
•C ICCHETTI•

•ANTIPASTI•

M I N I  TA G L I E R E  /  S M A L L  B O A R D
con salumi misti / selection of charcuterie ............................................................................................................€ 7.90

M I N I  TA G L I E R E  /  S M A L L  B O A R D
con formaggi misti / selection of cheeses ..............................................................................................................€ 7.90

P O L E N TA  E  S O P P R E S S A  ......................................................................................................................................€ 7.90

O L I V E  F A R C I T E  /  B U T T E R E D  O L I V E S
vari condimenti / various seasonings ....................................................................................................................€ 7.90

TA G L I E R E  /  C H A R C U T E R I E  B O A R D
(consigliato per 2 persone / recommended for 2 people) 
con salumi e formaggi misti / selection of charcuterie and cheeses  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 20.00

P R O S C I U T T O  C R U D O  N O S T R A N O
(consigliato per 2 persone / recommended for 2 people) 
con bufala, olive taggiasche e pomodorini / with bufala, taggiasca olives and cherry tomatoes  . . . . . . . . . . . € 20.00

TA R TA R E  D I  M A N Z O  1 5 0  G R .  /  B E E F  TA R TA R E  1 5 0  G R .
con i suoi condimenti / with seasonings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 14.00

I L  P I AT T O  D E L L’ O S T E R I A  /  T H E  O S T E R I A  D I S H
porchetta di Ariccia accompagnata da una focaccia calda
porchetta di Ariccia accompanied by hot focaccia . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 18.00

I N S A L ATA  C A P R E S E  /  C A P R E S E  S A L A D
con bufala, pomodorino, basilico fresco / with bufala, cherry tomato, fresh basil  . . . . . . . . . . . . . . . . . . . . . . . € 13.00

P O L E N TA  S O P P R E S S A  E  F U N G H I  / 
P O L E N TA  W I T H  S O P P R E S S A  S A L A M I  A N D  M U S H R O O M S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 15.00

Buon appetito
C O P E R T O  2 , 5 0 €



•SECONDI•

C R E S P E L L E
con ricotta e spinaci / with ricotta and spinach ................................................................................................. € 12.00

S P A G H E T T I
con pomodoro e basilico fresco / with tomato sauce and fresh basil .................................................................€ 11.00

P E N N E T T E
al pesto e bufala fresca / with pesto and fresh bufala ......................................................................................... € 13.00

L A S A G N A  A L  R A G Ù  ............................................................................................................................................€ 11.00

S P A G H E T T I  C A R B O N A R A  ................................................................................................................................. € 15.00

V E L L U TATA  /  P U R E E D  S O U P
zucca e porcini /  pumpkin and porcini mushrooms ......................................................................................... € 12.00

TA G L I ATA  D I  M A N Z O  /  S I R L O I N  S T E A K
con patate al forno / with potatoes ....................................................................................................................€ 22.00
con bufala e pomodorini / with bufala and cherry tomatoes .............................................................................€ 22.00

S T R A C C E T T I  D I  P O L L O  A L L A  G R I G L I A  /  G R I L L E D  C H I C K E N  S T R I P S
con patate al forno / with potatoes .................................................................................................................... € 13.00
con olive e pomodorini / with olive and cherry tomatoes ................................................................................. € 13.00

P O L P E T T E  D I  C A R N E  /   M E AT B A L L S
con patate al forno / with potatoes  .................................................................................................................... € 14.00

B R A S AT O  A L L’ A M A R O N E  /   B R A I S E D  W I T H  A M A R O N E
con patate al forno / with potatoes ..................................................................................................................... € 17.00

H A M B U R G E R  D I  S C O T T O N A  A L  P I AT T O  2 0 0  G R  /  S C O T T O N A  B U R G E R S  O N  A  P L AT E  2 0 0  G R 
con patate al forno / with potatoes .................................................................................................................... € 14.00
con patate al forno e uovo all’occhio di bue / with potatoes and fried egg ....................................................... € 15.00

M E L A N Z A N E  A L L A  P A R M I G I A N A  /  E G G P L A N T  P A R M E S A N  .......................................................................... € 12.00

•PRIMI•

Buon appetito
C O P E R T O  2 , 5 0 €



• INSAL ATONE•

C L A S S I C A  /  C L A S S I C
con insalata verde, pomodorini, mozzarella, tonno, carote
with green salad, cherry tomatoes, mozzarella cheese, tuna, carrots ................................................................. € 12.00

