
Eggplants parmigiana 9€

Day’s maritozzo 8€

The “TRATTO” starters

Ham and buffalo mozzarella 12€

Ham and melon 12€

Fried bovine’s guts with mint mayonnaise 8€

The “TRATTO” mixed appetizers 24€

Day’s bruschetta 6€

The “ROMANA” artichoke 7€

Mixed vegetables “caponata” in bittersweet 7€

24€

APPETIZERS

TRATTORIA

FRIED

Ragù’ supplì 3,5€

Courgette’s flower 4€

Potatoe’s crouquette with black pepper and provola cheese 4€

Cod with basil and lime’s mayonnaise 6€

Fried meatball with mixed boiled meat 14€



Tonnarelli with pecorino cheese and black pepper

Mezze maniche with cheek pork, tomato sauce, pecorino cheese and black pepper

Mezze maniche with eggs, cheek pork, pecorino cheese and black pepper

Fettuccine with cheek pork, pecorino cheese and black pepper

13€

14€

14€

14€

Fettuccine with veal’s ragù and tomato sauce 15€

Ravioli with ricotta cheese, spinach and fresh tomatoes 16€

FIRST COURSES

Gnocchi with day’ sauce(On Thursday) 14€

Spaghetti with clams(On friday) 16€



SECOND COURSES

Chicken steak 14€

“FORNARA” veal’s breast 16€

Beef’ rolls with tomato sauce 15€

Veal’s meat filled with ham and sage 16€

Fried veal’ steak 15€

Innard’s Lamb with artichokes 15€

“ROMANA” bovine’s guts with tomato sauce 15€

Beef steak 22€

Grilled lamb ribs 18€

Beef thin steak 18€

“ROMANA” Cod with tomato sauce and olives(On friday) 20€

Chicory

Roasted potatoes

Fried potatoes

Grilled vegetables

Mixed salad

Escarole with pine nuts and raisins

6€

6€

6€

6€

6€

7€

SIDES



DESSERTS

FRUIT

Maritozzo with mascarpone cream 6€

Strawberries 6€

Brownie with ice cream 8€

Tiramisù 7€

Melon

strawberries with ice cream

7€

8€

Tart with ricotta cheese and cherries 7€

Cheesecake (Nutella/mixed red fruits/salted caramel) 7€

Creme bruleé 7€

Lemon sorbet 5€

Pineapple 7€

Ice cream (cream,chocolate,strawberries,pistacchio) 7€



CLASSIC PIZZAS

Focaccia 
(white base, olive oil, salt, rosemary) 5€

Marinara 
(tomato sauce, olive oil, garlic sauce, oregano) 9€

Margherita 
(Tomato sauce, mozzarella, basil) 10€

Margherita con bufala 
(tomato sauce, buffalo mozzarella, basil) 12€

Ortolana 
(white base, mozzarella, seasonal vegetables) 12€

Patate e salsiccia 
(white base, mozarella, potatoes, sausages) 12€

Bosco 
(white base, mozzarella, mushrooms, sausages, parsley sauce) 13€

bufala e reggiano
(tomato sauce, raw buffalo mozzarella, parmesan cheese, basil) 13€

Fiori di zucca e alici 
(white base, mozzarella, courgette’s flowers, anchovies) 13€

Capricciosa 
(white base, mozzarella, mushrooms, olives, ham, confit tomatoes, crumbled eggs, artichoke) 15€

cicoria e salsiccia
(white base, mozzarella, chicory, sausages, pecorino cheese sauce) 14€

PIZZERIA



13€

14€

15€

15€

15€

16€

16€

16€

16€

16€

Piccante
(tomato sauce, hot pepper, N’duja from calabria, stracciatella cheese, parsley sauce)

Rossa, alici e stracciatella 
(tomato sauce, anchovies, stracciatella cheese, crumbled olives, basil, lemon peel)

Italia
tomato sauce, stracciatella cheese, tomatoes, basil)

zucchina 
(courgette, courgette’s flowers, “Scapece’s” courgette, stracciatella cheese, lemon peel, mint)

Confit
(tomato sauce, raw buffalo mozzarella, confit tomatoes, basil sauce)

Baciata 
(white base, mortadella, stracciatella cheese, pistacchio’s grain)

Porchetta 
(white base, mashed potatoes, chicory, homemade “PORCHETTA”)

Carciofo 
(mashed potatoes, artichoke, cheek pork, mozzarella, pecorino cheese)

