


ANTIPASTI / APPETIZERS 

 
Tris di crostini ........................................................................................................................................................................  (ADGKH)  10 
Pomodoro, cicoria, burrata e alici 
Tris di crostini 
Tomato, chicory, burrata and anchiovis 

 

Prosciutto crudo  

e mozzarella di bufala campana D.O.P................................................................   (G)  15 
Cured ham & buffalo mozzarella D.O.P. 

 

Prosciutto crudo e melone ................................................................................................................. (G)       13 

Cured ham & melon 

 

Crostino con puntarelle, stracciatella E ALICI ......................  (AG)      15 

Toasted bread with puntarelle (chicory shoots)  

and stracciatella cheese 

 

Parmigiana di melanzane ............................................................................................................................ (AGI)      10 
Ricoperta con crema di parmigiano stagionato 
Eggplant parmigiana 
Topped with aged parmesan cream 

 

Fiori di zucca fritti** ............................................................................................................................................. (AGHLD)         7 

Mozzarella e alici 
Fried zucchini flowers** 
Stuffed with mozzarella and anchovies 

 

Gran selezione di salumi  
e formaggi artigianali (min. 2 persone)..................................................................................  (GH)   30 

Grand selection of artisanal cold cuts & cheeses (min. 2 people) 

 

Soute cozze e vongole.............................................................................................................................. (ANBLD)      15 

Sauteed mussels and clams 

 

Insalata di polpo* e patate ...................................................................................................................... (NI)      14 

Octopus* and potato salad 

 

Alici fritte ...........................................................................................................................................................................................  (NIAD)       14 

Fresh anchovies, lightly coated in flour  

and deep fried until crispy 

 

Carpaccio** di manzo, ricotta al lime  
e citronette di senape .......................................................................................................................................... (GJ)      18 

Beef carpaccio**, lime-flavored ricotta  

and mustard citronette



PRIMI / PASTA 

 
Tonnarelli cacio e pepe...............................................................................................................................  (ACGIH)    14 

Tonnarelli with sheep cheese & black pepper 

MANTECATO NELLA forma di pecorino romano d.o.p..........................................................................      6 

Finished and creamed inside a whole wheel of Pecorino Romano d.o.p. 

 

Mezzemaniche alla carbonara........................................................................................... (ACGLFJ)    14 

Mezzemaniche with eggs, pork cheek and sheep cheese 

+ Tartufo / + Truffle .........................................................................................................................................................................   5 

 

Mezzemaniche all’amatriciana .................................................................................................  (AGLFJ)    14 

Mezzemaniche with tomato souce, pork cheek  

and sheep cheese 

 

mezzemaniche alla gricia..................................................................................................................... (ACGLNFJ)    14 

short tube pasta with crispy guanciale,  

pecorino romano d.o.p. cheese, and black pepper 

 

Spaghetti alle vongole...............................................................................................................................  (ALNFJ)    16 

Spaghetti with clams 

 

Fettuccine cozze e pecorino....................................................................................................... (ACGLNFJ)    15 

Fettuccine with mussels and pecorino 

 

Ravioli di burrata ............................................................................................................................................................  (ACGHI)    16 

Con crema di pistacchio e stracciatella 
Burrata ravioli 
With pistachio cream and stracciatella 

 

Fettuccine con la coda alla vaccinara ....................................................... (AHIL)    16 

Fresh fettucine pasta with oxtail stew 

 

Fettuccine guanciale 

e pecorino e carciofi ...............................................................................................................................................  (AG)       18 
Fresh fettuccine with crispy pork cheek, 

roman artichokes and pecorino 

 

RaviolI DI BURRATA ai due pomodoriNI......................................................................... (ACG)    16 

Homemade ravioli filled with burrata cheese, served 

with a fresh cherry tomato and tomato sauce 

 

Pacchero fresco al ragu di polpo* e pomodorini.....  (ACG)    20 
Handmade paccheri pasta tossed  

with a slow cooked octopus* ragu and sweet cherry tomatoes



SECONDI / MAIN COURSES 

 
Le polpette di nonna Antonia...................................................................................................  (ACG)    16 

Grandma Antonia’s meatballs 

 

Saltimbocca alla romana ......................................................................................................................... (A)    17 

Saltimbocca alla romana 
Thin veal slices with prosciutto and sage, cooked in white wine and butter 

 

Coniglio alla cacciatora..............................................................................................................................  (GL)    16 

Hunter-style rabbit 

 

Abbacchio scottadito ........................................................................................................................................................  17 

Grilled lamb chops 

 

Tagliata di manzo ................................................................................................................................................................. (AG)   24 

Rucola, pachino e scaglie di parmigiano 
Sliced beef steak 
With arugula, cherry tomatoes, parmesan flakes 

 

Pesce fresco in vetrina 

(Spigola, Orata, Rombo, dentice)** ................................................................................. (D)    100 gr. 7 

