
THE MENU

THE SEAFOOD STARTERS
•	 Anchovy rolls with herbs and chickpea mousse  

ON crunchy bread   *(1-6-9)

•	 Wrapped prawns with guacamole sauce   *(1-12)

•	 Tuna tartare with pomegranate 
and wild fennel vinaigrette    *(9)

•	 mussels and clams SautÉ    *(10) 

•	 Gran tagliere DOP Lazio   ( for 2 people )     *(10-12-9) 
   Selection of cheese and cured meats from ANCIENT REGIONAL TRADITIONS 
 
cheese:  
   ProVoLoNe from FormIA 24 month, BuFALA from AmASeNo,  
   GOAT orAzIo CHEESE FROM rIeTI 
 
   cured meats:  Bassiano ham, cAPocoLLo from moNTeFIAScoNe, 
   coriander sausage from moNTe SAN BIAGIo, RED PEPPER and  
   moScATo from TerrAcINA

•	 Artichoke flan with pecorino cheese fondue    *(1-2-4)

•	 Eggplant Parmigiana Medallions  
 with mozzarella DI BUFALA and basil    *(1-4)

15,00 € 

15,00 €

18,00 €

 
20,00 €

35,00 € 

 
 
 
 
 
 
 
 

15,00 €

16,00 € 

THE STARTERS

   * SEE THE ALLERGENS LIST



THE PASTA and THE RICE

•	 Porcupine scampi cream risotto     *(4-12)

•	 Tonnarelli with cuttlefish ink in A cacio e pepe stew,  
 with red prawns from Mazara del Vallo     *(1- 4- 6- 9-10-12)

•	 Triangles of ravioli filled with prawns in orange sauce    *(1-2-12)

•	 Khorasan wheat spaghetti with clams,  
Bronte pistachio and lime    *(1-5-10)

•	 Pappardelle with wild boar white RAGù    *(1-2-4-6)

•	 Tagliolini with artichokes and ‘mojito’ crispy bacon    *(1-2) 

•	 Vegetable soup with spelled and barley     *(1-6)

26,00 €

26,00 € 

22,00 €

24,00 € 

20,00 €

18,00 €

14,00 €

13,00 €

13,00 €

13,00 €

•	 CARBONARA    *(1-2 -4)

•	 ‘MATRICIANA    *(1-4)

•	 CACIO E PEPE    *(1-4)

THE ‘CLASSICI’     

    SEE THE ALLERGENS LIST* 

we make Gluten-Free, vegetarian and vegan dishes on request



THE SIDES
•	 “alla romana” Artichoke  ( EACH )    *(8

•	 Puntarelle    *(9)

•	 BAKED POTATOES  

•	 STIR FRIED CHICORY

•	 MIXED SALAD 

•	 Escarole with olives, pine nuts and raisins   *(5)

we make Gluten-Free, vegetarian and vegan dishes on request

THE FISH COURSES
•	 Tuna steak in black salt With endive  

and balsamic vinegar reduction    *(9)

•	 Caramelized octopus with a side of black cabbage     *(10)

•	 Sea bass chicharÓn, with Peruvian salad 
(Fried strips of sea bass)     *(1-2-9)

•	 Salmon au gratin with Avola almonds 
with mango and green tea emulsion    *(1-5-9)

•	 Roman-style cod With boiled potatoes    *(9)

•	 beef FILLET with FOUR PEPPERS sauce 
WITH ROSEMARY SCENTED POTATOES       *(4-6)

•	 Lamb chops ‘ALLA scottadito’ cooked in Porto 
 with chestnut cream    *(8)

•	 Veal Rose ‘Saltimbocca alla Romana’ 
and thyme SCENTED potatoES     *(1-4-8)

•	 Chateaubriand BEEF FILLET With a side of roast potatoes, 
vegetables and chef’s sauce    *(2)

      * SEE THE ALLERGENS LIST

24,00 € 

25,00 € 

25,00 € 

24,00 € 

25,00 € 

THE MEAT COURSES

24,00 € 

26,00 € 

 
22,00 € 

65,00 €

 
8,00 €

8,00 €

8,00 €

8,00 € 

9,00 €

10,00 €



THE HOMEMADE DESSERTS 

THE HOMEMADE GELATO

•	 Chocolate cake with a warm heart of raspberry and chilli pepper 	     
( GLuTen free)    *(2-4)

•	 ‘DEL TEATRO’ Mont Blanc with mandarin and yutzu gelÉe   *(1-2-4)

•	 Ricotta mousse with hazelnut dacquoise and pear blossom in wine 
( GLuTen free)     *(4-8)

•	 ‘DEL TEATRO’ tarte tatin with lemon grass cream  
and calvados pearls   *(1-2-4)

•	 Strawberry and lemon cream MILLEFEUILLE   *(1-2-4)

•	 TIRAMISÙ     *(1-2-4)

•	 del teatro CUP (3 FLAVORS)  

THE PASSITO WINES 

all our desserts are made daily by
our Pastry Chef from Gelateria del teatro

- DARK AMAZONIAN CHOCOLATE

- BRONTE PISTACCHIO*(4)*(5) 

- VECCHIA ROMA (ricotta, cherries & 

    crumble) *(2),*(4),*(5)

- CUSTARD CREAM *(2),*(4) 

 - ZIBIBBO zabaione *(2),*(4)

- dulce de leche *(2),*(4)

- SAGE & RASPBERRY MILK INFUSION  *(4)

- SEASONAL FRUIT SORBETS

       * SEE THE ALLERGENS LIST

10,00 € 

10,00 €

10,00 €

 
10,00 €

 
10,00 €

10,00 €

9,00 €

•	 Moscato di Noto / Rais / SICILIA

•	 MOSCATO DI TERRACINA / SANT’ANDREA / LAZIO

•	 Torcolato / Maculan / VENETO

•	 Madoro / rosso passito / Veneto 

6,00 €

6,00 € 

8,00 €

6,00 €

(sweet wines to drink with desserts)



* ALLERGENS

(1)	 Gluten (wheat, rye, barley, spelled, kamut).

(2)	 Eggs and egg products.

(3)	 Peanuts and peanut products.

(4)	 Milk and milk-based products (including lactose).

(5)	 Nuts, namely: almonds, hazelnuts,walnuts , cashew nuts, pecans, Brazil nuts, pistachio nuts, 

macadamia nuts or Queensland nuts and products thereof, except for nuts used for the manufacture 

of alcoholic distillates, including ethyl alcohol of agricultural origin.

(6)	 Celery and celery products.  

(7)	 Soy   

(8)	 Sulfites

(9)	 Fish

(10)	 Clams

(11)	 Sesame

(12)	 Shellfish

(13)	 Mustard


