
Let us take you on a journey to sunny Italy!

Here, you can feel the spirit of Italy in every step 

– in the taste, the aroma, and the atmosphere.

Our menu features carefully selected dishes of Italian cuisine, 

inspired by travels across sun-soaked Italy.

You'll find aromatic pastas, crispy pizza, fresh seafood, 

and a selection of wines that perfectly complement every dish.

Welcome to Trattoria Murano!



MISCELA DI OLIVE
mix of olives in herbs

BRUSCHETTA AL POMODORINI

homemade bread, mozzarella, tomatoes, garlic butter, basil pesto,
arugula, parmesan

BRUSCHETTA CON BURATTA
homemade bread, burrata, nduja, arugula, honey, olive oil, garlic

LE BONTÀ ITALIANE
una persona / due persone 

focaccia, selection of Italian cheeses and cold cuts, walnut, jalapeno,
artichokes, capers, dried tomatoes, arugula

TARTARE DI MANZO MURANO

100 g smoked beef tenderloin tartare, dried tomatoes, capers, red
onion, marinated porcini mushrooms, egg yolk, French mustard, truffle
mayonnaise, chive oil, arugula

PIATTO DI GAMBERI MURANO 
11 shrimps in a wine-butter emulsion, garlic croutons, parsley, garlic, chili

PIATTO GAMBERI CON NDUJA
11 shrimps in a wine-butter emulsion, nduja, garlic, chili, pepperoni, garlic
croutons

Antipasti
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CREMA DI POMODORO
vege/with beef

cream of confit San Marzano tomatoes, vegetarian or with beef tenderloin,
basil pesto, ricotta

33/35

Zuppa



INSALATA CESARE

to choose from: egg/ chicken approx. 100 g/ shrimp 5 pcs/ approx. salmon 100 g

romaine lettuce, pancetta, croutons, cherry tomatoes, mayonnaise,
anchovies, parmesan cheese

BURRATA CON ZUCCHINE

burrata, grilled zucchini, basil pesto, cherry tomatoes, 

pistachio powder, basil, olive oil

Insalate

41/ 49/ 51/ 55

53

Primi

SPAGHETTI AGLIO E OLIO E PEPERONCINO

spaghetti, olive oil, garlic, peperoncino, parmesan, parsley

SPAGHETTI CARBONARA MURANO 

spaghetti, roasted pancetta, egg yolk, parmesan, white wine, parsley,

pepper

TAGLIATELLE CON CASTAGNE E POMODORI SECCHI (VEGAN)

spelt tagliatelle, dried tomatoes, chestnuts, fresh spinach, olive oil, 

garlic, chili

45
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49



STROZAPRETTI ALLA AMATRICIANA

strozapretti, pelatti, pancetta, nduja, mascarpone, chili, garlic, olives, red
wine, parmesan, parsley, onion

SPAGHETTI CON POLLO

spaghetti, chicken, dried tomatoes, spinach, olive oil, garlic, chili,
parmesan

PAPPARDELLE ALLA BOLOGNESE

pappardelle, pork and beef bolognese sauce, pelatti, carrots, celery,
onion, red wine, garlic, parsley, parmesan cheese

TAGLIATELLE CACIO E PEPE CON GAMBERI

tagliatelle, 5 shrimps, parmesan, white wine, butter, garlic, freshly ground
pepper, olive oil, chili, parsley

TAGLIATELLE CON MANZO

tagliatelle, 100 g beef tenderloin, boletus, marinated green pepper, dried
tomatoes, garlic, wine-butter emulsion, parmesan, parsley

GNOCCHI CON BURRATA

potato gnocchi, burrata, basil pesto, cream, caramelized cherry
tomatoes, parmesan

GNOCCHI CON POLLO

potato gnocchi, chicken, boletus, parmesan, dried tomatoes, garlic, fresh
thyme, spinach, wine-cream sauce

RAVIOLI CON FUNGHI

dumplings stuffed with boletus mushrooms (10 pieces), wine-butter
emulsion, truffle paste, arugula, parmesan cheese