Al sale, alla griglia, al forno 
DAILY SELECTION OF Fresh fish IN OUR SHOWCASE 
(Sea bass, Gilt-head bream, Turbot, DENTEX) 
Baked in a salt crust, grilled, or oven-baked (priced by weight) 

 

Polpo rosticciato* ......................................................................................................................................................... (DGN)  24 

Su letto di purè di patate 
Crispy Octopus* on mashed potatoes 

 

Pollo alla Romana ........................................................................................................................................................  (I)    16 

Roman-style chicken 
Chicken stewed with peppers, tomatoes 
– Roman-style 

 

Coda alla vaccinara ................................................................................................................................................ (HIL)    16 

Roman-style oxtail stew 
Slow-cooked oxtail stew with vegetables and tomato sauce 
– a traditional Roman specialty



INSALATE / SALADS 

 
Insalata greca .................................................................................................................................................................................. (G)    13 
Insalata mista, feta, cetroli, olive, pomodoro, cipolla 
Greek salad 
Mixed greens, feta, cetrioli, cucumbers, olives, tomatoes, onion 

 

Insalata caprese ....................................................................................................................................................................... (G)    13 
Mozzarella di bufala D.O.P. e pomodorini 
Caprese salad 
Buffalo mozzarella D.O.P., cherry tomatoes 

 

Insalata caesar ................................................................................................................................................................. (ACGDKJ)       14 
Insalata mista, pollo grigliato, parmigiano, guanciale croccante,  uova, pane tostato, salsa cesar 
caesar salad  
Mixed greens topped with grilled chicken, crispy pork cheek, parmesan cheese, egg, toasted bread, caesar dressing 

 

 

 
CONTORNI / SIDES 

 
Patate fritte* ....................................................................................................................................................................................... (AG)      6 

French fries* 

 

Cicoria ajo, ojo e peperoncino ..............................................................................................................  7 
Sauteed chicory with garlic, oil & chili 

 

Patate al forno ...................................................................................................................................................................................  6 

Roasted potatoes 

 

Fagiolini all’aglio e limone...................................................................................................................................  6 

Green beans with garlic & lemon 

 

CarciofO alla romana ....................................................................................................................................................  6 

Roman style artichoke 

 

CarciofO alla giudia 
servitO con crema di pecoriNo romano d.o.p....................................................................................................... (AG)      7 

Deep fried artichoke 

Served with Pecorino Romano d.o.p. cream 

 

Verdure miste di stagione ............................................................................................................................. (AI)     6 

Fresh sesonal vegetable



Elenco delle sostanze o prodotti che provocano allergie o intolleranze utilizzati in 
questo esercizio e presenti nell’allegato II Del Reg. UE N. 1169/2011 
A: Cereali contenenti glutine, cioè grano, segale, orzo, avena, farro, kamut o i loro 
ceppi derivati e prodotti derivati | B: Crostacei e prodotti a base di crostacei | C: Uova 
e prodotti a base di uova | D: Pesce e prodotti a base di pesce | E: Ara.chidi e prodotti 
a base di arachidi | F: Soia e prodotti a base di soia | G: Latte e prodotti a base di latte 
(incluso lattosio) | H: Frutta a guscio, vale a dire mandorle, nocciole, noci, noci di 
acagiù, noci di pecan, noci del Brasile, pistacchi, noci macadamia o noci del 
Queensland, e i loro prodotti | I: Sedano e prodotti a base di sedano | J: Senape e 
prodotti a base di senape | K: Semi di sesamo e prodotti a base di semi di sesamo | L: 
Anidride solforosa e solfiti in concentrazioni superiori a 10 mg/kg | M: Lupini e prodotti 
a base di lupini | N: Molluschi e prodotti a base di molluschi.

List of substances or products causing alergies or intolerances used in this 
restaurant and listed in Annex II of Del Eu Reg. No. 1169/2011 
A: Cereals with gluten: wheat, rye, barley, oats, spelled, kamut or their derived 
and derived products | B: Crustaceans and recipes that may contain crustaceans 
| C: Eggs and egg products | D: Fish and reci.pes that may contain fish | E: Peanuts 
and recipes that may contain peanuts | F: Soy products | G: Milk and dairies 
contain lactose | H: Nuts: almonds, hazelnuts, walnuts, cashew nuts, pecans, 
Brazil nuts, pistachios, macadamia nuts or walnuts Queensland, and their 
products | I: Celery and recipes that may contain celery | J: Mustard and recipes 
made with mustard | K: Sesame and sesame seed products | L: Sulfur dioxide and 
sulphites in concentrations higher than 10 mg / kg | M: Lupins and products that 
may contain lupins | N: Molluscs and recipes that may contain molluscs

* Prodotto surgelato     |     ** Prodotto lavorato fresco, abbattuto e congelato in loco 
LA CUCINA NON È CERTIFICATA PER CELIACI, PERTANTO TUTTI GLI ALIMENTI POTREBBERO ESSERE CONTAMINATI

10% pane / servizio
Taverna Urbana 
Password: Matias2024

DOLCI / DESSERTS 

 
Tiramisù ......................................................................................................................................................................................................... (ACGFJ)       7 

