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BRUSCHETTONE

Classica
Diced tomato and fresh basil.

Saporita
Tomato, Taggiasca olives and capers.

Mediterranea
C]‘lerr}r tomatoes, marinated anchovies
and a touch of wild fennel.

ROMAN PINSA

&5

€6

€8

Marinara

Tomato, garlic, oregano and extra
virgin olive oil.

Margherita

Tomato, fior di latte mozzarella

and fresh basil.

Charcuterie Board
Qur base with a selection of local
cured meats and cheeses.

Vegetables

Mozzarella and the best seasonal
vegetables from our garden.

FIRST COURSES

€55

€8

€15

€8

Traditional Lasagna
With Bolognese ragti and béchamel.
(ready to heat)

Cacio e Pepe Lasagna
Creamy pecorino cheese and black pepper.
(ready to heat)

Rice Salad

With pickled artichokes, olives, tuna,
emmental cheese, cherry tomatoes,
parsley and basil.

FRESH INGREDIENTS,
AUTHENTIC FLAVORS,
A PLACE TO RELAX.

AN URBAN OASIS

€18

€14

GARDEN BAR & RESTAURANT
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MAIN COURSES

Baked Sea Bass

Served with roasted new potatoes,
basil, olives and Tropea onion.
(ready to heat)

Veal Breast

Tender veal served with Roman-style
sautéed chicory.

(ready to heat)

Grilled Vegetables

Selection of seasonal vegetables
grilled to perfection.

(ready to heat)

DESSERTS

€22

€18

€12

P

Tiramisu
The classic coffee-soaked ladyfingers

with zabaglione cream and coffee beans.

Panna Cotta
With fresh mixed berries.

Fresh Fruit Plate

Selection of fresh seasonal fruit.

ICE CREAM SELECTION

€5

€5

€8

Vanilla Ice Cream
Strawberry Ice Cream
Lemon Ice Cream

Chocolate Ice Cream

GOOD FOOD,

GREAT DRIMNKS AND
RELAXED MOMENTS.

HEAR]T OF ROME

L



TABELLA INFORMATIVA ALLERGENI

Sostanze e prodotti che possono provocare allergie o intolleranze
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LASAGNA
CACIOE
PEPE
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RISO
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I clienti sono invitati a comunicare al personale di sala eventuali allergie o intolleranze, saremo lieti di
guidarvi nella giusta scelta dei piatti
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