ILNOSTRO MENU

—  ANTIPASTI [SIARTERS  —

BRUSCHETTA AL POMODORO........oeeeeeeeeeenn. A 5
Bruschetta with tomatoes

10) 3 3 0 02 27250, AG 7
Fried rice croquettes with ragu and mozzarella

BRUSCHETTA MISTA ... ALHDGIC 8
Mixed flavours bruschettas

FRITTO MISTO ALLA ROMANA ..., GAD 16
Roman mixed fry*

PROSCIUTTO E MOZZARELLA DI BUFALA ... G 16
Cured ham and buffalo mozzarella cheese

CAPRESE ...t ese e eseeseeenenan c 1
Tomato and mozzarella cheese

SOUTE COZZE ... eeeeneane NI 16
Mussels Souté

ANTIPASTO DELLO CHEF ... ALHDGIC 38

Appetizers from the chef
ANTIPASTO MISTO DI SALUMI E FORMAGAQAI ....... G 15

Mixed cold cuts and cheese appetizer

BRESAOLA, RUCOLA E PARMIGIANO ... G 16
Bresaola, rocket and parmesan cheese
CROSTINI CON BURRATA E POMODORINI ........... AG 16

Crostini with burrata and cherry tomatoes

MARGHERITA ..o, AG 9
Tomato and mozzarella

NAPOLETANA ..o, AGDpB 11
Tomato, mozzarella and anchovies

PROSCIUTTO ..o ves s Ac 11
Tomato, mozzarella and ham

PROSCIUTTO EFUNGHI ..o, AG 12
Tomato, ham, mushrooms and mozzarella

BRESAOLA, RUCOLA E PARMIGIANO ............... AG 13
Bresaola, rocket and parmesan

DIAVOLA ... s e s e s r s es s ac 11
Tomato, mozzarella and spicy salami

FUNGHI PORCINI ..., AG 13
Tomato, mozzarella and porcini mushrooms

TONNO ECIPOLLA ... ADG 13
Mozzarella, tuna, tomato and onion

CAPRICCIOSA ..o s s AG 13
Mozzarella, tomato, ham, artichokes, olives, mushrooms, eggs
QUATTRO FORMAGGI .........occoooeeeeeeeeeeeeeeeeenns AG 15

Four cheeses

GONTORNI| SIDE DISHES

INSALATA MIX
Mixed salad

VERDURA DI STAGIONE

Seasoned vegetables

PATATE FRITTE*

French fries

PATATE AL FORNO
Baked potatoes

PRIMI| FIRST GCOURSES

PAGLIA E FIENO ALLA CIOCIARA.........ooooo.. AGC 16
Special pasta Ciociara style

PENNE ALLARRABBIATA ... Al 13
Penne with spicy tomato sauce

CANNELLONI DI CARNE ..., aicg 15
Cannelloni with meat

FETTUCCINE AL RAGU .....oooooooeeeeeeeeeseeres acc 16
Pasta with tomato and minced meat sauce

FETTUCINE AI4 FORMAGGI ..., Acc 15
Fettuccine with 4 cheeses

FETTUCINE ALFREDO ..., Acc 15
Fettuccine alfredo

FETTUCCINE AI FUNGHI PORCINI E PACHINO.................... AGC 16

Fettuccine with porcini mushrooms and cherry tomatoes

RISOTTO AI PORCINI E CREMA TARTUFO ......accoHIL 25

Risotto with porcini mushrooms and truffle cream

TORTELLINI CON PANNA E PROSCIUTTO............. alcG 15

Tortellini with cream and ham

STROZZAPRETI ALLA PECORARA ..., AlcGg 15
Pasta with vegetables and ricotta

TORTELLINI AL RAGU .....ooooooeeeeeeeeeeeeeseeer e AICG 16
Tortellini with meat sauce

LASAGNA AL RAGU. ... AGIC 16

Lasagna with minced meat sauce

TRILOGIA ROMANA

Sit down, eat like a real Roman: cacio e pepe, carbonara,
and amatriciana, served together with love

