
                                                    S C H I A C C I A T E
  MARGHERITA     18
  san marzano tomato,fior di latte, reggiano, basil

  VELLETRI     24 
  spring vegetable salsa, smoked mozzarella, yellow cherry tomato, 
  artichokes
 
  PRIMAVERA      20
  pecorino black pepper sauce,broadbeans, egg, mint 

  DE’ FIORI      25
  buffalo mozzarella, zucchini flowers, anchovies, grana padano  

  TRASTEVERINA     26 
  smoked fior di latte, potato, ham, kale confit 

  OSTIENSE     22
  tomato, anchovies, black olives

  FLAMINIA     26 
  tomato, prosciutto, mushrooms,  black olives, fior di latte

  NORCINA     22
  smoked mozzarella, spicy salami, tomato

  AMATRICIANA     24 
  san marzano tomato, guanciale, caramelised onion, shaved pecorino

  SALARIA     24
  fior di latte, ricotta, lemon zest, fennel fronds, black pepper G
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DOLCI
 MARTAMISU’  NOT A TIRAMISU’ 13
 layers of mascarpone cream, 
 coffee soaked hazelnut shortbread, 
 rich chocolate sauce - true roman style!

 CROSTATA DI VISCIOLE 10
 ricotta + sour cherry tart 

 GRANITA 8
 coffee granita, whipped cream, 
 hazelnut biscuit

 ZABAGLIONE 14
 seasonal roast fruit, burnt marsala 
 zabaglione

 MARITOZZO 9
 roman sweet bun, whipped cream, 
 crème pâtissière, candied orange

FORMAGGI 
 PECORINO ROMANO (sheeps milk) 11
 broadbeans, pane croccante

 ROBIOLA (buffalo milk) 12
 orange mustard fruits, pane croccante

 GRANE TRENTINO (cows milk) 12
 orange mustard fruits, pane croccante



M A T T I N A M E Z Z O  G I O R N O

FRUTTA 12
seasonal fruit salad

CEREALI TOSTATI 12 
house made granola, roasted 
fruit, natural yoghurt
(Oats, figs, apricots, coconut, sultana, almond, 

hazelnut, pistachio, dates, peanuts & honey)

RICOTTA AL FORNO 17
baked ricotta, seasonal fruit 
salad, almond & hazelnut praline 

SOURDOUGH / WHOLEMEAL TOAST   4/6 
Plain / butter & condiments  

CORNETTO 
plain croissant  4
butter & jam  6 

SFOGLIATELLA RICCIA  7
ricotta filled pastry

MARITOZZO 5
roman brioche bun, pastry cream 

CONCHIGLIA 7
puff pastry shell, chocolate

 

BRUSCHETTA  14
pane di lariano, broadbeans, 
peas, artichokes, mint, cultured 
butter (add poached egg 3)

BIANCA ROMANA 17
roman focaccia, ham or mortadel-
la, provolone, spring greens 

CAMICIA DI CESARE 17
poached eggs, garlic bruschetta, 
shaved grana, lettuce gazpacho
(add pancetta 3)

FRITTE 17 
two fried eggs, cacio e pepe 
salsa, crispy guanciale, roman 
focaccia 

STRAPPA 17 
scrambled eggs, asparagus, 
roman brioche, arrabiata sause 

A PIACERE 10
two eggs: 
scrambled, poached or fried, 
sourdough toast

POLPETTINE 7
veal meatballs

SPINACI AL LIMONE 5
lemon spinach

BACON 8
black pepper bacon

CECI E POMODORO 6
roasted cherry tomatoes, 
chick peas

FIORI DI ZUCCHINE  each 6
fried zucchini flowers, 
anchovies, smoked mozzarella,
sourdough batter 

BURRO E ALICI each 7
anchovies + butter bruschetta

GNOCCHI FRITTI 10
fried potato gnocchi, 
pecorino, black pepper

CARCIOFO  each 7
oven roasted marinated artichoke

ROMANA 14
thin crusted pizza, san marzano 
tomato, oregano, evoo

PROSCIUTTO 10
24 month parma prosciutto

MORTADELLA 14
italian mortadella, pistachio, 
parmigiano

RICOTTA ALLA PUTTANESCA 20
house made ricotta, tomatoes, 
capers, olives, anchovy dressing

SARDINE ARRAGANATE  20
baked sardines, curly endive, 
breadcrumbs

INSALATA DI POLIPO  20
salad of baby octopus, 
black olives, cherry tomatoes, 
basil