Parmigiana
(tomato sauce, mozzarella, fried eggplants, parmesan cheese, basil)

Prosciutto e Bufala
(Prosciutto e bufala(white base, ham, buffalo mozzarella, basil sauce, confit tomatoes)

SPECIAL PIZZAS



WHITE WINES

WINES

Paiolana Malvasia Puntina Lazio (Cantine Lulli)  
Vitigno: 100% Malvasia Puntinata Alc. 13,5%
VCR2 Bellone (Cantine Lulli) 
Vitigno: 100% Bellone Alc. 13,0%
Pecorino DOCG BIO (Offida)               
Vitigno: 100% Pecorino Alc. 14,0%
Negroamaro rosato del Salento Kreos (Castello Monaci)     
Vitigno: 100% Negroamaro Alc. 13,0%
Chardonnay Alto Adige DOC (Kaltern)             
Vitigno: 100% Chardonnay Alc. 14,0%
Vermentino di Gallura DOCG (Montespada)                   
Vitigno: 100% Vermentino di Gallura Alc. 13,0%
Ribolla Gialla DOC Colli Orientali del Friuli (Sirch)         
Vitigno: 100% Ribolla Gialla Alc. 12,5%
Pinot Grigio Alto Adige (H.Lun)                    
Vitigno: 100% Pinot Grigio Alc. 13,5%
Sauvignon DOC (Ermacora)                             
Vitigno: 100% Souvignon Alc. 13,5%
Gewurztraminer Alto Adige DOC (Kaltern)         
Vitigno: 100% Gewurztraminer Alc. 14,5%
Pinot Grigio Alto Adige (Elena Walch)                    
Vitigno: 100% Pinot Grigio Alc. 13,0%
Gewurztraminer DOC (San Michele Appiano)              
Vitigno: 100% Gewurztraminer Alc. 14,0%
Sauvignon Isonzo DOC (Lis Neris)                
Vitigno: 100% Souvignon Blanc Alc. 14,5%

18€

18€

20€

22€

24€

25€

28€

28€

30€

30€

35€

35€

40€



WINES

RED WINES

Dardano Lazio (Cantine Lulli)
vitigno: Nero buono, Sangiovese, Merlot Alc. 13,0%
Valpolicella Classico DOC (Corte Rugolin) 
Vitigno: Corvina, Corvinone, Croatina, Molinara, Rondinella Alc. 12,5%
Merlot DOC (Brigai) 
Vitigno: 100% Merlot Alc. 13,5%
Primitivo Puglia Monte dei Cocci (Tenute Girolamo) 
Vitigno: 100% Primitivo Alc. 14,0%
Negroamaro Puglia IGP Monte Dei Cocci (Tenute Girolamo)
Vitigno: 100% Negroamaro Alc. 13,5%
Nero D'Avola Sicilia Nesos DOC (Alcesti) 
Vitigno: 100% Nero D’avola Alc. 13,5%
Montepulciano D'Abruzzo DOC (Lumeggio Illuminati)  
Vitigno: 100% Montepulciano Alc. 13,5%
Cannonau DOC (Giuseppe Sedilesu)            
Vitigno: 100% Cannonau Alc. 14,5%
Molara Lazio (Cantine Lulli) 
vitigno: 100% Nero buono Alc. 13,5%
Pinot Nero Trentino DOC Santa Lucia (Albino Armani)           
Vitigno: 100% Pinot Nero Alc. 13,0%
Valpolicella Ripasso DOC Superiore (Regolo Sartori)                               
Vitigno: Corvina, Corvinone, Croatina, Rondinella Alc. 13,0%
Chianti Classico DOCG (Carpineto)                               
Vitigno: 100% Sangiovese Cannaiolo Alc. 13,5%
Omnia Mater Syrah Lazio IGP (Omnia Mater)                                     
Vitigno: 100% Syrah Alc. 14,5%
 
Il Bruciato Bolgheri DOC (Marchesi Antinori)    
Vitigno: Cabernet Souvignon, Cabernet Franc,  Merlot, Syrah, Petit Verdot Alc. 14,0%
 
