
SAN SIROSAN SIROSAN SIRO
TAGLIERIS (Perfect for sharing)

Il tagliere italiano 
  Porchetta, Finocchiona salami, San Daniele prosciutto,    
  Mortadella IGP with mostarda di peperoni and shaved 
  balsamic vinegar.  
  Served with our homemade focaccia.................................................... 16.90€

                                              

Il nostro tagliere 
  Creamy Gorgonzola with pear mostarda, roman pecorino with   
  truffle honey, 24-month aged Parmigiano Reggiano with  
  shaved balsamic vinegar.
  Served with our homemade focaccia.................................................... 16.90€

Burrata with Three Textures of Tomato......................................15.90€
    125g burrata served with fresh cherry tomatoes, semi-dried   
    tomatoes with basil, and plum tomatoes preserved in extra 
    virgin olive oil.

Caprese di bufala.............................................................................................16.90€
    Authentic mozzarella di bufala Campana with fresh tomato 
    carpaccio, pesto, olive oil and basil.

Croquette ..........................................................................................................2.90€/ u.
    spanish ham, gorgonzola or cooked meat.

Vitello tonnato...................................................................................................14.90€
    Thinly sliced veal with traditional Piedmontese sauce 
    made with mayonnaise, tuna, capers and anchovies.

Baked provolone...................................................................................................11.20€
    Oven-baked provolone served with tomatoes semi- 
    dried, pesto and our homemade focaccia.

ANTIPASTI



Margherita...................................................................................................13.90€

    San Marzano tomato, mozzarella fior di latte, fresh 

    basil and cherry tomatoes preserved in extra virgin 

    olive oil.

Burratina......................................................................................................15.90€

    San Marzano tomato, fresh stracciatella, cherry  

    tomatoes and fresh basil.

Prosciutto San Daniele...................................................................14.90€

    San Marzano tomato, mozzarella di bufala, rocket and   

    San Daniele prosciutto.

Prosciutto e funghi............................................................................15.90€

    San Marzano tomato, mozzarella fior di latte,  

    prosciutto cotto and porcini mushrooms.

Di formaggi..................................................................................................16.90€

    mozzarella fior di latte, creamy  Gorgonzola, 

    24-month aged Parmigiano Reggiano and roman 

    pecorino.

La tartufata...............................................................................................16.90€

    mozzarella fior di latte, wild rocket, Mortadella IGP,  

    Parmigiano Reggiano and truffle honey.

Romana..............................................................................................................18.90€

    Cacio e pepe cream, mozzarella fior di latte, 

    Parmigiano Reggiano, porchetta, rocket,  and 

    mostarda di peperoni.

Pistacchio....................................................................................................17.90€

    mozzarella fior di latte, San Daniele prosciutto,   

    cherry tomatoes and pistachio pesto.

Ortolana........................................................................................................15.90€

    San Marzano tomato, mozzarella fior di latte, porcini  

    mushrooms, semi-dried tomatoes, red onion and fresh 

    basil.

Carbonara.....................................................................................................18.90€

    Egg cream, mozzarella fior di latte, roman pecorino  

    and crispy guanciale.

PINSAS ALLA ROMANA

We offer gluten-free dough. * It may contain traces of

gluten due  to cross-contamination.



Rigatoni alla Carbonara (gluten-free option

available)

    Rigatoni with egg and pecorino cream and crispy 

    guanciale......................................................................................................15.90€

tonnarello al ragú bolognese

    Tonnarello (traditional Roman thick spaghetti) with    

    traditional ragú alla Bolognese.........................................14.90€

Delizie alla Burrata di Puglia al Pesto

    Burrata di Puglia–filled pasta served with pesto  

    sauce, semi-dried tomatoes and fresh basil................16.90€

Fagotti formaggio e pera with pecorino cream

    Pasta filled with cheese and pear, served in a romam 

    pecorino cream and truffle honey.......................................15.90€

Cappelli scamoprza e melanzane 

    Pasta filled with aubergine and scamorza cheese, 

    served with parmigiano sauce and fresh basil.........15.90€

Fusilloni al pesto

    Large spiral egg pasta with semi-dried tomatoes,   

    stracciatella and fresh pesto...............................................15.90€

La gricia

    Tonnarello (traditional Roman thick spaghetti) with  

    roman pecorino cream and crispy guanciale...............14.90€

LE AUTENTICHE PASTE ITALIANE



 LE DOLCI TENTAZIONI

Chocolate fondant with ice cream.........................................6.50€

Classic tiramisú.....................................................................................6.50€

Trio of Sicilian cannoli filled with sweet sheep’s

ricotta cream, pistachio cream and 

    belgium chocolate.................................................................................6.90€

Nutella pinsa............................................................................................9.90€

Cheesecake...................................................................................................6.50€

Ice cream scoops: chocolate, vanilla, lemon or

hazelnut..................................................................................................2.90€/u.

If you have any allergy or intolerance, please consult

our allergen menu or ask our staff.



