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Secondi
MAIN COURSES

Saltimbocca alla Romana AGL ......................................................20
VEAL SALTIMBOCCA WITH PROSCIUTTO AND SAGE
Tegamino di Polpette al sugo  ACG ....................................... 18
PAN OF MEATBALLS IN TOMATO SAUCE
Pollo alla cacciatora ............................................................................. 18
CHICKEN CACCIATORE STYLE
Coda alla vaccinara  I ................................................................................. 18 
OXTAIL STEW
Hamburger di manzo  ACG ......................................................................... 16
con guanciale pecorino e pomodoro servito 
con patatine fritte 
BEEF BURGER WITH GUANCIALE, PECORINO CHEESE,AND TOMATO, SERVED 
WITH FRIES
Tagliata di manzo ................................................................................................ 28
SLICED BEEF 

Insalatone
SALADS

Insalata mista...............................................................................................................8
MIXED SALAD WITH TOMATO AND OLIVE
Insalata di finocchi ..................................................................................10
misticanza, arancia e olive 
FENNEL, MIXED SALAD,ORANGE, AND OLIVES
Misticanza GD ...............................................................................................12
mozzarella, tonno,pomodorini, finocchi e cipolla rossa 
SALAD, TOMATOES, MOZZARELLA, TUNA, FENNEL AND RED ONION

Pinse
ROMAN- STYLE PIZZA

Margherita  AG ...........................................................................................................................................10
TOMATO AND MOZZARELLA 
Nerone AG .............................................................................................................12
salame piccante, nduja e peperoncini 
TOMATO, MOZZARELLA,SPICY SALAMI AND HOT PEPPER
Porchetta, stracchino  AG .............................................................................14
e cipolla caramellata
SLOW-ROASTED PORK, SOFT CHEESE AND CARAMELIZED ONION
Estiva AG .........................................................................................................................................15
prosciutto crudo, burrata, pomodorini e basilico
HAM, BURRATA CHEESE, TOMATO AND BASIL

Dolci
DESSERT

Tagliata di cioccolato HG ....................................................................8
CHOCOLATE SLICE
Tiramisù ACG .............................................................................................................................9
TIRAMISU 
Crostata ricotta e visciole ACG ............................................8
RICOTTA AND SOUR CHERRY TART
Ciambelline al vino AG .................................................................................8
WINE DONUTS
Pizzetta bianca con Nutella AG ...........................................8
WHITE PIZZA WITH NUTELLA
Piatto di frutta di stagione....................................................10
SEASONAL FRESH FRUITS PLATE
Misto di dolcetti ACG .......................................................................................15
maritozzo, bombette e ciambelline frittee 
un sacco di creme
A SELECTION OF ASSORTED DESSERTS AND CREAMS TO SHARE

Contorni
SIDE DISHES

Patate arrosto .........................................................................................................8
ROASTED POTATOES
Patatine fritte ...........................................................................................................8
FRENCH FRIES
Cicoria ripassata ..............................................................................................8
SAUTEED CHICORY
Puntarelle secondo stagionalità D ................................................ 10
PUNTARELLE SEASONAL
Peperoni arrosto aglio e olio......................................... 10
ROASTED PEPPERS WITH GARLIC AND OIL
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Pane e servizio 2€ a persona  |  Bread and service 2€ per person

ELENCO DELLE SOSTANZE O DEI PRODOTTI CHE PROVOCANO ALLERGIE O INTOLLERANZE
LIST OF SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

AI SENSI DELL'ALLEGATO II DEL REGOLAMENTO (UE) N. 1169/2011, SI INFORMA LA GENTILE CLIENTELA CHE PRESSO QUESTO ESERCIZIO POSSONO ESSERE UTILIZZATI INGREDIENTI E PRODOTTI CONTENENTI I SEGUENTI 
ALLERGENI.

PURSUANT TO ANNEX II OF REGULATION (EU) NO. 1169/2011, CUSTOMERS ARE INFORMED THAT INGREDIENTS AND PRODUCTS CONTAINING THE FOLLOWING ALLERGENS MAY BE USED IN THIS ESTABLISHMENT.