S A P O R I TA  /  TA S T Y
con insalata verde, prosciutto cotto, pomodorini, bufala e olive
with green salad, ham, cherry tomatoes, bufala and olives ................................................................................ € 14.00

M A R C O N I
con insalata verde, bresaola, pomodorini, olive Taggiasche e Monte Veronese
with green salad, bresaola, cherry tomatoes, Taggiasca olives and Monte Veronese cheese ............................€ 14.00

C A E S A R  S A L A D
con insalata verde, pomodorini, pollo, grana e salsa caesar
with green salad, cherry tomatoes, chicken, parmesan and caesar sauce .......................................................... € 14.00

A M B U R G O
con insalata verde, hamburger 200 gr, pomodorini, bufala e olive taggiasche
with green salad, 200 gr hamburger, cherry tomatoes, bufala and taggiasca olives .........................................€ 16.00

C A E S A R  S A L A D  P L U S
con insalata verde, pomodorini, pollo, grana, bacon, crostini e salsa caesar
with green salad, cherry tomatoes, chicken, parmesan, bacon, croutons and caesar sauce ..............................€ 16.00

B O C C O N C I N I  /  S N A C K
con salumi misti / with a selection of charcuterie ................................................................................................ € 2.50

T O S T O N E  /  T O A S T
con cotto e formaggio / with ham and cheese ..................................................................................................... € 5.00

T O S T O N E  F A R C I T O  /  T O A S T +
con cotto, formaggio e salsa caesar / with ham, cheese and caesar sauce .......................................................... € 5.50

P A N I N O  F A R C I T O  /  S A N D W I C H
vari gusti / various flavors  .................................................................................................................................... € 5.90

P A N I N O  C O N  P O R C H E T TA  D I  A R I C C I A  /  S A N D W I C H  W I T H  P O R C H E T TA  D I  A R I C C I A
porchetta di ariccia ............................................................................................................................................... € 6.90

•PANINI•

Buon appetito
C O P E R T O  2 , 5 0 €



•focaccia•

•DESSERT•

C H E E S E C A K E  F R U T T I  D I  B O S C O  /  B E R R Y  C H E E S E C A K E
con panna / with whipped cream .........................................................................................................................€ 6.00

T O R TA  F R O L L A  /  S H O R T B R E A D  C A K E
con grappa  / with grappa .................................................................................................................................... € 7.00

T O R T I N O  C A L D O  /  C H O C O L AT E  H O T  C A K E
al cioccolato e panna / with chocolate and whipped cream ................................................................................€ 6.00

M E R I N G A  B I A N C A  /  W H I T E  M E R I N G U E  ............................................................................................................€ 6.00

T I R A M I S Ù
con panna / with whipped cream .........................................................................................................................€ 6.00

F O C A C C I A  C O T T O  /  H A M  F O C A C C I A
con cotto, mozzarella, insalata e pomodoro / with ham, mozzarella, salad and tomato .....................................€ 7.90

F O C A C C I A  C R U D O  /  P R O S C I U T T O  F O C A C C I A
con crudo, mozzarella, insalata e pomodoro / with prosciutto, mozzarella, salad and tomato ..........................€ 7.90

P I A D I N A  C O T T O  /  H A M  P I A D I N A
con cotto e formaggio / with ham and cheese ..................................................................................................... € 5.90

P I A D I N A  C R U D O  /  P R O S C I U T T O  P I A D I N A
con crudo e formaggio / with prosciutto and cheese .......................................................................................... € 6.90

P I A D I N A  P O R C H E T TA
con porchetta, insalata e formaggio / with porchetta, salad and cheese ............................................................. € 6.90

Buon appetito
C O P E R T O  2 , 5 0 €



•BEVANDE•

A C Q U A  /  W AT E R  0 . 5 0  C L  .............................. € 1.50 

A C Q U A  /  W AT E R  0 , 7 5  C L  ............................. € 2.50

C O C A  C O L A  0 , 3 3  C L  ..................................... € 3.50

C O C A  C O L A  Z E R O  3 3  C L  .............................. € 3.50

F A N TA  3 3  C L  .................................................. € 3.50

L E M O N  S O D A  3 3  C L  ...................................... € 3.50

C H I N O T T O  3 3  C L  ........................................... € 3.50

T H E  A L  L I M O N E  /  L E M O N  T E A  3 3  C L  .......... € 3.50

T H E  A L L A  P E S C A  /  P E A C H  T E A  3 3  C L  ........ € 3.50

C E D R ATA  TA S S O N I  ........................................ € 3.50

S U C C H I  D I  F R U T TA   /  F R U I T  J U I C E S .......... € 3.50

SPREMUTA FRESCA / FRESHLY SQUEEZED JUICE .... € 5.00

R E D  B U L L  ........................................................ € 4.00

P R O S E C C O
Valdobbiadene DOCG
€ 4.50 bic. /  € 24.00 bott.

