
* SEE ALLERGENS LIST SLIGHLTY SPICY 

WE MAKE GLUTEN-FREE, VEGETARIAN AND VEGAN DISHES ON REQUEST 

 

THE MENU 

 
SEAFOOD STARTERS 

 
• Marinated anchovies *(9) 14,00 € 

 
• Mussels and clams sautè * (10)  18,00 € 

 
• Chinese-style spring roll with shrimp and crunchy vegetables * (1-12) 18,00 € 

 
• Del Teatro Tartare * (9) 18,00 € 

        (Raw white fish, avocado, and seasonal fruit) 

 
• Mandarin Ceviche * (9)    22,00 € 

             (Raw fish of the day, mandarin lime, mint, red Tropea onion) 
 

• Oysters   * (10)                                                                           6,00 € 

(Divine Francia) per unit 

 

STARTERS 

 
• Aubergine “Parmigiana” *(1-4) 15,00 € 

 

• Gran bufala with datterini tomatoes *(4) 16,00 € 

(Campana - certified Buffalo Mozzarella) 

 

• Flan di carciofi con fonduta di pecorino *(2-4) 16,00 € 
 

 
• Lime-marinated Angus carpaccio, arugula and shavings of Grana Padano *(4) 16,00 € 

       (Pepper recommended) 
 

 

• Ham, melon, and buffalo stracciatella *(4) 20,00 € 

 (Seasonal) 

 
• Lazio DOP Platter *(4) 35,00 € 

(Regional excellence: 3 cheeses and 3 cured meats) 
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SEAFOOD PASTA & RICE 

 

• Spaghetti with clams and bottarga, or simple clams * (1-9-10)  22,00 € 

 

• Triangles of ravioli filled with prawns in orange sauce * (1-2-12)  24,00 € 

(Homemade pasta) 

 

• Scialatielli pasta with seafood * (1-10-12)  24,00 € 
(Homemade pasta with shrimp, mussels, and clams) 

 

• Risotto with cream of scampi or "alla pescatora” * (6-8-9-12) 24,00 € 

 

• Busiate pasta with Mazara shrimp * (1-2-12)  26,00 € 

(Homemade pasta) 

 

• Linguine with lobster * (1-12)              30,00 € 

 

 

PASTA 

 
• Homemade Lasagna * (1-2-4-6) 14,00 € 

 
• Panzerotti alla Norma * (1-2-4) 18,00 € 

(Homemade pasta filled with aubergines and sheep ricotta) 

 
• Pici pasta with guanciale, Roman courgettes and mint * (1) 20,00 € 

(Homemade pasta) 

 
• Pappardelle with lamb ragù * (1-2-4-6) 22,00 € 

(Homemade pasta) 

 
• Truffle fettuccine*(1-2-4) 24,00 € 

(Truffle fettuccine) 
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ROMAN CLASSICS 

 
• Carbonara (Spaghetti) * (1-2-4) 14,00 € 

• Amatriciana (Mezza manica) * (1-4) 14,00 € 

• Cacio e pepe (Spaghetti) * (1-4) 14,00 € 

• Gricia (Mezza manica) * (1-4) 14,00 € 
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SEAFOOD COURSES 

 

• Grilled squid with fennel, olive and orange salad * (10) 22,00 € 

 

• Sea bream fillet in potato crust or “alla siciliana” * (9) 24,00 € 

 

• Grilled octopus lacquered with citrus fruits with rosemary potato pie * (10) 26,00 € 

 

• Salmon loin with yogurt sauce and wild berries * (4-9) 26,00 € 

 

• “I love the sea” Large seafood grill *   (9-10-12)                                    80,00 €  

    (for two people) 
Mazara red prawns, scampi, squid, strips of salt cod and sea bream with Amalfi coast 
lemon sorbet with basil 

 

COURSES 

 
• Saltimbocca alla romana * (1-4-9) 22,00 € 

(Veal rose and thyme scented potatoes) 

 

• Veal stew with peas and ham *(8)                                                                   24,00 € 

 
• Beef strips with parmesan and arugula * (4) 26,00 € 

 

• Ossobuco with a Parmesan and milk potato mousseline * (4-6-8) 26,00 € 

 

• Beef fillet with four peppers or grilled * (4-13) 28,00 € 

 

