
MENU
BRIDA’S

“YOU DON'T HAVE TO COOK FANCY OR COMPLICATED
MASTERPIECES - JUST GOOD FOOD FROM FRESH INGREDIENTS.”

julia Child

Welcome to the ristomacelleria Brida Brothers!

Here the passion for high quality meat combines with

creativity in the kitchen. 

We proudly present to you all our specialties, the result

of a long research for the best animal breeds raised

naturally and respecting the environment. 

Each dish is made with care, passion and genuine

ingredients, to guarantee you an unforgettable

culinary experience with the favorite aromas and

flavors of meat lovers.

Enjoy your meal! 
Elia, Andrea and all the staff.



SPECIALS OF THE WEEK 
ap

pe
ti
ze

rs
on

 t
he

 g
ri
ll

CROSTONE BRIDA
Hot toasted bread with Trentino pork lard, wildflower

honey and walnuts (1,8)

LA MANZETTA

CHICKEN FROM HELL 
Hamburg chicken Valtell ina, spicy sauce and

paprika (1*)

OF BURGER
Bread, Trentino beef hamburger, salad, tomato,

Casolet cheese, onion, egg, bacon and spicy sauce

(1,3,7,8*,11)

COSTATA/FIORENTINA
Beef rib-eye steak/Florentine steak of Italian

Angus dry-aged 90 days (1*)

SCAMONCINO D’AGNELLO
Trentino lamb rump steak flavored

with thyme (1*)

15€

85€

24€

al kg

Tartare of Trentino beef with anchovy, extra virgin

olive oil  from Garda, pepper, parsley, capers and

cream (1,4,7,8)

16€

9€

18€



APPETIZERS

TAGLIERE BIG

CARNE SALADA

TAGLIERE SMALL
Small platter of cold cuts: venison salami, speck, coppa,

pork fi l let, local cheese and Casolet cheese (7) 

Big platter of cold cuts: venison salami, speck, coppa, pork

fil let, smoked Trentino bacon, local salami, local cheese,

Casolet cheese and mixed pickled vegetables (7,9)

Beef carpaccio with rocket, Trentingrana aand extra

virgin olive oil  served with Bud Spencer beans (7)

TARTARE del MACELLAIO
Tartare with salt,  extra virgin olive oil  from Garda and

mustard served with cabbage and croutons (1,10)

13€

24€

13€

11€

MEAT FROM OUR PRODUCTION AND FROM LOCAL FARMERS!



SANDWICHES

DOUBLE
HAMBURGER

+3€

BEEF BURGER
Bread, beef hamburger 150g, salad, tomato, onion, Casolet

cheese, bacon, bbq sauce (1,3,7,8*,11)

ANGUS BURGER
Bread, Angus hamburger 200g, salad, tomato, onion,

Casolet cheese, bacon, bbq sauce (1,3,7,8*,11)

CHEDDAR BURGER
Bread, beef hamburger 150g, salad, tomato, cucumber, red

onion, Cheddar cheese (1,3,7,8*,11)

ORT BURGER
Bread, beef hamburger 150g, gril led courgettes, peppers

and onions (1,3,7,8*,11) 

SOLANDRO
Bread, Lucanica (typical sausage) 150g, sauerkraut,

mustard, onion, salad, Casolet cheese (1,3,7,8*,10,11)

PULLED PORK
Bread, gril led and shredded pork , onions, tomato and bbq

sauce (1,8*,11)

13€

15€

13€

13€

13€

14,50€

FRIED POTATOES INCLUDED!



FRIED POTATOES INCLUDED!

GRILLED

TAGLIATA MONTAGNA
Sliced   beef with rosemary and extra virgin olive oil  from

Garda (1*)

TAGLIATA SFIZIOSA
Sliced   beef with rocket, Trentingrana flakes and extra

virgin olive oil  from Garda (1*, 7)

FILETTO di MANZO

FILETTO di MANZO al CASOLET 

PORK RIBS 
half portion €10

TAGLIATA di POLLO

ALETTE DI POLLO BBQ (6 PCS)

Chicken fi lte with rosemary and extra virgin olive oil

from Garda (1*)

Beef tenderloin (1*)

Beef tenderloin with Casolet cheese (1*, 7)

(1*)

Bbq chicken wings  (1*)

21€

22€

26€

28€

18€

14€

12€



FINE CUTS

FRIED POTATOES INCLUDED!

COSTATA
Beef rib-eye steak dry-aged 50/60 days (1*) 

FIORENTINA T-BONE
Beef Florentine steak dry-aged 50/60 days (1*)

TOMAHAWK STEAK 
Beef tomahawk steak dry-aged 30/40 days (1*)

4,90€/hg

5,20€/hg

4,90€/hg



SIDE DISHES

3,50€PATATE RURALI

FAGIOLI alla BUD SPENCER
Beans with bacon, onion, paprika and tomato 

VERDURE GRIGLIATE
gril led peppers, courgettes and aubergines

INSALATA MISTA

Rural fried potatoes (1*)

Mixed salad

4,50€

4,50€

4,50€



FOR THE LITTLE ONES

WURSTEL ARTIGIANALI
con PATATE

COTOLETTA DI TACCHINO
con PATATE

10€

10€

Artisan wurstel (sausage) with fried potatoes (1*)

Turkey cutlet with fried potatoes (1)



DESSERTS

SEMIFREDDO all’AMARETTO 

SEMIFREDDO ai FRUTTI DI BOSCO

SEMIFREDDO al PISTACCHIO

TIRAMISÙ di MAMMA GIACOMINA

CREMOSO RICOTTA RUM e VANIGLIA
Ricotta mousse rum and vanilla with crumble, fig

compote, dried plums and hazelnuts (1,3,7,8)

SALAME di CIOCCOLATO

5,50€

6,50€

6,50€

8,50€

5,50€

5,50€

Chocolate salami (1,3,7,8*)

Semifreddo with amaretto (1,3,7,8*)

Semifreddo with berries (3,7,8*)

Semifreddo with pistachio (1,3,7,8)

Tiramisù (1,3,7,8*)



ALLERGENS

 ask the waiter for more information

 GLUTEN

 CRUSTACEANS AND DERIVATIVES

 EGGS AND DERIVATIVES

 FISH AND DERIVATIVES

 PEANUTS AND DERIVATIVES

 SOY AND DERIVATIVES

 MILK AND DAIRY PRODUCTS

 NUTS AND DERIVATIVES

 CELERY AND DERIVATIVES

 MUSTARD AND DERIVATIVES

 SESAME SEEDS AND DERIVATIVES

 SULPHUR DIOXIDE AND SULPHITES

 LUPINE AND LUPINE-BASED PRODUCTS

 MOLLUSCS AND DERIVATIVES
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POSSIBLE CONTAMINATION *


