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Macedonia

Fruit salad
Melone
Melon
Ananas

Pineapple
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Acqua 1 It naturale o gassata

Water 1 It natural or with gas

Acqua ¥y It naturale o gassata

Water % natural or with gas

(oca Cola - Coca Cola Zero

Sprite - Fanta - Gassosa

Aqua tonica

Tonic water

Coca(olalht

Suceo di frutta alla pera

Pear jice

Succodifrutta alla pesz

Peach e

Suceo difrutta allalbicocca

ﬁ frutta allarancia
frun
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fruit juice

Wil

Lemon tea

The alla pesca

Peach 122

Spremuta di arancia

Orange juice

(affe

Coffee

(affe decaffeinato

Decaffeinated coffee

Cappuccing

Cappucane

(affé americano

Amenican coffee

Irish caff

Irish coffee

Thé caldo

Hot Thé

Goccalata
Chocolate

ALLERGENI: (@ glutine @) crostacei ) uova @) pesce @ arachidi @ soia @ latte O frutta secca @ sedano @ senape @9sesamo Osuifni

€700
€50
€50

€30
€200
€330
€350
€330
€600
€350
€350
€350
€330
€350
€350
€350
€500

€250
€250
€350
€35
€900
€330
€500
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Morett Chiara (Moretifager] 20d. €350
Morett Chiara (Moretiager) 40d. €60
Moretti Chiara (Morettilager) 11 €140
%’m on :%a@éa PBottlod %?Mf
Heineken 33 d €400
Heineken 66 cl. € 600
Moretti B €40
Moretti 66 dl. € 6,00
Morettirossa (Bouble malt beer) 3 d €600
Ichnusa B €400
Ichnusa 66 ¢l. € 600
Corona 3 d €500
Birra imone (Beer with lemon] 3 €50
Birra senza glutine (Glutin free beer) 3d €600
Birra analcolica (Alcol free beer| Bd 60
Liguori Spirit
Limoncello €500
Sambuca €50
Grappa €500
Amari (Various kinds) €600
Chivas €10,00
Glenn Grant €800
Jack Daniels € 800
Jack Daniels Honey €1000
Couvoisier €80
Rum € 800
Vodka €700
Gin €700
Martini €700
Tequila (shot) €400
Tequila (bicchiere) €600
Servizio a persona €200
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Ittt o, pomdr, ica e
Mixed salad ( lettuce, rucols, tomatoes, curled salad |

st itonnotrga pomodor, ol e tonno | €3 €10
Tuna salad | ettuce, tomatoss, black olives, tuna

Inselata greca | pomodor, formaggiofet, olive greche,cetriolini| ) €120

Greek salad tomatoes eta chees: ek olives. cucumbers

Insalta capriciosa (Lattuga, rughetta, pomodori, uovo,olve nere, mozarella) Y @) € 1200
Caprcious salad{ etuce, rucoa, tomatoes, egg, black olives, mozzarela

Inaata ipolo | pok lattug, gardiiers, mionese| () €100
Chicken selad  chicken.letuce. pickled vegetable, mayonnaise |

Superinsaat | lattuga ok, radcchi, pomodor, prosc. cott,wurstel, mzarela, oive O 13,00
Supersalad lettuce, rucola, red salad, tomatoes, cooked ham, wurstel, mozzarela, olives |

Insafta i gamberi | gamber, attuga, ananas, formaggo, sasa rosa, rucola) (23 €1400
Prawms saiac - prawns, lettuce, pineapple cheese. pink sauce, rucola |

It La el YO ocacarena latuga, ol oive, o ananas, ek, formaggiol @) € 15,00
"LaWela ) 0" clad b sefled withetuce. rucola oves, walnuts,pineapple apple cheese | @)

Insalata caprese | pomodor, mozzarella di bufala, lattuga) € € 1400
(aprese salad tomatoes, buffalo mozzarela, lettuce |
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Bruschetabiana (na) (@) €30
Garfic bread | one|
Bruschetiaal pomodoro | una) () € 400
(Garfic bread with tomato | one |
Bruschette miste (e () € 500
Mied gariic breads  three)
Antipasto della c2s2 ©) €140
House starter

Antpastodi tera | Proscutto di Parma, salame piccante, mozarella di bufala, carciofini) € 14,00
Barth startes | Parma ham, hot salami, buffalo mozzarell, artichokes |

