TerreVive dough, Organic Italian peeled tomatoes with thyme, Moena Fior di Latte cheese
and organic 100% Italian extra virgin olive oil
Le Giare 1993 Original, Organic Italian tomato, P.D.O. Buffalo Mozzarella, P.D.O.
Gorgonzola, Carpano spicy salami, porcini mushrooms cooked in oil, garlic and parsley by
us and Parma ham “Gran Riserva 24 months”

Orto delle Giare

€12.00

Fagottino (round pizza wrapped up at the sides)

€11.00

Contadino

€10.00

Siciliana

€15.00

Bolzanina

€12.00

Organic TerreVive dough, Organic Italian peeled tomatoes with thyme, Moena Fior di Latte cheese,
cooked seasonal vegetables, mixed leaf salad and organic 100% Italian extra virgin olive oil
Le Giare 1993 Original, Moena Fior di latte cheese, Carpano cooked ham, button mushrooms cooked
in oil, garlic and parsley by us, rolled pancetta, cooked P.D.O. Trentingrana cheese and Organic
Italian tomato after cooking
Le Giare 1993 Original, Moena Fior di latte cheese, P.D.O. Gorgonzola, pears and walnuts

Le Giare 1993 Original, Organic Italian peeled tomatoes, thyme, P.D.O. Buffalo Mozzarella
and after cooking: Octopus salad with Taggiasca olives, capers, pistachios and organic 100% Italian
extra virgin olive oil
Le Giare 1993 Original, Moena Fior di latte cheese, asparagus, Bolzano-style sauce and Carpano
cooked speck ham

THE PLACES
Trentina

€10.00

Tirolese

€10.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, mixed
mushrooms cooked in oil, garlic and parsley by us and Trentino sausage

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese and Carpano 10-month
Italian speck ham

Ladina

€10.00

ValdiFassa

€12.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, mixed local cheeses and
Trentino sausage
Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, chanterelle
mushrooms cooked in oil, garlic and parsley by us and Carpano 10-month Italian speck ham

All pizzas can also be requested in a smaller “Baby” size for €2.00 less than the full price. COVER CHARGE €2.00
Extra ingredients for all pizzas range in price from €1.00 to €6.00

THE PEAKS
Catinaccio

€11.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, P.D.O.
Gorgonzola, walnuts and Carpano Italian speck ham

Vajolet

€12.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, P.D.O. burrata cheese,
rocket and baby tomatoes

Punta Vallaccia

€11.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, chanterelle
mushrooms cooked in oil, garlic and parsley by us and after cooking: P.G.I. bresaola salted
beef and flakes of P.D.O. Trentingrana cheese

Buffaure

€12.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, chanterelle mushrooms
cooked in oil, garlic and parsley by us and mixed local cheeses

Cima11

€10.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese and after cooking: P.G.I.
bresaola salted beef, rocket and flakes of P.D.O. Trentingrana cheese

SPECIAL PIZZAS
Local Cheeses and P.D.O. Gorgonzola

€10.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, P.D.O.
Gorgonzola, our selection of local cheeses and P.D.O. Trentingrana cheese

Primavera

€12.00

Le Giare 1993 Original, Organic Italian tomato, P.D.O. buffalo mozzarella and after
cooking: fresh sliced tomato and basil

Radicchio and Pancetta

€10.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, radicchio, rolled
pancetta and cooked P.D.O. Trentingrana cheese

Radicchio and sausage

€10.00

Le Giare 1993 Original, Organic Italian tomato, Moena fior di latte cheese, radicchio,
Trentino sausage and cooked P.D.O. Trentingrana cheese

Dinamite

€11.00

Le Giare 1993 Original, Organic Italian tomato, small spicy salami and after cooking: anchovies from
the Cantabrian Sea and sliced spicy chilli pepper
All pizzas can also be requested in a smaller “Baby” size for €2.00 less than the full price.
Extra ingredients for all pizzas range in price from €1.00 to €6.00

CLASSIC PIZZAS
Margherita

€8.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese and basil

Ham and Mushroom

€10.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, Carpano
cooked ham and button mushrooms cooked in oil, garlic and parsley by us

Viennese

€9.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese and Carpano frankfurter

Diavola

€9.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese and small spicy salami

Tuna and Onion

€10.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, yellowfin tuna and red onion

Capricciosa

€12.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, cooked ham, button
mushrooms cooked in oil, garlic and parsley by us, artichokes and Taggiasca olives

Calzone

€10.00

Le Giare 1993 Original, Moena fior di latte cheese, cooked ham, button mushrooms and
after cooking: Organic tomato and P.D.O. Trentingrana cheese

LeGiare

€11.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, mixed mushrooms,
Carpano 10-month Italian speck ham and rocket

Vegetables

€11.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, peppers,
radicchio, aubergines, spinach, asparagus, courgettes and P.D.O. Trentingrana cheese

Napoli

€11.00

Le Giare 1993 Original, Organic tomato, Moena fior di latte cheese, anchovies from the Cantabrian
Sea and oregano

Romana

€11.00

Le Giare 1993 Original, Organic Italian tomato, capers and after cooking: Anchovies from the
Cantabrian Sea

All pizzas can also be requested in a smaller “Baby” size for €2.00 less than the full price.
Extra ingredients for all pizzas range in price from €1.00 to €6.00

PADDLE PIZZAS
PEEL-BAKED PIZZA

LE GIARE PADDLE PIZZAS
This type of pizza is made with flour from organic farms where we know the
producer personally. It is different from classic pizzas due to the elongated

thin shape and the puffy, airy base, produced from maturing for up to 48
hours, making it crispy and crumbly.

Small round paddle pizzas
Estiva €12.00
Le Giare white paddle pizza base
pan-seared baby tomatoes, thyme, and after cooking: basil pesto, anchovies from the
Cantabrian Sea and P.D.O. Campania buffalo mozzarella

Calabria €10.00
Le Giare white paddle pizza base
Organic tomato, ricotta, Calabrian Nduja salami and after cooking: Calabrian
soppressa salami

Fornarina €3.80
Le Giare white paddle pizza base
Salt, Organic 100% Italian extra virgin olive oil and
rosemary

Big paddle pizzas for 2 people
Classica “guarnita” €34.00
Organic 100% Italian extra virgin olive oil, Parma ham
“Gran Riserva 24 months”, rocket, baby tomato confit and
burrata cheese

Pesto “ripiena” €32.00
Rocket and basil pesto, walnuts, potatoes, boiled green beans, braised
pancetta and burrata cheese

