
MARGHERITA PIZZA
€9.00 TOMATO, FRESH MOZZARELLA, EVO OIL, 

FRESH BASIL (1 7)

DEVIL
€10.00 TOMATO, MOZZARELLA, EVO OIL, SPICY 

SAURIS WOLF SAUSAGE (1 7 12)

TUNA AND ONION
€11.00 TOMATO, MOZZARELLA IN EXTRA VIRGIN 

OLIVE OIL, PURPLE ONION, TUNA FILLETS (1 4 7 12)

TRENTINA
€11.00 TOMATO, MOZZARELLA IN EXTRA VIRGIN 

OLIVE OIL, PURPLE ONION, TUNA FILLETS (1 4 7 12)

THE PARTHENOPEIA
€11.00 TOMATO, RAW BUFFALO MOZZARELLA, BASIL, 

SEASONED DATTERINI TOMATOES (1 7)

AUTUMN WINTER 24-25
€12.50 MOZZARELLA, TREVIGIANA PORCHETTA, 

CHAMPIGNON MUSHROOMS, PARMESAN FLAKES 
(1 7 12)

SAUSAGE AND FRIARIELLI
€11.00 MOZZARELLA, *FRIARIELLI, SEARED SAUSAGE 

(1 7 12)

HAM AND MUSHROOMS
€11.00 TOMATO, MOZZARELLA, E.V.O. OIL, PRAGA-
TYPE HAM, CHAMPIGNON MUSHROOMS (1 7 12)

FIVE CHEESES
€12.00 TOMATO, MOZZARELLA, GRANA, 

GORGONZOLA, MONTASIO DOP, BRIE (1 7 12)

PARMESAN
€12.00 TOMATO, MOZZARELLA, EXTRA VIRGIN OLIVE 
OIL, QUENELLE PARMIGIANA, PARMESAN FLAKES (1 3 

4 7 8 11 12)

VEGETABLES
€13.00 TOMATO, MOZZARELLA, EVO OIL, 

AUBERGINES, PEPPERS, COURGETTES, BASIL (1 5 7)

HAM, BURRATA AND ROCKET
€14.00 MOZZARELLA, SAN DANIELE RAW HAM, 

BURRATA FROM CAMPANIA, FRESH ROCKET (1 7 12)

CHICK’A PIZZA
€13.00 TOMATO, MOZZARELLA, EXTRA VIRGIN OLIVE 

OIL, ‘NDUJA, AUBERGINES, TAGGIASCA OLIVES, 
ONION, RAW BUFFALO MOZZARELLA, FLAKED 

PECORINO CHEESE (1 5 7 12)

THE OPEN CALZONE
€13.00 FOLDED PIZZA WITH MOZZARELLA, PRAGA-

TYPE HAM, E.V.O. OIL, AUBERGINES, FRESH 
DATTERINO TOMATOES SEASONED AT THE END OF 

COOKING, ROCKET (1 7 12)

TRIESTE
€13.00 TOMATO, MOZZARELLA, SMOKED 

SCAMORZA, PRAGA-TYPE HAM, FLAKES OF FRESH 
HORSERADISH (1 7 10 12)

PIZZA OF THE WEEK
€13.00 DIFFERENT EVERY WEEK, BASED ON THE 

INSPIRATION OF THE PIZZA CHEF!

CHICKA-MISU’
€6.00   Del icious Ti ramisu Chick 

a Boom (1  3 6 7 8)

WAFEL
€6.50 Wafel  wi th vani l la  ice 

cream and Nutel la® (1  3 6 7 8)

SORBET
€3.50 choice:  cof fee or 

lemon (6 7 12)

Dessert
PROFITEROLES

€6.00   Chocolate cream puffs 
(1  3 6 7 8)

SACHER
€6.00   Sacher cake served 

with whipped cream (1  3 6 7 
8)

THE SPECIALTY 
OF THE HOUSE 
THE COCKER
on the grill

Hamburger’s       
SWISS DOUBLE 5.00 | EXTRA INGREDIENT €1.00

THE ONE BURGER
€10.00 180g of house hamburger with selected beef, bread, lettuce, tomato, 

mayonnaise (1 5 6 7 8)

CHEESE BURGER
€10.00 180g of house hamburger with selected beef, bread, lettuce, tomato, 

Edamer cheese, mayonnaise (1 5 6 7 8)

CHICK A BURGER
€13.00 180g of house hamburger with selected beef, bread, lettuce, tomato, 

spicy sauce, grilled peppers, bacon, Edamer cheese (1 2 4 5 6 7 8 12)