Grighta di verdure € 900
Mized vegetables

fomaggstt © e
Mored cheese

Prasciutto crudo e mozzarella i bufala € €140
Raw ham and buffalo mazzarelia

Prosciutto crudo e melone €120
Raw ham and melon

g%,&/sm & Mare Slartors

Antipasto mistodimare* )
Seafood starter®

Souté dicazze ()

Mussels souté
Mosardinifit* ) €on
Fried octopus*

Saimonee mozarela dibufas @ © €1600
Salmon and buffalo mozzarella

*Aggiunta di prodott surgela *Adding some frozen products

€170
€140




Penne all amabbiata ( pomodoro, agi, peperoncna £
Penne allarrabbiata (vnfﬁmmﬁt chill) e -
Spaghettialla bolognese (pormdorn,amemdmta}@ €15,
Spaghett alla bolognese ( with ragout | »
Ravioi ot pnec l pomados B O €nm
Ravioli ricatta and spinach with tomato

Raviol icotta e spinaci als cema o D O © €170
Ravioliricotta and spinach with walnut cream

Melanzane all pamigirs © @ €150
Aubergines alla parmiciana [baked layers of aubergines, tomato, cheese|

Penneallortolana @B (3
Pennealfortolana ( with vegetables |

Lasagraallabolognese. (B € €150
Lasagna alla bolognese

Penne alla boscaok (salsiccia unghi. psel pormz ) @ @) €150
Penne alla boscaiola Isausage mushrooms, peas. white cream!
Tonnarelaifunghiporcinie pachino. @ €160
Tonnarelh with porcini mushrooms and pachino cherry omato:

gan'm' & Mare Finst Q%a/wa/ Coumes
Spaghettiallevongole (B €1800
Spaghett with clams

linguinealoscogo’ @ © © O €190
Linguine allo scoglio * spaghetti with mussels.clams, prawns, shrimps|

Linguinealfastice (@) € €260
Grocehivongoleporcni @ O €1800
Spaghetti calamari, zucchine e pachino’ (B © €160
Spaghetti with squids, courgettes and cherry tomato*

Pennealsalmone (B © © €160
Penne with salmon

Pratt; Tfioi Romand
@?},em/ Roman First Counses

Rigatoniala carborara @ QO €150
Rigatoni alla carbonara  cheese, egg,bacon |

Tonnareli cacio ¢ pepe (B € €150
Tonnarelli cheese and pepper

Bucatin all amatricizna @H€) €150
Bucatini all amatriciana | tomato sauce, bacon, cheese )

Tonnareliala grica con carciofi (B €160

Tonnarelli alla gricia with artichokes* { cheese, bacon, artichokes |

%0&.9 g&ﬁ/w 9/3 cce and G%u/u

Risottoalla rema iscampi* )
Rice with scampiream
Risottolls pescator* ) @
Seafood nce*
mgmbuiwermdjlm‘o
Ricewithshrimps and lemon rean’
fisotto quattro formaggi €©)
Rice with four cheeses

Pastae fagioli (]
Pasta and beans

Hinestrone* @
Vegetables souc *

€180

€180

€17.00

€150

€130

€130

Soconds Postti Towra ocond dishes

Filetto alla griglia

Grilled fille
Fiettoal pepe verde

Fillet with green pepper
Bistecca di manzo con verdure
Beef steak with vegetables
Taglata con rughettz, grena e pachino (€
(Cut fillet with rocket, parmesan and cherry tomatoes
Cotletadi polo @B

(Chicken cutlet

Petto di pollo

Crifled chicken breast
Polloalla romana

Roman-style chicken

Stinco di maiale arrosto con patate*
Roasted pork knuckle with potatoes®
Griglata mista di came

Mired griled meats
Scaloppine a mone (B
Escalopes with lemon
Satimbocca alla romana (B
Saltimbocca alla omana
Abbacchio con patate
Roastlamb with potatoes

Popetiealsugo B ©
Meatballs with tomato sauce

€ 2600

€20

EBM

E500

€150

€1500

€150

€000

€ 2600

€150

€160

€20

€1600

(%com/é @mﬁ C—%}We O%com/ dishes

Grilled saimon

Grglata st di esce* orata, gamber calamiri) € @ €70
Mived grlled ish® ( black sea ass,shrimps,squids |

