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PASSPARTOUT PASSPARTOUT

APPETIZERS AND FRIED SIDE DISHES

ARTICHOKES AND POTATOES SOUFFLE 13,00 € FRENCH FRIES 5,00 €
with Roman Pecorino Fondue and Topinambur Chips
PER POTATOE

PAN OF SEASONAL GRILL VEGETABLES JOS 1Y Oy RO
with Burrata Stracciatella and Basil Oil 12,00 €

CHICORY 6,00 €
SALTED MEAT CARPACCIO
with yogurt sauce and double cooked crispy leek 13,00 €
PAN WITH SPICY MUSSELS SALAD
N'duja and Josper Baked Bread 15,00 €
CITRUS MARINATED SALMON
el e 14,00 € GREEN SALAD, TOMATOES AND BUFFALO

MOZZARELLA 12,00 €
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S CAESAR SALAD

iy s with lettuce, grilled chicken, crispy bacon, croutons,
with ricotta cheese and salmon 12,00 € parmesan flakes and caesar sauce e gLbS
VEGETABLES TEMPURA GR}];: CA b » f h
with lime mayo 8,00 € With cucumbers, oregano, cherry tomatoes, feta cheese,

taggiasca olives and onion 10,00 €
PRAWNS IN KATAIFI PASTE
with spicy sauce 12,00 €
FRIED BUFFALO MOZZARELLA BITES 10,00 €

GRILLED BURGER

All burgers are accompanied by french fries

LOCAL COLD CUTS & CHEESE

PLATTER OF COLD CUTS
with pickles 16,00€ BACON CHEESE BURGER

beef, bacon, cheddar, green salad and tomato 16,00 €

PASSPARTOUT BURGER
Chicory, pecorino cheese and bacon 14,00 € .

PLATTER OF CHEESE

with fig jam and honey 18,00€ YEGGY BURGER

Grill vegetable, cicory and pecorino cheese 13,00 €
PLATTER OF COLD CUTS AND CHEESE

with pickles and fig jam 27,00 €
CRUNCHY VEGGIES STICKS
with aromatic sauce 3,50 €
Askfor amari or spirits
CODA ALLA VACCINARA MEATBALL 4,00 €
at the staﬂ
SMOKED BEEF SLICES 4,50 €
CHICKEN POP CORN

with yogurt sauce 3,50 €
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PASSPARTOUT

MAIN COURSE

Pasta Prepared Daily

AMATRICIANA, CACIO E PEPE, CARBONARA, GRICIA
All traditional Roman dishes are made with fresh pasta prepared daily

and with selected local products

TONNARELLO WITH ARTICHOKES
with Mint and Roman Pecorino

RAVIOLI WITH RICOTTA CHEESE AND LEMON
with josper tomatoes

SOUP OF PASTA "SORELLE SALERNO"
with Beans and Smoked Mussels

HOMEMADE SPAGHETTI BAKED IN THE JOSPER
with anchovies, cherry tomatoes and josper toasted bread

SCHIAFFONI PASTA "SORELLE SALERNQO"
with Cherry Tomatoes, Lemon Scented Clams

RIGATONE FRESH TUNA “ALLA PUTTANESCA”
with Capers Crystals tomatoes, tagiasca olives

RISOTTO WITH PORCINI MUSHROOMS
and liquorice dust from Calabria

FROM JOSPER

13,00 €

16,00 €

14,00 €

12,00 €

14,00 €

16,00 €

18,00 €

16,00 €

The Josper is a tool of Spanish origin that combines the characteristics of the oven with those of the grill,
giving a strong taste with smoky scents

Meet

MARINATED CHICKEN THIGH ROLL

Fish

GRILLED SALMON WITH TERIYAKI SAUCE

Bacon From from Lazio and potatoes 14,00 € with cicory 16,00 €
ENTRECOTE 250 GR SEARED TUNA

with side dish of your choice 24,00 € At Josper and celery turnip puree 18,00 €
SOUSAGE FROM NORCIA

with Vegetables and Potatoes Caponata 14,00 €

JOSPER PIGLET WITH POTATOES

Chestnuts and soft Liquorice Sauce 16,00 €

TOMAHAWK
with potatoes and vegetables (per hectogram)

7,00 €