Lambrusco Giacobazzi rosato..........................................................................15.50€

Lambrusco giacobazzi rosso............................................................................15.50€

Montepulciano...............................................................................................................19.90€

PARVUS SYRAH.................................................................................................................20.90€

eTIRIS GX................................................................................................................................19.90€

Pinot Grigio ( white ).................................................................................................17.90€

BOUQUET D´ALELLA ( white )...................................................................................19.90€

ETIRIS pB ( white )...........................................................................................................19.90€

Prosecco REGUTA........................................................................................................20.90€

CAVA MIRGIN........................................................................................................................22.90€

drinks

wines and sparkling wines

limonCELLO sorrento........................................................................................................4.90€

LIMONCELLO limondoro.......................................................................................................3.00€

grappa POLI.................................................................................................................................6.90€

APPEROL SPRITZ........................................................................................................................5.50€

SEAGRAM´S DRY GIN...................................................................................................................9.90€

BARCELÓ Rum...............................................................................................................................9.90€

CUTTY SARK WHISKY.................................................................................................................9.90€ 

     ESPIRITUOSOS

soft drinks and others

AQUA PANNA..................................................................................................................................3.90€

COCA-COLA / COCA-COLA ZERO.......................................................................................2.90€

orange soda / lemon soda.............................................................................................2.90€

NESTEA..............................................................................................................................................3.10€

TRiNARANJUS orange.............................................................................................................3.10€

Tonic SCHWEPPES......................................................................................................................3.10€

DAMM LEMON..................................................................................................................................3.50€

ESTRELLA DAMM.........................................................................................................................3.50€

PERONI...............................................................................................................................................3.90€


	TAGLIERIS (Perfect for sharing)
	Porchetta, Finocchiona salami, San Daniele prosciutto,       Mortadella IGP with mostarda di peperoni and shaved    balsamic vinegar.     Served with our homemade focaccia.................................................... 16.90€
	Creamy Gorgonzola with pear mostarda, roman pecorino with      truffle honey, 24-month aged Parmigiano Reggiano with     shaved balsamic vinegar.   Served with our homemade focaccia.................................................... 16.90€
	125g burrata served with fresh cherry tomatoes, semi-dried        tomatoes with basil, and plum tomatoes preserved in extra      virgin olive oil.
	Authentic mozzarella di bufala Campana with fresh tomato      carpaccio, pesto, olive oil and basil.
	spanish ham, gorgonzola or cooked meat.
	Thinly sliced veal with traditional Piedmontese sauce      made with mayonnaise, tuna, capers and anchovies.
	Oven-baked provolone served with tomatoes semi-      dried, pesto and our homemade focaccia.

	ANTIPASTI
	SAN SIRO
	PINSAS ALLA ROMANA
	San Marzano tomato, mozzarella fior di latte, fresh      basil and cherry tomatoes preserved in extra virgin      olive oil.
	San Marzano tomato, fresh stracciatella, cherry       tomatoes and fresh basil.
	San Marzano tomato, mozzarella di bufala, rocket and        San Daniele prosciutto.
	San Marzano tomato, mozzarella fior di latte,       prosciutto cotto and porcini mushrooms.
	mozzarella fior di latte, creamy  Gorgonzola,      24-month aged Parmigiano Reggiano and roman      pecorino.
	mozzarella fior di latte, wild rocket, Mortadella IGP,       Parmigiano Reggiano and truffle honey.
	Cacio e pepe cream, mozzarella fior di latte,      Parmigiano Reggiano, porchetta, rocket,  and      mostarda di peperoni.
	mozzarella fior di latte, San Daniele prosciutto,        cherry tomatoes and pistachio pesto.
	San Marzano tomato, mozzarella fior di latte, porcini       mushrooms, semi-dried tomatoes, red onion and fresh      basil.
	Egg cream, mozzarella fior di latte, roman pecorino       and crispy guanciale.
	Rigatoni with egg and pecorino cream and crispy      guanciale......................................................................................................15.90€
	Tonnarello (traditional Roman thick spaghetti) with         traditional ragú alla Bolognese.........................................14.90€
	Burrata di Puglia–filled pasta served with pesto       sauce, semi-dried tomatoes and fresh basil................16.90€
	Pasta filled with cheese and pear, served in a romam      pecorino cream and truffle honey.......................................15.90€
	Pasta filled with aubergine and scamorza cheese,      served with parmigiano sauce and fresh basil.........15.90€
	Large spiral egg pasta with semi-dried tomatoes,        stracciatella and fresh pesto...............................................15.90€
	Tonnarello (traditional Roman thick spaghetti) with       roman pecorino cream and crispy guanciale...............14.90€

	LE AUTENTICHE PASTE ITALIANE
	LE DOLCI TENTAZIONI
	belgium chocolate.................................................................................6.90€
	If you have any allergy or intolerance, please consult our allergen menu or ask our staff.
	wines and sparkling wines

	ESPIRITUOSOS
	soft drinks and others


	drinks

