
– Caprese of Buffalo Mozzarella D.O.P. and Tomatoes € 14,50
– Parma Ham and Buffalo Mozzarella € 15,50
– Dried Beef, Grana Cheese and Rocket Salad € 13,50

Pan per Focaccia
– Hot Focaccia with Oil and Rosemary  € 7,50

– VIVALDI (Mix salad, Buffalo Mozz., Tomatoes, Olives, Corn, Zucchini)
– ROSSINI (Rocket salad, smoked Salmon, Feta Cheese, Citreus Fruit, Walnuts)
– PUCCINI (Mix salad, Tuna, Corn, Egg, Olives, Tomatoes, Carrots)
– VERDI (Rocket Salad, Dried Beef, Grana Cheese, Olives, Eggplants)

        Meatballs
– Meatballs in Tomato sauce with sautéed chicory (garlic, chilli) €  20,00
      and baked potatoes  

– Meatballs Cheese and Pepper with sautéed chicory (garlic, chilli) €  20,00
     and baked potatoes  

Side Dishes 
– Grilled Vegetables  € 7,00
– Roast Potatoes € 6,00
– Chicory (garlic, chilli) € 5,50
– Mashed potatoes € 5,00
• French Fries € 6,50

La Pasta

– Tiramisu homemade “specialites” € 8,00
– Panna Cotta Strawberry / Chocolate € 7,00
– homemade Chocolate Salami served with Cream  € 7,00
• Cheesecake with Berries    € 7,00
– CUP OF STRAWBERRY and cream icecream € 10,00

– Tris of Bruschetta (Tomato, Parma and Bufala, € 10,50
    Bufala and Anchovies) 
– Crispy Roman Artichoke € 9,00
– Grilled Garden Vegetables with Buffalo Mozzarella € 15,50
   and Walnuts 
• French Fries Cheese and Pepper € 9,00
• Fresh battered Squids   € 18,50
•FRIED MIX with Riceballs Amatriciana,  € 12,50
Bolognese, Cheese and Pepper and Potatoes Croquettes (Mignon 8 pz)
– PARMA HAM AND MELON € 14,00

– Margherita (tomato, mozzarella, basil)  €  12,00
– Funghi (tomato, mozzarella, mushrooms) €  12,50
– Cacio e Pepe (mozzarella, cheese and pepper) €  11,50
– Contadina (tomato, mozzarella, zucchini, eggplants, peppers) €  14,00
– Napoli (tomato, mozzarella, anchovies, origano) €  12,00
– Parma (tomato, mozzarella, Parma ham) € 16,00
– Quattro Formaggi (gorgonzola, mozzarella, provola, brie) € 14,00 
– Diavola (tomato, mozzarella, spicy salami) € 14,50

– Rustica (tomato, mozz., chicory (garlic, chilli) and sausage)  € 15,50
– Capricciosa (tomato, mozzarella, cooked ham, egg,  € 16,50
   olives, artichoke and mushrooms) 
– Boscaiola (mozzarella, mushrooms and sausage) € 14,50
– Salsiccia e Patate (mozz., sausage, baked  € 15,00
   potatoes and rosemary)
– Tonno (tomato, mozzarella, tuna, onions, capers)                    € 16,00
– Bufalina (fresh cherry tomatoes, Buffalo Mozzarella, basil)   € 18,00

We kindly advise our customers that, as necessary, the products marked with the symbol • are subjected in compliancewith the provisions of the reg. CE 853/2004 annex III section VIII chapters 3 letter D, 1 
to preventive remediation through freezing. Ask the dining room staff.

All our pasta are regularly served with Parmesan cheese dop or Pecorino cheese according to tradition

PIZZA

– TONNARELLO Carbonara Egg, Bacon and Artichokes € 14,00
– RAVIOLI “homemade ricotta and spinach” € 15,50
    in tomato sauce and basil with Parmesan

– Tonnarello Amatriciana Bacon and Tomato Sauce  € 14,00

– PASTA HOMEMADE Cheese and Pepper  € 12,50

• LASAGNA “Bolognese”  € 14,00

– TONNARELLO homemade pasta with Meatballs   € 16,50
– GNOCCHI with Clams, Rocket salad and Tomatoes  € 18,50

Our guest is the most special in the world, please ask to the staff 
for any intolerances o allergies.

€ 14,50

Meat 
with side dish

– Saltimbocca alla Romana escalope with Parma Ham € 22,00
     and Sage served with Green Salad and Mashed Potatoes  

– Meatballs in Tomato sauce with sautéed chicory (garlic, chilli) € 20,00
    and baked potatoes 
– Giant Fried Turkey Milanese with Green Salad and •French Fries € 22,00 

– Beef Entrecôte with Roast Potatoes € 26,00 
– Beef Burgers with•French Fries € 20,00
    (200 gr Meat, Cheddar, bacon, onion, Eggplant, Lettuce, Tomatoes and Bread)

– Meatballs Cheese and Pepper  with sautéed chicory (garlic, chilli) € 20,00 
   and baked potatoes  

– Roasted Lamb With Potatoes € 22,50

– Italian Ham/Salami, Cheese and Walnuts    € 24,00

– Vegetables from the Garden with assorted Cheese and Walnuts     € 22,00

king Tasting Plate 

Delicate Tasting Plate


