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STARTERS
CHIPS CHEESE AND PEPPER
ARTICHOKES ROMAN STYLE
PUMPKIN FLOWER AND JULIENNE ZUCCHINI
BURRATA CHEESE WITH DATTERINI TOMATOES
EGGPLANT MEATBALLS WITH TOMATO AND BASILIC
POTATO BAKED IN FOIL WITH CARBONARA FILLING
ROMAN TRIPE WITH PECORINO CHEESE
MORTADELLA BOLOGNA I.G.P. WITH CRESCENTINE
DRY-CURED HAM AND MOZZARELLA FROM CAMPANIA
SALAMI AND CHEESE CHOPPING BOARD

WITH CRESCENTINE (2 PAX)
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BRUSCHETTE PUNTARELLE BURRATA AND ANCHOVIES
FRIED SQUID IN COSO STYLE
SEARED TUNA SALAD
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HANDIMADEIPASTA
FETTUCCINE ALLA BOLOGNESE
CANNELLONI STUFFED WITH RICOTTA AND SPINACH
LASAGNA
LE[PASTEIROMANE
TONNARELLI CACIO E PEPE (CHEESE, PEPPER)
TONNARELLI ALLA GRICIA (CHEESE, BACON)
RIGATONI ALL'AMATRICIANA (TOMATO,BACON)
SPAGHETTI ALLA CARBONARA
(EGGS,BACON, PECORINO CHEESE)
CARBONARA VEGETARIA (EGGS, ZU((HINNI)
LE[PASTEIMARINAR
SPAGHETTI WITH CLAMS
TONNARELLI WITH SEA BREAM AND LEMON

LINGUINE WITH PRAWNS AND PUMPKIN FLOWERS
LINGUINE WITH LOBSTER
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NASI GORENG WITH SAUTEED VEGETABLES €16
NASI GORENG WITH VEGETABLES, CHICKEN AND NUTS Vi
NASI GORENG WITH VEGETABLES AND GRIDDLED PRAWNS €. 20
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PASTA DI GRAGNANO 1.G.P. PASTIFICIO GENTILE
OUR MEAT COMES FROM THE FEROCI BUTCHER

C HH‘“":II\I URJt mu.H.;;::\I‘.H.‘.hl ;;;:H;;;;r\ FROMITHE[FEROCI[BUTCHER
MEATBALLS COOKED IN WINE WITH MASHED POTATOES 17
SALTIMBOCCA ALLA ROMANA WITH POTATOES (MEAT HAM) €.17
PIATTO DEL PRESIDENTE (SLICED CHICKEN,W OK AND RICE) €. 16
CHICKEN CURRY AND RICE BASMATI .16
CAESAR SALAD <. 16
(OSOBURGER ON A DISH WITH CRISPY PANCETTA BACON €.
STRACCETTI BEEF IN COSO STYLE 3
BAKED ABBACCHIO WITH POTATOES 3

FILLET OF DANISH BEEF WITH GREEN PEPPER
SLICED DANISH TENDERLOIN WITH ROSEMARY
AND POTATOES
I[MARINARI
BACCALA WITH CREAM OF CHICK PEAS, PRAWNS, CHICORY

SEARED SALMON WITH GREEN PEPPER CREAM <.
TUNA STEAK WITH BRONTE PISTACHIO <.
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FISH OF THE DAY
GRILLED LOBSTER
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MIXED SALAD

MASHED POTATOES

BAKED POTATOES

GRILLED VEGETABLE

SEASONAL VEGETABLES (CHICORY, BROCCOLETTI,
BROCCOLI, PUNTARELLE)

CRUNCHY WOKKED VEGETABLES WITH SOY SAUCE

||||:!|| (I ||:|| 1l |||||| |||||||| Il |||||||| |||||||| ||!!!| |||!!| ll ||||||| ||!!!| ||!!!| M
il|::i||i"Il!!!ll“LI|||!u||!!!|I|||||!|I||||||I‘Luul“llmnll ‘|||||||IH||||||| Lunl"ll!l||I|||H||iii||‘||iii||h|u"|
COFFEE PANNA COTTA
TIRAMISU WITH ESPRESSO COFFEE AND GENTILINI COOKIES
MILLE-FEUILLE VANILLA SLICE

WITH CHOCOLATE CHIP
HOT CRUMBLE WITH PEARS AND ROSEMARY
TRUFFLE ICE CREAM
LEMON SORBET
CAPRESE CAKE
TART IN COSO STYLE
CHEESECAKE WITH NUTELLA OR WILD BERRY
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COFFEE €. 2
BREAD AND OTHER €. 1
* THE PRODUCT MAY BE FROZEN