HUEVO BURGER
€13.00 180g of house hamburger with selected beef, bread, tomato, lettuce, 

egg, bacon, mustard mayonnaise (1 2 3 5 6 7 8 10 12)

NEW YORK BURGER
€14.00 250g of house hamburger with selected beef, bread, purple onion, 

double Edamer cheese, double bacon, spicy BBQ sauce, lettuce, tomato (1 2 
4 5 6 7 8 12)

KILO-BURGER® IDEAL FOR 2 PEOPLE
€29.00 The first and original KiloBurger® born in 2012. Homemade artisan 

hamburger with 600g of selected beef, artisan bread, lettuce, tomato, bacon, 
Edamer cheese, spicy sauce, for a total weight of over 1.5Kg, with *McCain 

french fries (1 2 4 5 6 7 8 12)

TENDER ITALIAN COCKER VALLESPLUGA
COOKED ALREADY ON THE GRILL FOR 35 MIN.
Including *McCain fries and Chick sauce

GALLETTO THE ORIGINAL 
€15.50 ORIGINAL RECIPE 2011 and McCain 

French fries, chick a boom sauce (1 2 4 5 9 
11 13)

STRONG FIRE COCKER 
€15.50 SPICY SPICY RECIPE and mccain fries, 

chick a boom sauce (1 2 4 5 9 11 13)

HOT BBQ COCKER 
€15.50 RECIPE WITH BBQ SAUCE and mccain 

fries, chick a boom sauce (1 2 4 5 9 11 13)

COCKERN WITH VEGETABLES 
€16.00 CLASSIC RECIPE with grilled 

vegetables, chick a boom sauce (1 2 4 5 9 11 
13)

CLASSIC SANDWICH CLUB 
EXCLUDING SATURDAYS

€13.50 PRAGA TYPE HAM, *BREAD,BACON, EGGS, LETTUCE, 
TOMATO,EDAMER CHEESE, PEPPERS,COURGETTES, PINK 

SAUCE  (1 2 3 4 5 6 7 12 13)

VEGGIE SANDWICH CLUB 
EXCLUDING SATURDAYS

€13.50 EGGS, *BREAD, LETTUCE, TOMATO, EDAMER CHEESE, 
PEPPERS, COURGETTES, AUBERGINES, PINK SAUCE (1 2 3 4 5 

6 7 12 13)

PIG
€11.00 PIADINA WITH PORCHETTA, LETTUCE, STRACCIATELLA, 

CAESAR SOUCE, CONCASSÈ, EDAMER CHEESE WITH 
*MCCAIN FRIES AND CHICK A BOOM SAUCE (1 5 6 7 8 9 13)

CHICKA-ROLL
€11.00 PIADINA WITH BREADED CHICKEN FILLETS, CAESAR 

SOUCE, CONCASSÈ, EDAMER, LETTUCE, *MCCAIN FRIES AND 
CHICK A BOOM SAUCE (1 3 5 6 7 8 9 13)

GREEN
€10.00 ARTISAN BREAD, GRILLED VEGETABLES, EDAMER 

CHEESE, TOMATO, LETTUCE, ROCKET, MAYONNAISE (1 3 5 6 7)

CHICK’N BABY
€8.50 TASTY BREADED CHICKEN NUGGETS WITH 

*MCCAIN FRIES (1  3 5 1 1)

L ITTLE BOOM
€10.00 HALF COCKEREL COOKED ON THE GRILL, 
SLIGHTLY SPICY WITH *MCCAIN FRIES,  CHICK A 

BOOM SAUCE (1  2 4 5 9 1 1  13)

HUMBY
€8.50 100G OF HOUSE HAMBURGER WITH 
SELECTED BEEF,  ARTISAN BREAD,  LETTUCE, 

MAYONNAISE WITH *MCCAIN FRIES (1  3 5 6 7 1 1)

PORK CUTLET
€9.00 PORK CUTLET WITH *MCCAIN FRIES (1  3 5)

GOOD
€6.50 TOAST WITH PRAGUE HAM, EDAMER 

CHEESE AND PINK SAUCE (1  2 4 6 7)

SWISS WITH POTATOES
€7.50 180G OF HOUSE HAMBURGER WITH 

SELECTED BEEF WITH *MCCAIN FRIES (1  2 3 5 7 1 1 

- B a b y  M e n ù -

A N T I P A S T I
€6.00   Ja lapeño with Cheese (1  5 7) 

€5.00 McCain French fr ies (1  5)
€5.50 Onion r ings (1  5 7)
€6.00   Formaggel le (1  5 7) 

Fried pizza  
€8.00 choice between: stracciatella or raw ham (1 2 5 

6 7 13)

