SEAF00D
SEAF0OD APPETIZERS

Nori seaweed cannolo, Balfego tuna tartare, soft spiced avocado € 26
"crumble", Passito reduction and toasted almonds

Tacos with beef and amberjack tartare, their juices, chives, lime € 26
and Asetra caviar

DeRomana style salted cod* with red gazpacho, pine nut brittle, € 22
puffed garlic chips, Taggiasca olives, sweet and sour red onion
and sultanas

Seared scallops, slightly spicy green gazpacho, vegetable €20
charcoal bread crumble and lemon oil

Fried baby squid* puntillas and lime €18

OYSTERSALSERIA

Fine de Claire 3 pcs € 20/ 6 pcs € 35
La Petite 3 pcs € 25/6 pcs € 45
Spécial de Claire 3 pcs € 30 /6 pcs € 55

Designed to enhance and uniquely enjoy our selection

SWEET AND SOUR "NDUJA = MIGNONETTE - TOMATO CEVICHE
GIN TONIC AND HORSERADISH = MISO AND EGG

SALADS
CAESAR SALAD €16

Romaine lettuce, crispy guanciale, Parmigiano Reggiano shavings,
bread croutons, caesar sauce and grilled chicken

DEROMA LARGE SALAD €18
Mixed field greens, datterini tomatoes, corn, buffalo mozzarella,
yellowfin tuna in EVO oil, sweet and sour red onion and green sauce

FRESH TUNA SALAD €18
Lettuce, fresh tuna*, avocado, pickled gherkins, toasted sesame
and yogurt sauce with red onion

GREEK SALAD €16
Tomatoes, peppers, red onion, olives, feta and cucumbers
NIGOISE SALAD €16

Lettuce, potatoes, green beans, eggs, datterini tomatoes,
Taggiasca olives, yellowfin tuna in EVO oil, Cantabrian Sea anchovies
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MEATS
LAND APPETIZERS

Beef Carpaccio, 24-month Red Cow Parmesan, €22
yellow datterino tomato paté, puffed arugula
and 25-year aged Balsamic Vinegar

Beef Tartare served on marrow bone, caramelized shallot, €24
puffed rice, veal jus and saffron wafer

Seared Japanese A5 Wagyu striploin (60g), accompanied with € 28
sauce and meat broth shot

Phyllo dough cannolo filled with burrata cream, €16
oil-cooked datterini tomatoes and basil

Burrata, sheep's ricotta and homemade 'nduja donut with €16
aubergines, peppers, lard, Aleppo chili and parsley,
served with red Tropea onion compote

DELI SELECTION

PROSCIUTTO AND BUFFALO MOZZARELLA DOP CAMPANA €18
Buffalo Mozzarella and 24-month Parma ham +
BUFFALO MOZZARELLA CAPRESE DOP CAMPANA €16
Datterini tomatoes and fresh basil
BURRATA AND "AGNONI" ORGANIC SUN-DRIED TOMATOES €18

)

¢ BREAD

Natural leavening bread with sourdough starter € 4
The bread is freshly baked every day by our master baker and served still
warm in a CASKET to keep its fragrance intact. White Bread with type 0
wheat flour, Multigrain and Wholemeal Bread are just some of our
specialties that you will find in the FORNO DE ROMA selection.

SIDE DISHES DEROMA
BAKED POTATOES €9
SAUTEED CHICORY OR BROCCOLI €9
VEGETABLE CAPONATA €12
FENNEL, ORANGE, AND OLIVE SALAD €9
MIXED SALAD €7

Service € 2 p.p.

All fresh products of animal origin, as well as fishery products served
raw, undergo blast chilling to ensure quality and safety, as described in
the HACCP Plan pursuant to EC Reg. 852/04 and EC Reg. 853/04.

(*) Product frozen at origin. The dining room staff is available to provide
any information regarding the nature and origin of the food served.



LA PASTA FRESH AND STUFFED: SPAGHETTONI « SPAGHETTI  TORTELLI * TAGLIATELLE

Fresh water and flour and egg pasta is of our own production. For the doughs we use a less refined flour compared to the standards, to guarantee maximum
quality and high digestibility. Just let yourself be guided by the desire for fresh pasta, or indulge the craving for the excellence of dry pasta selected among
Pastificio Dei Campi, Carmiano and Felicetti.

FIRST COURSES
TAGLIATELLA WITH HAND-CHOPPED MEAT RAGU €24 SMOKED EGGPLANT AND SHELLFISH TORTELLO €26
Castelmagno cheese foam and dark chocolate Smoked eggplant, scampi* and prawns*, roasted pacchetelle tomatoes,
salted ricotta, and basil
"CARMIANO" GRAGNANO FUSILLONE
with burrata, roasted potato cream, beef tartare, mushroom cream, €24 "CARMIANO" GRAGNANO SPAGHETTONE €26
and black truffle with saffron with Mediterranean style swordfish*, citrus buffalo ricotta,
confit datterini tomatoes and black olives
“FELICETTI" MONOGRANO MATT SPAGHETTO €20
with tomato water, colorful datterini tomatoes and almond and basil crumble "PASTIFICIO DEI CAMPI" GRAGNANO PACCHERO €2

with "Arrabbiato” crab* sauce, with parsley air and spicy tomato gel

TRADITIONAL FIRST COURSES
"CARMIANO" GRAGNANO MEZZ0 RIGATONE CARBONARA €16 | () WATER AND FLOUR SPAGHETTONE AMATRICIANA €16

IGP San Marzano tomatoes, artisanal guanciale, IGP Pecorino Romano, black pepper
Artisanal guanciale, IGP Pecorino Romano, black pepper, organic eggs