RISOTTO CON ZAFFERANO

to choose from: poached egg / chicken approx. 100 g / 5 shrimps / 
baked salmon approx. 100 g / beef tenderloin approx. 100 g

arborio rice, saffron paste, green peas, cherry tomatoes, white onion,
garlic, white wine, parmesan cheese, butter, sour cream, arugula
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PETTO DI POLLO

free-range chicken breast with skin and bone (sous vide) approx. 250 g,

fried potatoes with rosemary, grilled zucchini, boletus, saffron sauce

GUANCE DI MANZO 

beef cheeks (approx. 180 g) braised in marsala wine, roasted celery and

apple puree, caramelized carrots, lemon olive oil

PETTO D'ANATRA

mulard duck breast with crispy skin (sous vide) approx. 250 g, corn

polenta, romanesco cauliflower, fig with ricotta and walnuts, orange

sauce with chili

BISTECCA DI SALMONE

baked salmon steak approx. 180 g, sweet potato puree, broccoli with

lemon zest, caper sauce, pepperoni

BISTECCA DI MANZO
beef tenderloin steak approx. 200 g, potato and truffle puree with

parmesan, fried artichokes with spinach, pepper sauce

 

Secondi
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PATATE AL FORNO 

potatoes baked with herbs and butter

 
 INSALATA MISTA  

salad mix with seasonal vegetables, balsamic dressing

Contorni



FOCACCIA

rosemary olive oil, sea salt  

PIZZA MARGHERITA 
mozzarella, tomato sauce

PIZZA FUNGHI

mozzarella, tomato sauce, mushrooms, garlic 

PIZZA PROSCIUTTO COTTO E FUNGHI

mozzarella, tomato sauce, cotto ham, mushrooms

PIZZA VEGETARIANA

mozzarella, tomato sauce, burrata, grilled zucchini, artichokes, cherry
tomatoes, pesto, garlic

PIZZA NAPOLI 
mozzarella, tomato sauce, salame napoli dolce, basil

PIZZA MURANO 
mozzarella, tomato sauce, goat cheese, spinach, egg, caramelized onion

PIZZA QUATRRO FORMAGI 
mozzarella, crème fraîche, gorgonzola, taleggio, parmesan

PIZZA SALAME PICCANTE 
mozzarella, tomato sauce, salame piccante, olives, onion

PIZZA HOT ITALIANA 
mozzarella, tomato sauce, salame piccante, nduja, mushrooms, jalapeno,

mascarpone, arugula

PIZZA PROSCIUTTO CRUDO 
mozzarella, tomato sauce, prosciutto crudo, parmesan, arugula, cherry

tomatoes

PIZZA CON SALMONE 
mozzarella, tomato sauce, salmon, onion, capers, mascarpone, dill, 

lemon olive oil

Pizza
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ZUPPA DI POMODORO

tomato cream with dumplings, cream

SPAGHETTI POMODORO 
spaghetti, tomato sauce, oregano, parmesan, cream

MINI PIZZA COTTO

mozzarella, tomato sauce, cotto ham

GNOCCHI BOLOGNESE

gnocchi, pork and beef bolognese sauce, parmesan

POLLO IMPANATO

breaded chicken breast, mashed potatoes, sweet cucumber salad

GELATO

3 scoops of ice cream to choose from, seasonal fruit, raspberry sauce

TORTA DI FORMAGGIO 
caramel chocolate cheesecake, seasonal fruits, raspberry sauce

TIRAMISU MURANO

tiramisu cake with mascarpone mousse, amaretto liqueur, espresso,

cocoa, seasonal fruits

Per Bambini
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The wine and alcohol menu
is available as a separate card

.
Ask our staff – we’ll be happy to recommend

the perfect pairing for your gathering.

Please note that for 5 or more people, 

a 10% service charge will be added.

Cold drinks
S.Pellegrino / Acqua Panna 0,25l 9 
S.Pellegrino / Acqua Panna 0,75l 19

Coca Cola, Fanta, Sprite, Tonic 0,25l 9
Fuzetea 0,25l 9

 Cappy juice 0,25l 9
Fresh sqeezed juice 0,4l 21 

Lemonade 0,4l 19
Flavoured lemonade 0,4l 21

Lemonade 1l 45
Flavoured lemonade 1l 50

Hot drinks
Espresso 9

Americano 11
Cappuccino 13

Espresso doppio 13
Latte machiato 15

Tea 17