Orata incrosta di Pﬂmﬂ e 1 20
Seabreamin a potato rust

Orataalla griglia con verdure & B0
(Grilled sea bream with vegetables

Fiito di calamari e gamberi* (B € €250
Fried squids and shrimps *

Tuppa dicrostacei* (mazancolle,astice, pachino)
Shellfsh soup* (prawns, lobster,cherry tomatoes]

%%n@lm' %gefaé/e;

00 €3500

Cicoria allagroo ripassatain padella* €600
Pickled or pan-fried chicory*
Spinaciallagroo ripassatiin padella* £ 600
Pickled or pan-ried spinach®
Patate fritte* €60
Chips*
Patateal forno € 600
Baked potatoes
Carciofi alla romana* €700
Roman artichokes*
Carciofialla giudia* €70
Artichokes alla giudia*
Carciofi frtti* €700
Fried artichokes*

G- ngge @0‘ " J‘
il Fried Hoods
Oliveascolane* (aporione) (B €50
Olive ascolane*  forserving)
Suppli(uno) €200
Suppl{ane e
Fiori dizucca* (uno) (B © €30
Pumpkin flower (one)
Flettdibaccal* (uno) () @ €40
Codfsh fllet* {ane)
Mozzarelinefritte*(a porzione) (B @ €50

Fried mozzarella* (for serving)
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Marinara  pomodoro, origano, aglo,alici 00 1
Marinara | tomato sauce, origan, gariic, anchovies |

Margherita  tomato sauce, mozarella

Napoletana  pomodoro, mozzarell, iid) A QOO £
Napoletana [ tomato sauce, mozzarella, anchovies )

Funghi | pomodoro, mazzarela, fungi) 20 ¢

Mushrooms { tomato sauce, mozzarella, mushrooms |

Capiciosa porodor, mozarel, funghi ol carcif pscit, wow | 3 2 @) € 1200

Capricciosa { tomato sauce, mozzarela, mushrooms, ofves,artchokes,ham. egg

Proscutto crudo pomodoro, mazarell,prosciutto cudo ) €3 € €120
Raw ham  tomato sauce, mozzarella, raw ham |

alame  pomodoro, mozzarelle, alame | (@) € 1200
Salami [ tomata sauce, mozzarella, salzmi

Bufala ( pomodoro, mozarella di bufala) (B © £ 1300

Buffalo  tomato sauce, buffalo cheese|

Quatto stagioni( pomodoro, mozzarela,funghi,cario, prosciutto| (B @) € 1300
Four seasons | tomata sauce, mozzarella, mushrooms, artichokes, ham

“1aMela d'Oro”  mozzarella di bufala, funghi porcini, pachino, rughetta )Q © tun
*LaMela d'Oro’  buffalo cheese, parcini mushrooms, cherry tomata, rucola)

Tonno e cipolla{ pomedoro, mozzarells, tonno, cipoli) B @ © €120
Tuna and onion  tomato sauce, mozzarella, tuna, onion |

Diavola (pomodoro, mazzarella, salame piccante) (3 € € 1200
Diavola [ tomato sauce, mozzarella, spicy salami

Bresaola, ughetta e parmigiano (B € €130
Bresaola, rucola e parmigiano | dried beef, rucola, parmesan|

Ananas e prosciutto cott (4] €140
Ananas e prosciutto cotta ( pineapple, cooked ham |

Ortolana | pomodoro, mozzarellaortagi| (B €©) €120

Ortolana  tomato sauce, mozzarella, vegetables |

Quattro formaggi  mazzarella, emmental, qorgonzols, parmigiane) Q) € 130
Four cheeses | mozzarella, emmental, gorgonzola, parmesan |

Focacciaallaromana (B £ 60
Focaccia alla romana ( bun with rosmary

Boscalola { mozarella, salsicca, funghi) @ €© €120
Boscaiola { mozarella, sausage, mushrooms |

Salmane ( pomodoro, mazarella, salmone ) (B @ © €140
Salmon { tomato sauce, mozzarell, salmon |

%ﬁé«m& %a&(m ¢

(Calzoneal &msum €140
Calzone with ham o ©

Catzone prosciuttoe funghi B © )
Calzone with ham and mntfshmoms

Calzone ricotta e spi €140
&mmnam?o




