


First Courses

Starters

Tasted fried bites of smoked scamorza 
(Scamorza cheese, Pear Jam)

Aubergine Pie 
(Aubergine, Provola cheese, Roasted tomatoes, Parmesan

fondue)

Locanda’s courgette flowers 
(Courgette flowers, Buffalo Ricotta, Lemon Peel)

Roman Tripe 
(Tripe, Mint, Pecorino cheese) 

Manzanella Tartare
(Beef Tartare, Crunchy Bread, Red Datterino, Celery, Olives,

Basil Oil)

Ham and Buffalo Mozzarella or Melon 

€ 7,00

€ 9,00

€ 8,00

€ 9,00

€ 12,00

€ 13,00

Tonnarello Cacio e Pepe
(Tonnarello water and flour, Pecorino cheese, Pepper)

Mezze Maniche alla Gricia
(Guanciale, Pecorino cheese, Pepper)

Mezze Maniche alla Carbonara
(Guanciale, Pasteurized egg yolk, Pecorino cheese, Pepper)

Italiano
(Tonnarello water and flour, Red Datterino, Burrata and Basil)

Bucatino all’Amatriciana 
(Guanciale, Tomato sauce, Pecorino cheese, Pepper)

Gnocchi al sugo di Coda
(Tomato sauce, Cattle tail, Pecorino cheese)
Locanda’s Ravioli 

€ 11,00

€ 12,00

€ 12,00

€ 15,00

€ 12,00

€ 13,00

€ 14,00



Second Courses

Roman veal
(Slice of Veal, Ham, Sage, Butter)

Lamb 
(Rosemary, Baked Potatoes)

 Beef Diaphragm
(Red cabbage, Maldon Salt)

Beef Cheek  
(Braised beef cheek, Patato cream)

Meatballs with Tomato sauce 
(Tomato sauce, Parmesan flakes)

Roasted Octopus 
(Potato Cream with paprika, Agretti) 

Rabbit Hunter style 
(rabbit, olives, Capers)

€ 16,00

€ 18,00

€ 16,00

€ 16,00

€ 13,00

€ 20,00

€ 16,00 

Sides  €6

Baked Potatoes 
Chicory 
Broccoli 
Mix Salad 
Agretti 

Salads   €12

Tonno Subito 
(Mix salad,Tuna, Red Datterino, bread croutons,
Olives) 

Apollo 
(Mix Salad, Grilled chicken, Parmesan flakes, 
basil mayo)

Caprese di bufala
(Green Salad, Buffalo Mozzarella, Tomato,
Origan, basil) 



We are pleased to recommend our Customer combinations of raw
and cooked fish and meat , which

might change according to the daily availability.
We invite you to promptly inform our staff of any food allergies you

might have in order to avoid unpleasant incidents. However, for your
protection, we inform you that all our dishes may contain traces of:
gluten, milk, eggs, nuts, shellfish, mollasse, fish, peanuts, sulfites, soy,

lupins, celery, mustard and seeds as required by the
Regulamentation 1169/211.

In case of allergies ask the staff for the allergen book.


