i
,:“Ar-" ‘(q‘-_:.\ ey




T

; T A,

i 143450
et
s 8, -.»-,’ -,

'




Crsissants 120

Macarons 1

Local anis biseuits 0.70
Antisanal choy tart 3

Vegan cate of the day 4 (with ico cream 5)
Pancaies with maple syvap and frosh seasonal fuit 6, ;
Nutell pancaies 5

Toramisi. 5 )
Tarte citron and fruit 6 \
Basket of phylls pastry, mascarpsne and fruit 6 2
Maritsgge (milbbread) and vicsttacheny cream 4
Lemon sorbet 4

 Freoh fout saluc 4 (ash f avadlable)
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h  Savory breakfast

Ask the waiter if the kitchen is available

Eggs and crispy bacon 12

Club sandwich with crispy chicken and french fries
(bread, bacon, fried chicken, tomato, salad,

caesar sauce) 10

Avocado toast (Quacamole and egg) 10

Toast prosciutto cotto e mozzarella 5
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Ask the waiter if the kitchen is available ;B

Maritozzo (milkbread) with local Civitavecchia's sauce (tomato sauce
anchovie, garlic and chili) 4

Stuffed pizza triangle (meatballs or parmigiana eggplant) 5
Marinated courgettes Bruschetta (four) 8

Cherry tomatoes Bruschetta (four) 8

Anchovy Butter Bruschetta (four) 8

Cheese and pepper fried potatoes with homemade mayonnaise 6

Aperitif platter for one person: two Bruschetta with seasonal
vegetables, cheese-rice ball, tasting of eggplant parmigiana, rustic
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salami, buffalo mozzarella and cheese 8/person 3
-
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Children's menu CQQ

Penne with tomato sauce, fruit, Kinder dessert, colored F
pencils 10 .
otherwise

Pasta with meat sauce, fruit, Kinder dessert, colored

pencils 12 ﬁ?

: N
otherwise
Pasta with a meatball in sauce, fruit, Kinder dessert, ,
colored pencils 12
otherwise
(
Fried meat and chips, fruit, Kinder dessert, colored A

pencils 12
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Trio of maritozzi: Norma sauce with eggplant chips and
salted ricotta zest; ricotta cream with cherry tomato and
basil gel; burrata and prawns 12
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Chickpea hummus with olive terrine and panzanella with 4,5
pachino tomatoes 9 ;
Bruschetta with roasted tomatoes 8
‘Sliced meats and cheeses: Black pig mortadella, Culatello,
_ham with herbs; Gran Moravia, Val d'Orcia Pecorino aged in
‘a cave, Sardinian Pecorino DOP served with Tolfa's honey,
- red fruit jam and bruschetta 15
‘Anchovies* with panko and herbs yogurt 12 *
@
¥
Neapolitan cuoppo with calamari rings*, prawn*, panko < 4_,{3

anchovy*, battered cod* 10

Roasted teriyaki octopus* with pepper cream and chicory 10



Artisanal spaghetti carbonara with eggs and crispy bacon 12

Artisanal spaghetti Amatriciana tomato sauce, crispy bacon
and Pecorino cheese 12

Artisanal spaghetti Cacio e pepe with shrimp tartare, plnk
pepper and lime 16

White' ragu Fetfucc-ine with Iaurel oil and parmesan foam 14

-Tagllollnl with whlte fish ragu (subject to avallablllty) cherry
: tomato gel and basil oil 16 :

- Artisanal clams spaghetti 18




Beef meatballs with tomato sauce and Ricotta flakes 12

Sirloin sliced steak (2509) with sweet and sour salad and
chimichurri sauce 20

Vegan vegetable and legume meatballs with pepper cream
and dried fruit 14

Eggplant parmi-giana 2
‘Fried calamari* and prawns 16
Cod*in a stew with cherry tomatoes and Roman mint_ 15

Sesame tuna* and herb yogurt 20
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Mixed salad 4
Seasonal vegetables sautéed 4

Baked potatoes 4

French fries with home-made mayonnaise 5

Farmer's tomato with oregano and Maldon fleur de sel 4

Green salad, julienne of fennel or carrots, cherry tomatoes,
apple and choice of protein from: o <)
grilled chicken breast / salmon / pistachio primosale / :
chickpeas 12 '

- Products marked with an asterisk are purchased frozen
- All other products are purchased fresh, processed, chilled and stored at -16°C £

Our dishes may contain allergens, please consult the appropriate book kept by the staff and advise us at the time of * i
ordering in case of allergies and/or intolerances



#cosamimangiooggi

- #cucinapop
- #mangiaacolori

- #comeacasa
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~ #cucinapopolar
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- #civitavecchia

#ilghettodicivitavecchia