RIGATONI ALLA CARBONARA

Rigatoni with scrambled egg and bacon

TONNARELLI ALLA GRICIA

Tonnarelli with bacon and pecorino cheese

BUCATINI ALCAMATRICIANA

Bucatini with tomato sauce and bacon

TONNARELLI CACIO E PEPE
Fresh Spaghetti with sheep cheese and black pepper sauce

STROZZAPRETI AL PESTO ..., AGHC 16
Strozzapreti with pesto
RAVIOLI RICOTTA E SPINACI AL POMODORO .................. Acic 15

Ricotta and spinach ravioli with tomato sauce

RAVIOLI RICOTTA E SPINACI BURRO E PARMIGIANO ....acic 15
Ricotta and spinach ravioli with butter and parmesan

GNOCCHI AL RAGU O Al 4 FORMAGG I ... ace 15
Gnocchi with ragu or with 4 cheeses

TONNARELLI ALLASTICE ... ABI 35
Tonnarelli with lobster

TONNARELLI ALLO SCOGLIO...........cccoooe. ADNCB 29
Tonnarelli with seafood*

FETTUCCINE COZZE E PECORINO..........cccooeo...... AGCN 17
Fettuccine with mussels and sheep cheese
SPAGHETTIVONGOLE..........eeeeeeeena, AN 18
Spaghetti with clams

RISOTTO ALLA PESCATORAY ..., DNIB 28
Seafood risotto

RISOTTO ALLA CREMA DI SCAMPI* ... GBl 18
Scampi sauce risotto*

PENNE AL SALMONE ..., ADG 18

Penne with salmon

SEGONDI| SECOND GOURSES

SALTIMBOCCA ALLA ROMANA

Meat escalope cooked with butter, wine and ham

POLLO ALLA ROMANA

Chicken with tomato and sweet peppers

TAGLIATA AL ROSMARINO O ACETO BALSAMICO
Sliced beef with rosemary or balsamic vinegar

POLPETTE AL SUGO

Meatballs in tomato sauce

CONIGLIO ALLA CACCIATORA

Rabbit with oil, salt, vinegar and olives

PETTO DI POLLO ALLA PASQUALINO

Chicken breast with tomato and mozzarella cheese

PETTO DI POLLO AI QUATTRO FORMAGGI

Chicken breast with four cheeses

BISTECCA Al FERRI 350 GR
Grilled steak 350gr

GRIGLIATA MISTA DI CARNE
Mixed grilled meat

STRACCETTI DI MANZO

con rucola, parmigiano e pachino
Beef strips with rocket, parmesan and cherry tomatoes

FILETTO AL PEPE VERDE

Beef fillet with green pepper sauce

FILETTO AL TARTUFO O FUNGHI PORCINI

Beef fillet with truffle or porcini mushrooms

ABBACCHIO AL FORNO
Oven baked lamb

ABBACCHIO ALLA SCOTTADITO
Grilled lamb chops

FRITTURA CALAMARI E GAMBERI*

Fried squid and prawns*

FILETTO DI SPIGOLA O ORATA AL FORNO

Oven-roasted sea bass or bream fillets served with potatoes

GRIGLIATA MISTA DI PESCE*

Grilled prawns, squid and white mixed fish

DOLGI | DESSERTS

TIRAMISU FATTO IN CASA ..o AGC O
Homemade Tiramisu
PANNA COTTA FATTA IN CASA ..o AGC 9

Homemade Panna cotta

GELATO AFFOGATO AL CAFFE O AL LIQUORE ... 9

Ice cream drowned in coffee or liqueur

GELATO MISTO ... G 8

Mixed ice cream

GELATO PASQUALINO ..o, G 12

Special ice cream of the house

FRAGOLE CON LIMONE ..., 6

Strawberries with lemon

FRAGOLE CON GELATO ..o G 8

Strawberries with ice cream

ANANASFRESCA ... 7
Fresh pineapple

DOLCE DEL GIORNO .............. 8
Dessert of the day

PANE E SERVIZIO PER PERSONA 2€
*PRODOTTO SURGELATO