A – CEREALI CONTENENTI GLUTINE / CEREALS CONTAINING GLUTEN GRANO, SEGALE, ORZO, AVENA, FARRO, KAMUT O I LORO CEPPI IBRIDATI E PRODOTTI DERIVATI. WHEAT, RYE, BARLEY, OATS, SPELT, KAMUT OR THEIR 
HYBRIDISED STRAINS, AND PRODUCTS THEREOF.  |  B – CROSTACEI / CRUSTACEANS CROSTACEI E PRODOTTI A BASE DI CROSTACEI. CRUSTACEANS AND PRODUCTS THEREOF.  |  

C – UOVA / EGGS UOVA E PRODOTTI A BASE DI UOVA. EGGS AND PRODUCTS THEREOF.  |  D – PESCE / FISH PESCE E PRODOTTI A BASE DI PESCE. FISH AND PRODUCTS THEREOF.  |  E – ARACHIDI / PEANUTS ARACHIDI E PRODOTTI A 
BASE DI ARACHIDI. PEANUTS AND PRODUCTS THEREOF.  |  F – SOIA / SOYBEANS SOIA E PRODOTTI A BASE DI SOIA. SOYBEANS AND PRODUCTS THEREOF.  |  

G – LATTE / MILK LATTE E PRODOTTI A BASE DI LATTE (INCLUSO IL LATTOSIO). MILK AND PRODUCTS THEREOF (INCLUDING LACTOSE).  |  H – FRUTTA A GUSCIO / NUTS MANDORLE, NOCCIOLE, NOCI, ANACARDI, NOCI PECAN, NOCI 
DEL BRASILE, PISTACCHI, NOCI MACADAMIA O NOCI DEL QUEENSLAND, E I LORO PRODOTTI. ALMONDS, HAZELNUTS, WALNUTS, CASHEW NUTS, PECAN NUTS, BRAZIL NUTS, PISTACHIO NUTS, MACADAMIA NUTS OR QUEENSLAND 

NUTS, AND PRODUCTS THEREOF.  |  I – SEDANO / CELERY SEDANO E PRODOTTI A BASE DI SEDANO. CELERY AND PRODUCTS THEREOF.  |  
J – SENAPE / MUSTARD SENAPE E PRODOTTI A BASE DI SENAPE. MUSTARD AND PRODUCTS THEREOF.  |  K – SEMI DI SESAMO / SESAME SEEDS SEMI DI SESAMO E PRODOTTI A BASE DI SEMI DI SESAMO. SESAME SEEDS AND 
PRODUCTS THEREOF.  |  L – ANIDRIDE SOLFOROSA E SOLFITI / SULPHUR DIOXIDE AND SULPHITES ANIDRIDE SOLFOROSA E SOLFITI IN CONCENTRAZIONI SUPERIORI A 10 MG/KG O 10 MG/L ESPRESSI COME SO₂. SULPHUR 

DIOXIDE AND SULPHITES AT CONCENTRATIONS OF MORE THAN 10 MG/KG OR 10 MG/LITRE EXPRESSED AS SO₂.  |  M – LUPINI / LUPIN LUPINI E PRODOTTI A BASE DI LUPINI. LUPIN AND PRODUCTS THEREOF.  |  N – MOLLUSCHI / 
MOLLUSCS MOLLUSCHI E PRODOTTI A BASE DI MOLLUSCHI. MOLLUSCS AND PRODUCTS THEREOF.

PER INFORMAZIONI SULLA PRESENZA DI ALLERGENI NELLE PREPARAZIONI SERVITE, IL PERSONALE È A DISPOSIZIONE DELLA CLIENTELA.
FOR INFORMATION REGARDING THE PRESENCE OF ALLERGENS IN THE DISHES SERVED, PLEASE ASK A MEMBER OF STAFF

* PRODOTTO SURGELATO / FROZEN PRODUCT ** PRODOTTO ABBATTUTO SECONDO REGOLAMENTO (CE) N. 853/2004.