Mixed fr ied food
€9.00 Jalapenos, Onion rings, Formagelle with *McCain 

fries (1 2 3 4 5 6 7 8 9 12 14)

Fried pizza tasting
€12.00 San Daniele raw ham, Iberian lard, Sauris speck, 

Porchetta Trevigiana (1 2 5 6 7 13)

i selezionati 
EXTRA - INGREDIENTI GOURMET  A FINE COTTURA

DATTERINO CONDITO  1.00 
SCAMORZA    1.00
RICOTTA               1.00
STRACCHINO   1.00
GORGONZOLA DOP    1.50

ALICI DEL CANTABRICO    2.00
BUFALA CAMPANA DOP    2.00
BURRATA CAMPANA     2.00  
LARDO IBERICO   2.00
AFFETTATI   2.00

 PizzaGourmet
> 3 TIPI DI FARINE DEL MOLINO QUAGLIA MACINATE A PIETRA <

> 72 ORE DI LIEVITAZIONE NATURALE CON LIEVITO MADRE <
> ECCEZIONALE LEGGEREREZZA E DIGERIBILITÀ <

VINI  LE  MONDE
Vini Bianchi € 3.00  € 20.00
Vini Rossi    € 3.00  € 20.00
Prosecco    € 3.00  € 20.00

B E V A N D E
Bibite lattina cl.33 € 3.50

Acqua cl.50 € 2.00
Caffè € 1.50

Caffè corretto   € 2.00
Grappa/Liquori da € 4.00/€ 9.00

    

  

Chiara Pils 5% alc. 
Light and golden in color, Lager style. 

Simple and light, deliberately not very bitter.

Canapa 5% alc. 
Light and golden in color, Lager style. 

Full-bodied and delicate with herbaceous flavours.

Rossa Vienna  6% alc.
Of a warm Lager-style red color. Caramelized beer and 

delicate, not too sweet and well balanced. 

Oube r  6% alc.
Warm amber color, American pale ale style top fermented

Affumicata 6% alc.
Dark amber in color, Lager style. 

Inside the game of malts, including the “rauch malt”. 
Smoked, round and full-bodied aftertaste.

Birra prodotta con 
acqua pura a 1400m da 
sorgenti di montagna

Tra i primi birrifici 
agricoli in italia a utilizzare 

il malto da coltivazioni 
propriedi luppolo e orzo

Produzione 
artigianale a bassa 

fermentazione 
in stile tedesco-boemo

BICCHIERE CARAFFA                       

0,20L
€ 3,50

0,40L
€ 6,00

  1,00L
€ 13,00

  1,50L
€ 19,00

Flame’n Co. Treviso

0422 318606

Prenota con
WhatsApp

Flame’n Co. Pasiano

0434 318306

Prenota con
WhatsApp

Flame’n Co. S. Daniele del F.

0432 940670

Prenota con
WhatsApp

Flame’n Co. Codroipo

0432 908257

Prenota con
WhatsApp

Flame’n Co. Padova

049 8963087

Prenota con
WhatsApp

Piazzettasanmarco13

0434 247530

Prenota con
WhatsApp

Chick a Boom

0434 628218

Prenota con
WhatsApp

APERIT IV I
Britzz (con di birra)
Spritz Aperol         
Spritz Campari         
Spritz Bianco           

COCKTAIL
Mojito                    
Caipirinha              
Cuba-Libre            
Gin-Tonic                
Vodka-Tonic           

€ 3.50
€ 4,00
€ 4,00
€ 3,00

€ 7,00
€ 7,00
€ 7,00
€ 7,00
€ 7,00

ALLERGENS
The allergens used in each individual dish present in Annex II of the regulation are 

indicated with a number on the menu. EU no. 1169/2011
1. Cereals containing gluten 2. Shellfish 3. Eggs 4. Fish     

5. Peanuts 6. Soy 7. Milk 8. Nuts 9. Celery     
10. Mustard 11. Sesame 12. Sulphites 13. Lupins 14. Molluscs

*Some ingredients of our dishes may be frozen at source or purchased fresh and 
frozen by us with a blast chiller for correct conservation, in compliance with health 
regulations. Some dishes can be prepared with a mix of fresh ingredients, ingre-
dients purchased fresh and frozen by us with a blast chiller, in compliance with 
health regulations and ingredients frozen at source. For any further information 

and documentation on the features food of the dishes on the menu, 
the Chick a Boom staff is at your disposal.

-ZAHRE- 
LA BIRRA 

ARTIGIANALE DI SAURIS

SERVIZIO € 2,00

PANE & PIADINE

E N G L I S H
 M E N U chef

Marco Carraro