ARROSTICINI each 4
grilled mini lamb skewer, 
lemon dressing 

STRAPPA 17 
scrambled eggs, asparagus, 
roman brioche, arrabiata sauce

FRITTE 17 
two fried eggs, cacio e pepe 
salsa, crispy guanciale, roman 
focaccia 

BIANCA ROMANA 17
roman focaccia, ham, provolone, 
spring greens 

SPINACI AL LIMONE 5
lemon spinach

BACON 8
black pepper bacon

CECI E POMODORO 6
roasted cherry tomatoes, 
chick peas

F R E D D E
SPREMUTE 6 
freshly squeezed juice  

CAFFEE SHEKERATO 6 
shaken double espresso

SERVED AFTER 10AM

ESPRESSO MARTINA 16 
espresso, vodka, crème de cacao

BLOODY MARTINA 16 
basil infused vodka, olive, 

tomato juice, chilli, lemon

TONNARELLI CACIO E PEPE 23
hand made thick spaghetti,
pecorino romano dop, black pepper

SPAGHETTI FELICE 23 
cherry tomato, basil, mint, 
oregano, thyme, marjoram, ricotta
 
RIGATONI VACCINARA 24
large tube pasta, oxtail ragout

BOMBOLOTTI AMATRICIANA 23 
 short tube pasta, guanciale, 
tomato, pepper, chilli, pecorino 

RISOTTO  23 
carnaroli rice, scampi tails, 
prawn bisque 

FETTUCINE  24 
thin ribbon pasta, blue eye 
cod, artichoke, prawn bisque,  
yellow tomato

LOVE PIZZA? 
then you’ll need to turn the page-

SERVED AFTER 11AM

C A F F É  by genovese

espresso 3

ristretto 3

macchiato  3

doppio 3.8

doppio macchiato 3.8

long macchiato 3.8

macchiatone 3.8

piccolo 3.8

caffé latte 3.8

cappuccino 3.8

flat white 3.8

mocha/hot chocolate 3.8

*decaf add 1

*soy, almond milk add 1.5

T É  by ovvio

english breakfast 5    

earl grey 5

chai high  5 

paddington 5

minty 5

sencha green 5

chamomile days 5

SANTA MARTA 15
bordiga bianco, prosecco, basil

CASSINO ROYALE  16
chambord, prosecco, soda

BIANCO 15
bordiga bianco, bombay
sapphire gin, grapefruit juice, 
cucumber

CRO-DINO 16 
contratto aperitivo, prosecco, 
soda

CAPPELETTI  16
cappeletti aperitivo rosso,
prosecco, soda, orange

APEROL   15 
aperol, prosecco, soda, orange

M A R T O N I 
S B A G L I A T I
“sbagliato means mistake - 
substitute gin for prosecco 
and choose your vermouth”

martini rosso  16

antica formula  17

vermouth amaro  18

cocchi vermouth di torino  18

vermouth di sardegna  17

vero sardinian vermouth  17

A M E R I C A N I
MARTA AMERICANO
“choose your bitter - we take 
care of the vermouth”

BITTER
campari (classico)  15
bordiga bitter  17
barolo chinato capellano  19
contratto bitter   18

VITELLO    29 
daily cut

SCOTTADITO    each 11
grilled lamb tomahawk, 
chilli sautéed chicory 

PESCE   29
market fish

POLLO ALLA DIAVOLA 700g   32
free range spicy chicken, 
zucchini + mint

BISTECCA 280g   33
rangers valley wagyu rump  5+o

P R A N Z O  12 - 4B R U N C H  12 - 4C O L A Z I O N E  9 - 12

PATATE AL FORNO 9
roasted potatoes, rosemary, 
garlic, evoo 

BIETA E SPINACI RIPASSATI 8
sautéed siverbeet, spinach 

ZUCCHINE SCAPECHE 8
marinated fried zucchini,
mint, evoo 

RUCOLA 8
rocket, lemon, evoo

ASPARAGI 16
grilled asparagus, free range 
egg yolk

S P R I T Z  cont

ROMANO  14
cynar, tonic water, lemon

CAMPARI SPRITZ   15
campari, prosecco, soda
orange

P31 SPRITZ VERDE   16
P31, bormioli prosecco, soda

ORO SPRITZ   18
vermut tenuta tamburnin
bianco, prosecco, soda

S P R I T Z


