
Menù
starters

MAIN COURSES and sides

Prosciutto and Buffalo Mozzarella

Panko-Crusted Lamb

Faleria Board of Local Cured Meats and Cheeses

Beef Tagliata with Rocket and Pachino Tomatoes

Antipasto Faleria

Roman-Style Saltimbocca

Beef Tartare

Herb Grilled Chicken Tagliata

Roman-Style Tripe

Coda alla Vaccinara

Seared Octopus on Potato Cream

Boiled Beef Meatballs

Seafood Tartare of the Day

Fried Calamari and Prawns

Fried Anchovies in a Paper Cone

Catch of the Day Tataki

Roman-Style Vegetable Fritto

Potato Millefeuille with Parmesan Fondue

Roman-Style Zucchini Flowers

Seasonal Side Dishes

22€

22€

10€

17€

15€

16€

13€

15€

9€

16€

12€

17€

15€

16€

10€

20€

9€

15€

8€

5€

CLASSIC ROMAN PASTA DISHES

OSTERIA SIGNATURE FIRST COURSES

desserts and fruit

cover charge

Rigatoni all’Amatriciana

Panna Cotta

Rigatoni alla Carbonara

Tiramisù

Rigatoni alla Gricia

Zabaione Sbagliato

Tonnarello Cacio e Pepe

Strawberries with Cream

Lemon Sorbet

Amatriciana dell’Osteria

Ricotta and Sour Cherry Tart

Spaghettone with Clams

Seasonal Fresh Fruit Platter

Scampi Cream Risotto

Spaghettone with Salt Cod and Crusco Pepper

Parmigiana Raviolo

13€

5€

2,5€

13€

5€

13€

5€

13€

5€

5€

15€

5€

15€

5€

18€

16€

17€
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