P R O S E C C O  D O C  R O S È
€ 5.00 bic. /  € 24.00 bott.

F R A N C I A C O R TA  B R U T
Antica Fratta
€ 6.50 bic. /  € 34.00 bott.

F R A N C I A C O R TA  S AT E N
Antica Fratta
€ 7.00 bic. /  € 42.00 bott. 

C H A M P A G N E
Piper Heidsieck 
€ 70.00 bott.

E S S E N C E  N AT U R E
Antica Fratta dosaggio zero
€ 48.00 bott.

T R E N T O  D O C  E X T R A  B R U T
€ 6.00 bic. /  € 35.00 bott.

V A L P O L I C E L L A
Classico
€ 4.00 bic.* /  € 23.00 bott.

V A L P O L I C E L L A
Superiore
€ 5.00 bic. /  € 29.00 bott.

V A L P O L I C E L L A
Ripasso
€ 6.00 bic. /  € 34.00 bott.

A M A R O N E
€ 10.00 bic. /  € 60.00 bott.

C A B E R N E T
“Maculan”
€ 23.00 bott.

P I N O T  N E R O
“Maculan”
€ 27.00 bott.

P A L A Z Z O T T O
“Maculan”
€ 45.00 bott.

*bic. mean glass

•V INI •
al calice

Bollicine
Sparkling

Rossi / Red

•BIRRA•

H A C K E R - P S C H O R R  2 0  C L  . . . . . . . . . . . . . . . . . . . . . € 3 . 5 0

H A C K E R - P S C H O R R  5 0  C L  . . . . . . . . . . . . . . . . . . . . . € 6 . 0 0

M A R Z E N  2 0  C L  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 3 . 5 0

M A R Z E N  5 0  C L  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 6 . 0 0

A N A L C O L I C A  I N  B O T T I G L I A  3 3  C L  . . . . . . . . . . € 4 . 0 0

I C H N U S A  I N  B O T.  3 3  C L  . . . . . . . . . . . . . . . . . . . . . . . € 4 . 0 0

I C H N U S A  N O N  F I LT R ATA  I N  B O T.  3 3  C L  . . . € 4 . 0 0

F R A N Z I S K A N E R  I N  B O T.  5 0  C L  . . . . . . . . . . . . . . . € 6 . 0 0

C U S T O Z A
€ 3.50 bic. /  € 18.00 bott.

S O A V E
€ 4.50 bic. /  € 22.00 bott.

L U G A N A
€ 5.00 bic. /  € 24.00 bott.

R I B O L L A  G I A L L A
“Jermann” 
€ 32.00 bott.

P I N O T  G R I G I O
“Jermann” 
€ 32.00 bott.

Bianchi / White



•CAFFETTERIA•

•G IN  &  TONIC•

•APERITIV I •

S O R B E T T O  A L  L I M O N E  ................................. € 3.50

E S P R E S S O  ........................................................€ 1.70

C A F F È  D O P P I O  /  D O U B L E  E S P R E S S O  ......... € 3.00

D E C A F F E I N AT O  /  D E C A F F E I N AT E D  ............... € 1.80

C A F F È  D ’ O R Z O  /  O R Z O  C O F F E E
tazza piccola / small cup ................................. € 2.00
tazza grande / large cup .................................. € 2.50

M A C C H I AT O N E  ............................................... € 2.20

C A P P U C C I N O  ..................................................€ 2.70

M A R O C C H I N O  ................................................ € 2.50

C A F F È  A L  G I N S E N G
tazza piccola / small cup ................................. € 2.00
tazza grande / large cup .................................. € 2.50

C A F F È  A M E R I C A N O  /  A M E R I C A N  C O F F E E  .. € 2.00

CAFFÈ SHAKERATO / CAFFEE SHAKERATO  ......... € 3.00

CAFFÈ CORRETTO / CAFFEE WITH LIQUOR  ......... € 2.50

L AT T E  C A L D O  /  H O T  M I L K  ............................. € 1.50

L AT T E  M A C C H I AT O  ....................................... € 2.50

C I O C C O L ATA  /  H O T  C H O C O L AT E  ................. € 3.50
con panna/ with whipped cream ................... € 4.00