Tiramisu 
 

Cheesecake*..........................................................................................................................................................................  (ABCEFGHKM)       7 
Frutti di bosco o pistacchio 
Cheesecake* 
Choice of berries or pistachio 
 

Delizia al limone*..................................................................................................................................................  (ABCEFGHKM)      8 
Pan di Spagna con crema al limone Costa d’Amalfi I.G.P. e salsa chantilly 
Lemon delight* 
Sponge cake with Amalfi lemon custard and chantilly glaze 
 

Bavarese alla nocciola* ...............................................................................................................  (ABCEFGHKM)      8 
Biscotto, crema bavarese e pralinato alle nocciole 
Hazelnut bavarois* 
Hazelnut biscuit, Bavarian cream and praline 
 

Torta della nonna* ......................................................................................................................................  (ABCEFGHKM)      8 
Pasta frolla alla vaniglia, crema al limone, pinoli e mandorle tostate 
Grandma’s cake* 
Vanilla shortcrust pastry, lemon custard, pine nuts and toasted almonds 
 

Torta di ricotta e pera*......................................................................................................................  (ABCEFGHKM)      8 
Biscotto alla nocciole farcito con crema di ricotta alla vaniglia 
e cubetti di pere williams profumate al rhum  
Ricotta and pear cake* 
Hazelnut biscuit filled with vanilla ricotta cheese cream 
and diced williams pears flavored with rum 
 

Maritozzo classico*......................................................................................................................................  (ABCEFGHKM)      8 
Morbida pasta lievitata profumata alla vaniglia, farcita con crema pasticcera e panna montata 
Classic maritozzo* 
Soft leavened dough scented with vanilla, filled with custard and whipped cream 
 

gelato artigianale alla vaniglia ...........................................................................  (ABCEFGHKM)      8 

servito con una selezione di frutti di boschi fresChi 
Artisanal vanilla gelato served with a selection of fresh berries



Acqua 0,75 naturale / frizzante...................................................................................................  2,5 
Coca-Cola / Zero.............................................................................................................................................................................  3,5 
Fanta / Sprite.............................................................................................................................................................................................  3,5 
Succhi di frutta.................................................................................................................................................................................  3,5 
THe freddo LIMONE/PESCA....................................................................................................................................  3,5

BEVANDE / DRINKS

vino al calice...........................................................................................................................................................................................    7 
GLASS OF WINE 

BIRRA RAFFO ALLA SPINA 0,4L.........................................................................................................................    7 
RAFFO DRAFT BEER 0,4L 

BIRRA RAFFO ALLA SPINA 1L...................................................................................................................................   13 
RAFFO DRAFT BEER 1L

vino e birra / wines and beers

Espresso..............................................................................................................................................................................................................  2,5 
Espresso decaffeinato............................................................................................................................................  2,5 
Espresso macchiato................................................................................................................................................................  3 
Espresso doppio..........................................................................................................................................................................  3,5 
Caffe corretto......................................................................................................................................................................................  4 
Cappuccino.....................................................................................................................................................................................................  3,5 
Caffellatte........................................................................................................................................................................................................  3 
Caffe americano................................................................................................................................................................................  3 
Te caldo.......................................................................................................................................................................................................................  3

CAFFETTERIA / CAFETERIA

Spritz (Aperol / Campari / Limoncello / HUGO).............................................. 7 
Aperol, Campari, Limoncello, Prosecco, Soda, Hugo 

Mojito Rum, Zucchero di canna, Lime, Menta, Soda ....................................................................................................................................... 9 

Martini Cocktail Gin, Vermouth dry ............................................................................................................................................. 9 

Japanese Ice Tea Gin, Vodka, Rum bianco, Midori, Sweet&Sour, Lemon soda ....................................................  10 

Margarita Tequila, Triplesec, Lime ...........................................................................................................................................................  10 

God Father Scotch, Amaretto...................................................................................................................................................................  10 

Manhattan Whiskey, Vermouth rosso, Angostura...........................................................................................................................  10 

Side Car Cognac, Cointreau, Limone .............................................................................................................................................................  10 

Basil Frizz Gin, Basilico, Simple syrup, Limone, Top di tonica ....................................................................................................  10 

Negroni Gin, Campari, Vermouth .....................................................................................................................................................................  10 

Americano Vermouth, Campari, Soda.....................................................................................................................................................  9 

Espresso Martini Vodka, Sciroppo di zucchero, Kahlúa, Caffé..................................................................................  10 

APERITIVI & COCKTAILS

Amaro........................................................................................................................................................................................................................  da 5 
Grappa bianca..................................................................................................................................................................................  da 5 
Grappa barrique......................................................................................................................................................................  da 6 
Limoncello............................................................................................................................................................................................................  5 
Cognac....................................................................................................................................................................................................................  da 7 
Whiskey..................................................................................................................................................................................................................  da 6 
Liquori vari..................................................................................................................................................................................................  da 6

LIQUORI / LIQUORS




