
TRIS OF SUPPLI’

APPETIZERS
€ 6,00“AL TELEFONO” SUPPLÌ (2PC)

Tomato & mozzarella

Cacio & Pepe, amatriciana, tomato and mozzarella

FRIED ZUCCHINI FLOWERS (2PC)

Anchovies & mozzarella

ARICCIA DOP PORCHETTA 

SAUTEED BROCCOLI

ROMAN VEGETABLES & SIDES
SAUTEED CICORY

ROMAN STYLE PUNTARELLE* € 7,00

SAUTEED CATALOGNA* € 6,00

VIGNAROLA* € 8,00

ROMAN STYLE ARTICHOKES* (2PC)

Garlic & chilli

Garlic & chilli

Garlic & anchovies

Garlic & taggiasca olives 

Artichokes, Fava Beans, Peas, Mint, Spring Onion, Romaine Lettuce

€ 8,00

€ 7,00

€ 13,00

SELECTION OF CURED MEATS & DOP PECORINO (X 2PP) € 13,00

€ 6,00

€ 6,00

€ 7,00

GIUDIA STYLE ARTICHOKES* (1PC) € 8,00

ROASTED POTATOES

FRENCH FRIES

€ 6,00

€ 6,00

*vegetables availability depends on seasonality

cover charge pp.       € 3



CARBONARA SPAGHETTONI € 13,00

FIRST COURSES
€ 14,00CACIO & PEPE TONNARELLI

Fresh pasta, pecorino dop, pepper

Egg, guanciale, parmigiano, pecorino

ARIDAJE STYLE PACCHERI € 13,00

€ 13,00AMATRICIANA

Tomato, chili, pecorino, guanciale

Salted cod, tomato, taggiasca olives

BROCCOLI AND ANCHOVIES RIGATONI € 13,00

“ARIDAJE” MEATBALLS € 14,00

MEAT MAIN COURSES
€ 22,00VACCINARA STYLE VEAL TAIL 

Veal, cocoa, tomatoes, pine nuts, raisins, vegetables

Veal, Beef, Mint, Pecorino, tomato

BEEF STRIPS WITH RUCOLA & GRANA CHEESE € 15,00

€ 16,00SALTINBOCCA

Veal, prosciutto, sage

Beef

“SCOTTADITO STYLE” GRILLED LAMB € 22,00

Lamb

BEEF TAGLIATA € 20,00

Lamb

€ 14,00ROMAN STYLE TRIPE



GRILLED COD € 16,00

SEAFOOD MAIN COURSES

€ 16,00BATTERED COD

GRILLED SQUID WITH PEA CREAM € 16,00

€ 18,00GRILLED OCTOPUS

FRIED ANCHOVIES € 10,00

TART OF THE DAY € 6,00

DESSERT
€ 6,00TIRAMISU’ 

Eggs, cocoa, sugar, coffee, mascarpone cheese

COFFEE NOUGAT € 6,00

€ 6,00CHOCOLATE INGOT

VANILLA GELATO € 6,00

LEMON “SGROPPINO” WITH VODKA € 6,00 

VIN SANTO WITH CANTUCCI BISCUITS

Traditional sweet wine with extra crunchy almond biscuits

€ 5,00 



SPARKLING WINES

€ 17,00

€ 28,00

€ 27,00

PROSECCO DOC 

PROSECCO BRUT “ARNALDO CAPRAI”  

PROSECCO VALDOBBIADENE EXTRA DRY “COL VETORA” 

GLASS       BOTTLE

€ 5,00

RED WINES

€ 18,00

€ 18,00

€ 25,00

€ 30,00

€ 18,00

€ 22,00

€ 35,00

€ 20,00

€ 25,00

€ 22,00

€ 35,00

POGGIO BELVEDERE “SAUVIGNON, CILIEGIOLO”

NEPRICA “PRIMITIVO” TORMARESCA

CHIANTI CLASSICO “AZ. PEPPOLI”

MONTEFALCO VIGNA FLAMINIA “AZ. A. CAPRAI”

ANIMA UMBRA “AZ. A. CAPRAI”

TELLUS SYRAH “AZ. COTARELLA”

IL BRUCIATO “AZ. GUADO AL TASSO”

MORELLINO DI SCANSANO “TERRE DELLE GRAZIE DOCG”

BARBARESCO “IL POZZO”

APPIA ANTICA BIO 

COLLEPIANO “AZ. A. CAPRAI“

GLASS       BOTTLE

€ 5,00

€ 5,00

€ 5,00

€ 6,00

€ 5,00

cabernet, sauvignon, merlot, cabernet franc (IGT Lazio)

sagrantino 100%



WHITE WINES

€ 18,00

€ 20,00

€ 20,00

€ 20,00

€ 25,00

€ 18,00

€ 25,00

€ 19,00

POGGIO DEI GELSI “EST EST EST” FALESCO
 
TELLUS “CHARDONNAY” FALESCO 

PECORINO “TERRE DEGLI EREMI”
 
FALANGHINA “ANTE HIRPIS” 

VERMENTINO “BOLGHERI” 

ANIMA UMBRA GRECHETTO “AZ. A. CAPRAI” 

GRECANTE “AZ. A. CAPRAI”
 
TELLUS “SYRAH ROSE”

GLASS       BOTTLE

€ 5,00

€ 5,00

€ 5,00

€ 5,00

BEERS

€ 4,00

€ 6,00

€ 6,00

€ 4,00

€ 3,00

€ 2,00

€ 5,00

€ 7,00

€ 8,00

PERONI 33CL 

PERONI GRAN RISERVA ROSSA 50 CL. 

PERONI GRAN RISERVA BIANCA 50 CL. 

BIBITE 

ACQUA 70 CL.

CAFFÉ 

LIQUORI E AMARI 

JEFFERSON 

LAPHROAIG 10 ANNI