T H E  C A L D O  /  H O T  T E A  .................................. € 3.00

C A M O M I L L E  E  T I S A N E  / 
C A M O M I L L E  A N D  I N F U S I O N S  ...................... € 3.00

G I N G E R I N O  ..................................................... € 3.50

S A N B I T T E R  .................................................... € 3.50

C R O D I N O  ........................................................ € 3.50

S U C C O  D I  P O M O D O R O  C O N D I T O  ................ € 4.00

M A R T I N I  R O S S O ............................................ € 4.00

M A R T I N I  B I A N C O  .......................................... € 4.00

M A R T I N I  D R Y ................................................. € 4.00

S P R I T Z  A P E R O L  ............................................. € 5.00

S P R I T Z  C A M P A R I  .......................................... € 5.00

S P R I T Z  S E L E C T  ............................................. € 5.00

H U G O  ............................................................... € 6.00

A M E R I C A N O  .................................................... € 7.00

N E G R O N I  ......................................................... € 9.00

M I L A N O  T O R I N O  ............................................. € 7.00

A N A L C O L I C O  A L L A  F R U T TA  .......................... € 7.00

G O R D O N S  &  T O N I C  ....................................... € 8.00

H E N D R I C K ’ S  &  T O N I C  ................................. € 12.00

G I N  M A R E  &  T O N I C  ...................................... € 12.00

B R O C K M A N S  &  T O N I C ................................. € 12.00

M A L F Y  P O M P E L M O  &  T O N I C  ...................... € 12.00

B U L L D O G  &  T O N I C  .......................................€ 10.00

W I N T  &  T O N I C  ..............................................€ 10.00

M O N K E Y  &  T O N I C  ........................................ € 13.00



•cocktail•

•whisky•

•AMARI•

•rum•

M O J I T O  ............................................................ €8.00

C U B A  L I B R E  .................................................... €8.00

R H U M  &  C O L A  ................................................ €8.00

G O R D O N  G I N  L E M O N  ...................................... €8.00

L O N G  I S L A N D  .................................................. €8.00

M O S C O W  M U L E  .............................................. €8.00

M A R G A R I TA  .................................................... €8.00

D A I Q U I R I  ......................................................... €8.00

V O D K A  T O N I C  ................................................. €8.00

V O D K A  L E M O N  ................................................ €8.00

W H I S K Y  S O U R  ................................................ €8.00

J A C K  D A N I E L’ S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 6 . 0 0

L A P H R O A I G  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

TA L I S K E R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

H A V A N A  7  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 6 . 0 0

D I P L O M AT I C O  R I S E R V A  . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

Z A C A P A  2 3  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

A M A R I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 4 . 0 0

L I M O C E L L O  /  L I Q U I R I Z I A  . . . . . . . . . . . . . . . . . . . . . . € 4 . 0 0

G R A P P A  B I A N C  /  W H I T E  G R A P P A  . . . . . . . . . . . € 4 . 0 0

G R A P P A  I N V E C C H I ATA  /  A G E D  G R A P P A  . . . € 5 . 0 0

G R A P P A  D I  A M A R O N E  “ B O N O L L O ”  . . . . . . . . . . € 7. 0 0

G R A P P A  O R A N G E  “ B O N O L L O ”  . . . . . . . . . . . . . . . . € 7. 0 0

•VODKA  tonic•

A B S O L U T E  T O N I C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 8 . 0 0

B E LV E D E R E  T O N I C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

C I R O C  T O N I C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 0 . 0 0

B E L U G A  T O N I C  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . € 1 3 . 0 0

•L
ISTA  ALLERGENI•



•L
ISTA  ALLERGENI•

G L U T I N E
Cereali contenenti glutine (cioè grano, segale, orzo, avena, farro, kamut o i 

loro ceppi ibridati) e prodotti derivati, tranne:
a) sciroppi di glucosio a base di grano incluso destrosio, e prodotti derivati, 

purchè il processo subıto non aumenti il livello di allergenicità valutato 
dall’EFSA per il

prodotto di base dal quale sono derivati;
b) maltodestrine a base di grano e prodotti derivati, purchè il processo 
subìto non aumenti il livello di allergenicità valutato dall’EFSA per il 

prodotto di base dal quale sono derivati;
c) sciroppi di glucosio a base d’orzo;

d) cereali utilizzati per la fabbricazione di distillati o di alcol etilico di origine 
agricola per liquori ed altre bevande alcoliche

U O V A
Uova e prodotti derivati.

A R A C H I D I
Arachidi e prodotti derivati.