€14 PAN-TOSSED "CARMIANO" GRAGNANO RIGATONE AMATRICIANA €16
EGG SPAGHETTO CACIO E PEPE

IGP Pecorino Romano, black pepper IGP San Marzano tomatoes, artisanal guanciale, IGP Pecorino Romano, black pepper
MAIN COURSES

MONKFISH WITH BEURRE BLANC €30 COCKEREL ALLA DIAVOLA €28
Herb oil and sautéed seasonal vegetables with baked potatoes and harissa sauce
GRILLED Sauip* €28 VEAL CHEEK WELLINGTON €30
Black Beluga lentils, Jerusalem artichoke chips, toasted hazelnuts, with Parma ham, champignon mushrooms and roasted mushroom pak choi
parsley sponge and lemon scent

€28 GRILLED DUCK BREAST €28
CITRUS GLAZED OCTOPUS* Celery and potato velouté, smoked celery and in rice vinegar 0smosis,
with Jerusalem artichoke cream, almonds, Cantabrian Sea anchovies radishes and Port reduction
and sweet and sour red onion

TRADITIONAL MAIN COURSES
FRIED SQUID* AND LIME €22 LAMB CHOP €26
with grilled asparagus and black truffle
MEATBALLS IN TOMATO SAUCE €18
GRILL

“CREEKSTONE FARM" BEEF SIRLOIN (approx. 2509) €34 BEEF RIBEYE STEAK (approx. 250g) €34
BEEF TENDERLOIN (approx. 200g) €34

CHOOSE THE SAUCE TO ENHANCE OUR OFFERS:

HARISSA - CHIMICHURRI - EXOTIC BBQ - SMOKED CORN - BURNT ONION AND CHEESE



PIZZERIA

APPETIZERS

DEROMA CUBE €10

Breaded and fried Amatriciana pasta cube,
served with pecorino romano fondue,
guanciale powder, black pepper

FRIED MONTANARA NERANO €8

Double-cooked fried dough, zucchini cream, Andria Burrata DOP,
zucchini chips, crystallized zucchini flowers
and shaved Provolone del Monaco

THE CLASSICS

MARINARA €10
San Marzano DOP tomatoes, garlic, basil,
oregano and Fratelli Fratta extra-virgin olive oil

HISTORIC MARGHERITA €12
San Marzano DOP tomatoes, Agerola fior di latte,

24-month Parmigiano Reggiano Vacche Rosse,

basil and Fratelli Fratta extra-virgin olive oil

DIAVOLA €15
San Marzano DOP tomatoes,
Agerola fior di latte and spicy salami

BUFALINA €16
San Marzano DOP tomatoes, Buffalo Mozzarella DOP
from Campania Loffredo, basil and Fratelli Fratta extra-virgin olive oil

TASTY RED PIZZAS

MARGHERITISSIMA €17
San Marzano DOP tomatoes, fresh Buffalo Mozzarella DOP

added after baking, 24month Parmigiano Reggiano

Vacche Rosse, basil and Fratelli Fratta extra-virgin olive oil

RED BURRATA €17
San Marzano DOP tomatoes, 24-month Red Cow

Parmigiano Reggiano, Burrata di Andria DOP,

yellow cherry tomatoes and basil pesto

CAPRICCIOSA DEROMA €19
San Marzano DOP tomatoes, Campana DOP buffalo

mozzarella served fresh, sautéed cardoncelli and

champignon mushrooms in aromatic butter, Sauris cured ham,
topinambur chips and ltrana olive dust

HOT HONEY PEPPERONI €18
San Marzano DOP tomatoes, spicy salami,

fior di latte, caramelized onion,

hot honey infused with Spilinga n'duja

PARMA SLICE €9
Slice of double-cooked “padellino” dough filled with Parma ham,
Andria Burrata DOP, black truffle and basil

MOZZARELLA IN CARROZZA DEROMA €6

Buffalo mozzarella DOP, Cantabrian anchovies,
zucchini flowers and lime zest

MORE TASTY RED PIZZAS

BURRATA & ANCHOVIES €18
San Marzano DOP tomatoes, confit red datterini,

Andria Burrata DOP, Cantabrian anchovies, black olive powder,
oregano, Fratelli Fratta extra-virgin olive oil and crystallized basil

PROVOLA AND PEPPER OUR WAY €18
Smoked provola yellow datterino tomato paté,

red datterino tomato paté roasted tomato spaccatelle,

orange flavored pepper

YUMMY WHITE PIZZAS

DEROMA 3.0 €22
Focaccia beef carpaccio, remoulade sauce,
truffle flavored baby rocket chopped hazelnuts truffle flakes

DECONSTRUCGTED PARMIGIANA €18
Eggplant cream, smoked buffalo provola,

eggplant chips, Buffalo cream DOP,

confit red datterini and crystallized basil

ALICE DEROMA €19
Romanesco broccoli cream, sautéed Romanesco broccoli on top,
Buffalo stracciatella DOP, Cantabrian anchovies,

lemon powder and chili threads

NERANO €17
Roman zucchini cream, Agerola fior di latte, Formia provolone,
zucchini chips and zucchini blossoms

MORTAZZA €17
Agerola fior di latte, artisanal mortadella,
Andria Burrata DOP and pistachio

SALMON AND TZATZIKI €20
Focaccia, red turnip marinated salmon,
black garlic tzatziki sauce, guacamole and fresh rocket

ALLERGENS

Peanuts Fish

Nuts Sesame and seeds
Milk and dairy products Soy

Molluscs

Crustaceans Mustard
Gluten Celery
Lupines Sulphur dioxide

Eggs
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