
tiramisù

ChoColate Cream and berries tart

babà, rum and Chestnut ganaChe with ChoColate drops

our pavlova

CheeseCake

mini ConfeCtionary 

iCe Cream seleCtion

fruit salad

mixed berries

€ 9,00

€ 10,00

€ 12,00

€ 10,00

€ 9,00

€ 9,00

€ 9,00

€ 10,00 

€ 12,00

DESSERTS

endive with raisins and pine nuts

oven roasted potatoes

roasted or sauteed seasonal vegetables

grilled vegetables

fried artiChoke

sCapeCe zuCChini

€ 9,00

€ 8,00

€ 9,00

€ 10,00

€ 10,00 

€ 9,00

SIDES

Calamari* and avoCado salad

Collegio salad

green salad

€ 20,00

€ 13,00

€ 10,00 

SALADS

fried anChovies* with ginger mayonnaise

Collegio platter of seleCted Cold Cuts & Cheeses 

burrata, tomatoes and anChovies

buffalo mozzarella or burrata Cheese with Culatta ham

fish tartare of the day

tonnè style marinated tuna

beef tartare

hummus with Cruditèes

€ 12,00

€ 24,00

€ 18,00

€ 18,00

€ 20,00

€ 22,00

€ 18,00

€ 15,00

APPETIZERS

mezza maniCa alla Carbonara

gnoCCo riCCio amatriCiana, griCia or CaCio e pepe

arrabbiata style seafood spaghetti

mista franCesCa (assorted pasta shapes with fish ragout)

mullet-stuffed ravioli with CardonCelli mushrooms

risotto with prawns Cream and grilled mullet

soup of the day

€ 14,00

€ 18,00

€ 20,00

€ 22,00

€ 22,00

€ 24,00

€ 16,00

PASTA

veal esCalopes with ham, sage & pureed potatoes 

meatballs with tomato sauCe

sliCed sirloin steak with roasted potatoes

tuna fish filet with sauteed broCColetti

Croaker steak*, smoked Cannellini beans puree 

fried seafood* (Calamari, shrimps, mixed vegetables)

Crispy oCtopus* with pureed potatoes

€ 22,00

€ 18,00

€ 30,00 

€ 30,00

€ 26,00

€ 24,00

€ 26,00

MEAT & FISH

toast with ham and Cheese

Collegio platter of seleCted Cold Cuts & Cheeses 

Caprese

burrata, tomatoes and anChovies

buffalo mozzarella or burrata Cheese with Culatta ham

tegamino pizza:

bufala (buffalo mozzarella, tomatoes, basil)

diavola (spiCy salame, tomatoes, blaCk olives)

hummus with Cruditèes

€ 8,00

€ 24,00

€ 18,00

€ 18,00

€ 18,00

€ 9,00

€ 10,00

€ 15,00 

On March 5 1914, the brOthers eMidiO, isidOrO and antOniO santarelli Met in the 
Office Of the nOtary GiOvanni OnOfriO Of l’aquila in aMatrice tO reGister the 
firM “ditta berardinO santarelli & fiGli”, naMed after their father berardinO, a 
lOcal wine Merchant.

in the 1930s the three yOunG Men MOved tO rOMe. they Opened their first ‘vini & Olii’ 
nOt far frOM the pantheOn, at nuMber 99 piazza capranica, takinG Over the wine 
and Olive Oil business fOunded in 1840 by the GrifOni faMily, alsO frOM aMatrice.

Over tiMe, the brOthers Opened a further eleven retail Outlets in different 
parts Of the city.

later, in 1967, dinO santarelli, fascinated by the reclaiMed land Of the aGrO 
pOntinO valley,  fOunded ‘casale del GiGliO’ at le ferriere, a haMlet clOse tO the 
ancient city Of satricuM in the prOvince Of latina, sOMe 50 kMs. sOuth Of rOMe.

arOund the saMe tiMe, with an eye On prOductiOn rather than retail,  the ‘vini 
& Olii, with the exceptiOn Of the OriGinal stOre  in piazza capranica, were sOld.  
these preMises, within the walls Of the xv century palazzO capranica, have 
recently underGOne a tasteful renOvatiOn tO reflect their past histOry and 
style and have been renaMed, and rebOrn, as “bistrOt cOlleGiO“.

Cooking Class with nonna!

One Of the best airbnb experiences in the wOrld cOMes tO cOlleGiO bistrOt! 
nOnna will welcOMe yOu and teach yOu the ancient art Of handMade pasta, 
an Old knOwledGe, nOw alMOst fOrGOtten. we will cOOk and eat tOGether, 
naturally enjOyinG the best wines Of yOur rOMan hOliday! 

the experience lasts 3 hOurs and includes the fOllOwinG Menu: 

- Olive Oil tastinG
- tOMatO bruschetta

- raviOli with ricOtta and spinach
- fettuccine with tOMatO sauce
- casale del GiGliO wine tastinG 

MOnday -  saturday 16-19

ask the staff tO bOOk yOur class!

APERITIVO
(from 16 to 19)

the list of allergens is available upon request
gluten-free bread and pasta are available on request
* frozen products

Wi-Fi: COLLEGIO1
PSW: collegioroma

EvEnts: For eventS or Private PartieS PleaSe 
Send an email to inFo@collegioroma.com

Leave your feedback!


