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Starter - (Antipasto)

Antipasto del giorno (egg n vegetable pie)

Verdure grigliate (mix grilled vegetables)

Omelette (available based in kitchen workload)

Suppli (fried rice ball & mozzarella; freshly homemade)
Crocchetta (fried potatoes ball & cheese; freshly homemade)
Bruschettine miste (4 pz. mix)

Parmigiana di melanzane (eggplant, tomato & mozzarella)
Vitel tonné - assaggio (tapas of veal & tuna mayonese sauce)
Carciofo alla romana (artichokes roman style)
Melanzana ripiena - assaggio (tapas of stuffed eggplant)
Caprese (tomato & mozzarella)

Antipasto mix “ll Nipotino” x 2/3p

La Pasta
Roma’s classic recipies (Classici romani)
Spaghetti/tonnarelli cacio e pepe (pecorino cheese & black pepper)
Spaghetti/tonnarelli alla carbonara (traditional recipe)
Spaghetti/tonnarelli alla gricia (traditional recipe)
Spaghetti/Rigatoni alla matriciana (traditional recipe)
Tonnarelli carciofi, guanciale e pecorino (artichokes & cheek pork)

Italian tradition recipies (La tradizione italiana)
Maccheroncini di Campofilone /IGP al ragu bolognese
Fettuccine “Alfredo” (traditional recipe butter & parmigian cheese)
Lasagna al ragu (Bolognese)

Pappardelle ai funghi porcini (wild porcini mushroom)
Maltagliati e fagioli (Maltagliati pasta and beans soup)

Ravioli ricotta e spinaci (ricotta cheese and spinach)
Trofie/linguine al pesto

Cannelloni

With Seafood (con il pesce)
Linguine alle vongole (fresh pasta & clams)
Gnocchi vongole/funghi porcini (clams & wild mushroom)

With vegetables (con le verdure)
Lasagne con verdure (eggplant, courgettes, mozzarella)
Fettuccine carciofi e pecorino (artichokes & pecorino cheese)

(Main course) — (secondo)
Polpette della nonna (meatball, tomato & cheese; traditional ‘grandmother’ recipe)
Straccetti con rucola, pachino e grana (sliced beef, rocket, cherry tomatoes, cheese)
Straccetti con funghi porcini (sliced beef & wilde mushroom)
Filetto spigola/crosta di patate/zucchine (sea bass fillet & crispy potatoes/zucchini)
Filetto manzo Chef (beef fillet)
Filetto manzo con funghi porcini (beef fillet/porcini mushroom)

del Solitario
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Vitel tonné (cold sliced veal & tuna mayonese sauce) 19.80 euro
Melanzana ripiena al forno (stuffed eggplant) 16.50 euro
Salsiccia, provola e patate (sousage & smoked mozzarella) 16.50 euro

Side dish - Contorni

Patate al forno (roasted potatoes) 6.50 euro YV’
Cicoria saltata (sauted cicory) 6.50 euro V'
Insalata mista (mix salad) 9.80 euro V'
Verdure grigliate miste (mix grilled vegetables) 9.80 euro V'
Funghi porcini (wild mushroom) 13.80 euro V'

Pizza (home made)

Margherita/Napoli/Diavola 13.50 euro
Pizza Capricciosa 14.90 euro
Regina Margherita 14.90 euro
Pizza Coronavirus 14.90 euro
Pizza Vegetariana (mix vegetables) 14.90 euro YV
Pizza con i carciofi (fresh artichokes) 17.90 euro V'
Pizza con funghi porcini (wild porcini mushroom) 17.90 euroV
Pizza a piacere (as you wish) 14.90 euro

Dessert (freshly home made)

Tiramisu 7.70 euro
Panna cotta 7.70 euro
Creme Caramel 7.70 euro
Crostata di visciole (Sour cherry tart) 7.70 euro
Torta al cioccolato (Chocolate cake) 7.70 euro
Torta alle carote (Traditional carrot cake) 7.70 euro
Torta di mele e cannella (Apple and cinnamon cake) 7.70 euro
Gelato “affogato” al liquore (Vanilla ice cream with liqueur) ~ 8.60 euro
Torta con gelato alla crema (Cake with vanilla ice cream) 10.80 euro
Tartufo cioccolato (Chocolate Ice cream artisanal) 7.70 euro
Tartufo pistacchio (Pistachio Ice cream artisanal) 7.70 euro
Sorbetto al limone (Lemon sorbet artisanal) 7.70 euro

Dessert in_Roman style:
Vin Santo con biscottini (Vin Santo & artisanal cookies) 8.50 euro

V' : vegetarian/no meat/fish options



