
 

DINE IN DINNER FROM 5.30PM
(2HR SITTINGS ONLY DURING CAPACITY RESTRICTIONS)

TUE-SUN ROMAN BAKERY + GELATERIA 8-4

S W E E T
OUR GELATO IS MADE IN-HOUSE BY 
A TRUE ROMAN GELATAIO

                         Scan the QR code 
         to be taken to a secure online government 
form allowing you to check-in & dine at MARTA.

 
 

MARTAMISU’  NOT A TIRAMISU’ GF	 16
coffee soaked hazelnut shortbread, 
mascarpone, melted chocolate
 

CROSTATA	 17
sour cherry ricotta tart  

TARTUFO	 17
hazelnut + chocolate gelato dome, 
chocolate centre

TARTUFO BIANCO	 17
vanilla + chocolate gelato dome, 
cherry centre

TARTUFO AL COCCO VEGAN 	 17
coconut sorbet + chocolate sorbet
chocolate centre

TARTUFO PISTACCHIO	 19
pistacchio + chocolate gelato dome, 
chocolate centre

GELATO SCOOP  	 (4 per extra scoop) 6
ask your waiter for available 
flavours

TARTUFONE GELATO CAKE 	 80
hazelnut + chocolate gelato dome, 
chocolate centre 
(pre order 48hrs prior 8-10 pax)



FOCACCIA ROMANA V	 7
housemade bread

BURRO E ALICI	 each 8
anchovy + thick butter bruschetta

GNOCCHI FRITTI V	 18
fried gnocchi, pecorino, pepper

PROSCIUTTO GF	 20
24 mth aged (100g)

POLIPO GF	 26 
grilled octopus, potato & saffron 
puree, olive crumble

MORTADELLA E BIANCA	 27
wood fired schiacciata, mortadella

SUPPLI	 9
crumbed fried rice ball, tomato, 
mozzarella

POLPETTE	 24
veal meatballs, tomato, pecorino

ROMANA VEGAN	 25
woodfire thin pizza, oregano, tomato

BURRATA GF V	 27
creamy heart mozzarella, heirloom 
tomato, baby cos, basil
 
SETTIMANA ROMANA	 MP
roman week special - see board

TONNARELLI CACIO E PEPE V  GF AVAIL +$3	 35
spaghetti, black pepper, pecorino 

FETTUCCINE GF AVAIL +$3			   37
narrow strips pasta, duck ragout

AMATRICIANA  GF AVAIL +$3	 33
short tube pasta, guanciale, 
tomato, pepper, chilli, pecorino 
romano

SPAGHETTI VEGAN, GF AVAIL +$3	 28
roma tomato, capers, black olives

RISOTTO V GF	 31
tomato, eggplant, ricotta

CAVATELLI GF AVAIL +$3	 37
small shell pasta, mussels, clams, 
prawns, calamari, cherry tomato

SALARIA V GF DOUGH AVAIL +$3	 27
fior di latte, ricotta, lemon 
zest, fennel fronds, black pepper 

OSTIENSE DF GF DOUGH AVAIL +$3	 24
tomato, anchovies, black olives

TRASTEVERINA GF DOUGH AVAIL +$3	 27 
smoked fior di latte, potato, 
mortadella, cavolo nero

DE’ FIORI V GF DOUGH AVAIL +$3	 28
buffalo mozzarella, grana
zucchini flowers

MARGHERITA V GF DOUGH AVAIL +$3	 24
san marzano tomato, basil,
fior di latte, reggiano

QUATTRO STAGIONI GF DOUGH AVAIL +$3	 29
san marzano tomato, olive, ham
fior di latte, mushroom, artichoke

FLAMINIA GF DOUGH AVAIL +$3	 29 
prosciutto, tomato, mushroom, 
black olives, fior di latte

NORCINA GF DOUGH AVAIL +$3	 28
smoked mozzarella, tomato, 
spicy salami

RE DI ROMA GF DOUGH AVAIL +$3	 29
potato, mozzarella, truffle paste, 
grana, rosemary

PARMIGIANA GF V	 39
zucchini, mozzarella, tomato, basil

BISTECCA  GF	 47
grilled veal cutlet,wilted vegetables

GALLETTO GF                       	 45
chilli marinated spatchcock,
baby turnip tops  

PESCE 	 44
market fish

CALAMARI 	 32
grilled calamari, purple cauliflower,
cauliflower puree

ASPARAGI GF V	 12
grilled asparagus, parmigiano, 
truffle oil

PATATE AL FORNO GF V	 12
roast potatoes, rosemary, garlic

PISELLI GF	 12
sautéed peas, guanciale

INSALATA GF V	 10
mix leaf salad, lemon, evoo

M A I NP A S T A

P I Z Z AE N T R E E