Barolo DOCG (Ascheri) 
Vitigno: 100% Nebbiolo Alc. 14,5% 
 
Brunello di Montalicino DOCG (Banfi) 
Vitigno: 100% Sangiovese Alc. 14,0%

18€

20€

20€

20€

20€

22€

22€

24€

27€

28€

30€

30€

45€

60€

60€

85€



Prosecco DOC Treviso extra dry (Rivaluce)      
Vitigno: 100% Glera Alc. 11,5%
 
Prosecco doc Treviso brut rosè (Rivaluce)      
Vitigno: 90% Glera, 10% Pinot nero Alc. 11,5%     
Cremant De Bourgogne Brut (Moillard Grivot) 
Vitigno: Pinot nero, Chardonnay, Gamy, Aligote Alc. 12,0% 30€
Prosecco Valdobbiadene superiore DOCG (Rivaluce)
Rive di San Pietro di Borbozza 
Vitigno: 100% Glera Alc. 11,5%
Franciacorta Brut DOCG Nitens (Le Marchesine) 
Vitigno: Chardonnay, Pinot Bianco, Pinot Nero Alc. 12,5% 
Franciacorta DOCG (Ugo Vezzoli) 
Vitigno 80% Chardonnay, 20% Pinot nero Alc. 12,5% 
Champagne Brut Eloquente (Jean De La Fontaine) 
Vitigno: Chardonnay, Pinot Meunier, Pinot Noir Alc. 12,0% 
Champagne Premier Cru (Delabaye)
Vitigno: Chardonnay, Pinot nero, Pinot Meunier Alc. 12,0% 
Champagne Brut (Dom Perignon) 2013     
Vitigno: Chardonnay, Pinot Nero Alc. 12,5%

23€

23€

30€

40€

45€

48€

50€

90€

350€

BUBBS

WINES



WINES TO THE MONTH

Dardano Lazio (Cantine Lulli)
vitigno: Nero buono, Sangiovese, Merlot Alc. 13,0%
 
Cesanese di Affile DOP Bosco (Rinelli Vigneti)
vitigno: 100% Cesanese di Affile Alc. 13,0%
Molara Lazio (Cantine Lulli)
vitigno: 100% Nero buono Alc. 13,5%
 
MCMXX 1920 Merlot-Cabernet Sauvignon (Marco Mergè)
Vitigno: Merlot e Cabernet Sauvignon Alc. 14,0%

5€

5€

6€

6€

RED WINES

Paiolana Malvasia Puntina Lazio (Cantine Lulli)
Vitigno: 100% Malvasia Puntinata Alc. 13,5%
 
VCR2 Bellone (Cantine Lulli)      
Vitigno: 100% Bellone Alc. 13,0%
 
MCMXX-1920 Chardonnay Lazio IGP (Marco Mergè)
Vitigno: 100% Chardonnay Alc. 13,0%
 
Trebbiano Ambra (Rinelli Vigneti)
Vitigno: 100% Trebbiano Toscano Alc. 13,0%

5€

5€

5€

5€

WHITE WINES 

Rivaluce doc treviso extra dry
vitigno: 100% glera alc. 11,5% 
Rivaluce doc treviso extra dry rosè
vitigno: 90% glera 10% pinot nero alc. 11,5%

6€

6€

BUBBS



BEERS

Birra Aldersbacher Urhell 5,1% vol. 0,2cl
Birra Aldersbacher Urhell 5,1% vol. 0,4cl

Birra Winhler Brau Kupfer Spezial 5,4% vol 0,2cl
Birra Winhler Brau Kupfer Spezial 5,4% vol 0,4cl

3,5€
6€

3,5€
6€

BLONDE

AMBER

SOFT DRINKS

Natural water San benedetto
slightly sparkling water Nepi
Coca cola 33cl
Coca cola zero 33cl
Sprite 33cl
Fanta 33cl

Coffee

3€
3€
3€
3€
3€
3€

2€



Viparo           
Amaro del capo     
Fernet Branca      
Jagermeister        
Anaro Montenegro   
Dente di leone 
Formidabile 
Ballor 100 erbe 

Mirto    
Limoncello 
Genziana            

Zacapa       
Diplomatico    
Don Papa      

Ballantines                 
Johnnie Walker Black Label    
Oban 

Bianca Mangilli 
Barrique Mangilli 
Barrique di Amarone Bonollo 

6€
6€
6€
6€
6€
7€
7€
7€

6€
6€
6€

10€
10€
10€

7€
7€

14€

7€
8€
9€

LIQUEURS - BITTER - DISTILLATES

BITTER

LIQUEURS

WHISKY

RUM

GRAPPE



Fish

Sulphites

Celery

Lactose Gluten

Eggs

NutsSesame seeds

Service 2€ p.p.

ALLERGENS LEGEND

Peanuts

Clams

Shellfish

Lupine

Mustard

Soy


