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FALERIA
- Ostenia-

CLASSICS OF ROMAN TRADITION

Appetizers
ROMAN FRIED VEGETABLES €9.00
Battered artichokes, courgette flowers stuffed with buffalo ricotta
from Lazio,

BLACK PORK BELLY €10.00 vegetable fritters and fried sage
Apple, Cesanese sauce, caciocavallo stew* THE CORATELLA €£10.00
PIEDMONTESE FASSONA BEEF TARTARE €12.00 Lamb offal, fried red onion ring, red onion sauce**

Artisanal mustard, fried egg yolk and sweet and sour fresh TRIPPE* €9.00
Veal tripe, tomato, mint and pecorino romano*

onions*
ROAST OCTOPUS €11.00 ARTICHOKE STYLE JUDIA €7.00
'Nduja mousse, octopus bagna cauda** With creamy pecorino and mint*
CANESTRATO DI MOLITERNO IGP €9.00 Eirst courses
Served with strawberry chutney and chestnut honey SPAGHETTONE CACIO E PEPE €13.00
AMATRICIANA IL:IIR%SI\-III- (():(S)'IEJ:RSI,ILE\SFALERIA €15.00 RIGIQL%F;IO?}]IA{EQZ%?C,TQZ??J?00
] ] . . ’ RIGATONI ALL’AMATRICIANA €13.00
Roman fettuccia, crispy bacon, Pollino ribbed tomato,
Canestrato di Moliterno PGl, balsamic vinegar*
Second courses

RAVIOLONE WITH LAMB RAGOUT £€£16.00

Fondente with artichoke and smoked ricotta MEATBALLS €15.00 ==

raisins and pine nuts**

SPAGHETTONE WITH LUPINO CLAMS €£15.00 Boiled meatballs served’ ¢
Parsley and bottarga sauce* ; *
with green sauce
O RSparagus, lemon, pink shrimp tartaree CODUE ALLA VACCINARA €
Oxtail, tomato, raisins, ( \
Seconds pine nuts and bitter cocoa?’ ). \
FRIED SQUID AND ANCHOVIES €16.00 LAMBACCHIO AND VIGNAROL A"&;}f@
Served with seafood mayonnaise*** Scottadito lamb chops
with Roman-style vignarola . \
CUBE ROLL SLICES £22.00 COD £16.00
With spring vegetables giardiniera* Battered cod served with tomato sauce R

SEASONAL SIDE DISHES £€5.00

SEASONAL SIDE DISHES €5.00 B

I?esserts Ji
TIRAMISU FALERIA €5.00 The first and second courses not on the menu can be fou DN

the blackboard.
The waiting staff will be happy to introduce them to you

Bitter cocoa sponge, mascarpone ice cream
coffee sauce, dark chocolate
LO ZABAIONE SBAGLIATO £€5.00
Zabaione chantilly, black pepper flavored shortcrust

TASTING MENU

F pastry, . S
ZE1ON AND ALMOND BISQUIT (Gluten Free) €5.00 PIEDMONT PASSONA BEFF TARTARE
Vi ,“L “"‘ -iiiin' . * Homemade mustard, fried egg yolk and fresh sweet and sour onions*
/ ,; ingue and lemon curd ROASTED OCTOPUS
/ 1w : i " \PRIMAVERA £€5.00 ‘Nduja foam, octopus bagna cauda**
My »;;ﬂ erry tart with chantilly cream Artich 'I(AMB RAV'°'-(I3(N§ ot
) /A Y& rtichoke cream, smoked ricotta
l 71 tn!h U RBETS TASTING (THREE VARIETIES) FRIED CUTTLEFISH AND ANCHOVIES
£5.00 Served with seafood mayonnaise***
B DESS ERTS FOR THE LITTLE ONES £€5.00 SPRING
N EWhite pizza and Nutella Strawberry tart with chantilly cream
FINAL CUDDLE

TASTING MENU €£39.00 (drinks not included)
ROMAN CUISINE
ROMAN FRIED VEGETABLES
Battered artichokes, courgette flowers stuffed with buffalo ricotta
from Lazio, vegetable fritter and fried sage
CACIO E PEPE SPAGHETTONE

*The product is purchased fresh

RIGATONI ALLA CARBONARA **The product is purchased frozen
LA DAISY OD **The product is purchased fresh and frozen by us
Oxtail, tomato, raisins, pine nuts and bitter cocoa* SERVICE € 2.50
SPRING
Strawberry tart with chantilly cream
FINAL CUDDLE

€36.00 (drinks not included) ’—E