• Chateaubriand beef fillet with roasted potatoes,* (2) 70,00 €  

• grilled vegetables and bernese sauce (for two people)  



 

* SEE ALLERGENS LIST SLIGHLTY SPICY 

WE MAKE GLUTEN-FREE, VEGETARIAN AND VEGAN DISHES ON REQUEST 

 

 

SIDES 

 
• Baked potatoes 7,00 € 

 

• Stir fried chicory or brocoli  8,00 € 

 
• Grilled seasonal vegetables 9,00 € 

 
• Mixed salad: misticanza, taggiasche olives and dates tomatoes 10,00 

 

 

HOMEMADE DESSERTS 
(Prepared on the spot by our Pasticceria del Teatro) 

 
• Millefeuille with vanilla cream and wild berries * (1-2-4) 12,00 € 

RECOMMENDED PASSITO WINE: Muffato della Sala 

 

• Tiramisù * (1-2-4) 12,00 € 

RECOMMENDED PASSITO WINE: Santangelus 
 

 

• Mousse di pistacchio e yogurt agli agrumi di Sicilia * (2-4-5) 12,00 € 

(gluten free) 

RECOMMENDED PASSITO WINE: Era moscato  
 

 
• White chocolate mousse passion fruit jelly with dacquoise * (2-4-5) 12,00 € 

coconut and rum mango (gluten free) 

RECOMMENDED PASSITO WINE: Maculan Torcolato 
 
 

• Chocolate tart with a warm chilli-infused raspberry centre * (2-4) 14,00 € 

(gluten free) 

RECOMMENDED PASSITO WINE: Madoro (rosso) 
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ARTISANAL GELATO 

 

• From Gelateria del Teatro (3 flavors) 10,00 € 

 

- PURE CHOCOLATE FROM 
BELGIUM 70% 
 

 
- PISTACCHIO FROM SICILY * (4) (5)  

 

 
- VECCHIA ROMA (RICOTTA, 

CHERRIES AND CRUMBLE) * (2) 

 
- TRADITIONAL CUSTARD * (2) (4) 

- SAGE AND RASPBERRIES * (4) 

 
- ROSE AND BLUEBERRIES * (4) 

 
- DULCE DE LECHE * (2) (4) 

 

 
- SEASONAL FRUIT SORBETS 

 

 

CHOCOLATE FROM THE WORLD 

 
• Ice cream tasting: 3 sorbets prepared with the 20,00 € 

world’s finest Cru chocolates interspersed with fruit sorbet 

 
Manjari Madagascar 64% 

It is the most delicate, fruity and fragrant, a real journey to the island of scents! 
 

Bagua Perù 81% 

It is the oldest cocoa bean (3,000 BC). It is called ‘white bean’ because it is lighter in colour. It is a cocoa 

grown in the Amazon region of Peru, with a raw flavour and persistent taste.  

 
Araguani Venezuela 72% 

From Venezuela, the most full-bodied and intense with spicy notes and wood (“Boise”)



PASSITI WINES 

* SEE ALLERGENS LIST SLIGHLTY SPICY 

WE MAKE GLUTEN-FREE, VEGETARIAN AND VEGAN DISHES ON REQUEST 

 

 

(SWEET WINES TO ACCOMPANY DESSERTS) 

 

• Maculan Torcolato 10,00 € 

Cantina Maculan 

Friulano, Garganega, Vespaiola - Vol. 13,5% (Veneto) 

 
• Madoro Passito Rosso 10,00 € 

Cantina Maculan 

Marzemina 80%, Cabernet Sauvignon 20% - Vol. 14,5% (Veneto) 

 
• Vinsanto del Chianti Classico DOC 10,00 € 

Rocca di Castagnoli Soc.Agr. 

Malvasia Lunga del Chianti 90%, Trebbiano Toscano 10% 

Vol. 15% (Toscana) 

 
• Era Moscato 10,00 € 

Baglio di Pianetto 

Moscato - Vol. 13,5% (Sicilia) 

 
• Santangelus Vin Santo Sant’Antimo 10,00 € 

Tenimenti Ricci 

Sangiovese - Vol. 13,5% (Toscana) 

 
• Muffato della Sala Umbria IGT 12,00 € 

Antinori 

Sauvignon Blanc 60%, Grechetto 40%, Sèmillon, Traminer e Riesling 

Vol. 14,5% (Umbria)



 
 

 

* 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. 
 