S O I A
Soia e prodotti derivati, tranne: a) olio e grasso di soia raffinato e prodotti 
derivati, purchè il processo subıto non aumenti il livello di allergenicita` 

valutato dall’EFSA per il prodotto di base dal quale sono derivati; b) 
tocoferoli misti naturali (E306), tocoferolo D-alfa naturale, tocoferolo 

acetato Dalfa naturale, tocoferolo succinato D-alfa naturale a base di soia; c) 
oli vegetali derivati da fitosteroli e fitosteroli esteri a base di soia; d) estere di 

stanolo vegetale prodotto da steroli di olio vegetale a base di soia.

L AT T E
Latte e prodotti derivati, incluso lattosio, tranne:

a) siero di latte utilizzato per la fabbricazione di distillati o di alcol etilico di 
origine agricola per liquori ed altre bevande alcoliche

b) lattitolo.

F R U T TA  A  G U S C I O
Frutta a guscio, cioe` mandorle (Amygdalus communis L.), nocciole 

(Corylus avellana), noci comuni (Juglans regia), noci di anacardi 
(Anacardium occidentale), noci di pecan (Carya illinoiesis (Wangenh) K. 

Koch), noci del Brasile (Bertholletia excelsa), pistacchi (Pistacia vera), noci 
del Queensland (Macadamia ternifolia) e prodotti derivati, tranne frutta a 
guscio utilizzata per la fabbricazione di distillati o di alcol etilico di origine 

agricola per liquori ed altre bevande alcoliche.

S E D A N O
Sedano e prodotti derivati.

S E N A P E
Senape e prodotti derivati.

S E M I  D I  S E S A M O
Semi di sesamo e prodotti derivati.

A N I D R I D E  S O L F O R O S A
Anidride solforosa e solfiti in concentrazioni superiori a 10 mg/Kg o 10 mg/l 

espressi come SO2.

L U P I N O
Lupini e prodotti derivati.

•ALLERGEN L IST•
G L U T E N

Cereals containing gluten (i.e. wheat, rye, barley, oats, spelt, kamut or their 
hybridised strains) and products thereof, except:

a) wheat-based glucose syrups including dextrose, and derivative products, 
provided that the process undergone does not increase the level of allergenicity 

assessed by EFSA for the basic product from which they are derived;
b) wheat-based maltodextrins and derived products, provided that the 

undergone process does not increase the level of allergenicity assessed by 
EFSA for the basic product from which they are derived;

c) barley-based glucose syrups;
d) cereals used for the manufacture of distillates or ethyl alcohol of 

agricultural origin for liqueurs and other alcoholic beverages

E G G S
Eggs and derived products.

P E A N U T S
Peanuts and derived products.

S O Y
Soybeans and derived products, except: a) refined soybean oil and fat and 
derived products, provided that the undergone process does not increase 

the assessed level of allergenicity by EFSA for the basic product from which 
they are derived; b) natural mixed tocopherols (E306), natural D-alpha 
tocopherol, natural Dalfa tocopherol acetate, natural soy-based D-alpha 
tocopherol succinate; c) vegetable oils derived from phytosterols and soy-

based phytosterol esters; d) plant stanol ester produced from sterols of 
soy-based vegetable oil.

M I L K
Milk and milk products, including lactose, except: 

a) whey used for the manufacture of distillates 
or ethyl alcohol of agricultural origin for liqueurs and other alcoholic beverages

b) lactitolo.

N U T S
Nuts, i.e. almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), 

common walnuts (Juglans regia), cashew nuts (Anacardium
western), pecans (Carya illinoiesis (Wangenh) K. Koch), Brazil nuts 

(Bertholletia excelsa), pistachios (Pistacia vera), Queensland nuts
(Macadamia ternifolia) and products thereof, except nuts used for the 

manufacture of distillates or ethyl alcohol of agricultural origin for liqueurs
and other alcoholic beverages.

C E L E R Y
Celery and derived products.

M U S TA R D
Mustard and derived products.

S E S A M E  S E E D S
Sesame seeds and derived products.

S U L F U R  D I O X I D E
Sulfur dioxide and sulphites in concentrations higher than 10 mg/Kg or 10 

mg/l expressed as SO2.

L U P I N E
Lupins and derived products.

A L L’ I N T E R N O  D E L  L O C A L E  È  P R E S E N T E  L I B R O  I N G R E D I E N T I  C O N  I N D I C A Z I O N E  A L L E R G E N I
I N S I D E  T H E  R E S TA U R A N T  T H E R E  I S  A N  I N G R E D I E N T S  B O O K  W I T H  I N D I C AT I O N  O F  A L L E R G E N S


