
A la Carte Menù

Selection of cold cuts, ham and local cheeses € 18,00 
Allergens (SULPHITES-DAIRY PRODUCTS) 

Single-portion appetisers

Aperitif Menù

Mini tomato supplì 3 pieces   €   4,50 
Allergens (SULPHITES-DAIRY-CELERY-GLUTEN-EGGS) 
 
Mini cheese and pepper supplì 3 pieces €   4,50    
Allergens (SULPHITES-DAIRY-GLUTEN-EGGS-CELERY) 
 
Smoked salmon on crispy herb bread €   4,00    
Allergens (SULPHITES-DAIRY-FISH-GLUTEN) 
 
Crostini with rocket pesto, 
marinated anchovies and confit cherry tomatoes €   3,50 
Allergens (SULPHITES-DAIRY-FISH-NUTS) 
 
Oysters on ice 
with vinegar and shallot-lemon vinaigrette   (per piece) €   5,00  
Allergens (SULPHITES-SHELLFISH) 

*frozen products on board 
^blasted products x haccp
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A la Carte Menù
Starters
Our sea salad with yellowtail, anchovies, 
prawns and seafood in a tomato variation € 15,00 
Allergens (FISH-MOLLUSCS-CRUSTACEANS-CELERY-SULPHITES) 
 
Veal tail terrine alla vaccinara 
with dark chocolate shavings, 
crispy celery and reduced sauce € 13,00    
Allergens (CELERY-SULPHITES-GLUTEN-MUSTARD) 
 
Fried breaded veal sweetbreads and brains € 13,00  
Allergens (CELERY-MUSTARD-DAIRY-SULPHITES-GLUTEN) 
 
Prawns* in a Patanegra crust with cannellini bean 
purée and balsamic vinegar € 16,00 
Allergens (SHELLFISH-CELERY-FISH-SULPHITES) 
 
Roasted octopus on potato cream  
with olive and caper vinaigrette  and citrus sauce € 14,00    
Allergens (MOLLUSCS-CELERY-SULPHITES-FISH) 
 
Caprese salad with burrata cheese and basil pesto € 12,00    
Allergens (DAIRY-NUTS-SULPHITES) 
 
Battered courgette flowers € 11,00    
Allergens (FISH-GLUTEN-EGG-DAIRY) 
 
Selection of cold cuts, ham and local cheeses € 18,00    
Allergens (SULPHITES-DAIRY)

*frozen products on board 
^blasted products x haccp
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A la Carte Menù
First courses
^Pecorino cheese ravioli with Roman broccoli caviar 
sauce and confit cherry tomatoes € 15,00 
Allergens (GLUTEN-DAIRY PRODUCTS-EGGS-FISH-SULPHITES-CELERY) 
 
^Ricotta cheese ravioli with cacio&pepe sauce 
and prized black truffle € 14,00    
Allergens (GLUTEN-EGGS-DAIRY-CELERY) 
 
^Ricotta ravioli with artichoke gricia and crispy guanciale € 14,00  
Allergens (GLUTEN-EGGS-DAIRY-CELERY) 
 
Paccheri with pecorino cheese and pajata sauce € 14,00 
Allergens (GLUTEN-CELERY-DAIRY-SULPHITES) 
 
Spaghettoni with garlic, oil and chilli pepper with prawns € 16,00  
Allergens (GLUTEN-SHELLFISH-CELERY-SULPHITES) 
 
Risotto al telefono € 13,00  
Allergens (CELERY-DAIRY-SULPHITES-GLUTEN ) 
 
Tagliolini with shellfish* € ??,00  
Allergens (CELERY-DAIRY-SULPHITES-GLUTEN-EGGS-SHELLFISH-FISH) 
 
Potato gnocchi* with traditional Bolognese ragù € 14,00  
Allergens (CELERY-DAIRY-SULPHITES-GLUTEN-EGGS) 

*frozen products on board 
^blasted products x haccp
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A la Carte Menù

Main courses
Charcoal-grilled Marango beef fillet  € 29,00 
Allergens (CELERY, MUSTARD, SULPHITES, DAIRY PRODUCTS) 
 
Marango beef fillet with green pepper  € 29,00    
Allergens (CELERY, MUSTARD, SULPHITES, DAIRY PRODUCTS) 
 
Grilled lamb chops  baked potatoes and puntarella salad € 29,00  
Allergens (CELERY-MUSTARD-SULPHITES-DAIRY-FISH) 
 
Trilogy of lamb with artichoke variations and rosemary sauce € 29,00 
Allergens (CELERY-GLUTEN-SULPHITES-MUSTARD-DAIRY) 
 
½ roasted lobster  served Catalan style  € 38,00    
Allergens (CELERY-SULPHITES-FISH-DAIRY PRODUCTS) 
 
Roasted sea bass served on a bed of mixed vegetables 
and cumin mayonnaise € 29,00    
Allergens (CELERY-SULPHITES-EGGS) 
 
Fried calamari, prawns* and julienne courgettes € 22,00    
Allergens (GLUTEN-MOLLUSCS-CRUSTACEANS) 
 
Roman-style artichokes  3 pieces € 18,00    
Allergens (CELERY-GLUTEN-DAIRY-EGGS)

*frozen products on board 
^blasted products x haccp
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A la Carte Menù
Dessert
Ricotta and sour cherry millefeuille  € 13,00 
Allergens (GLUTEN-DAIRY-EGGS-NUTS-SULPHITES) 
 
Exotic cocoa, coconut and passion fruit millefeuille € 13,00    
Allergens (GLUTEN-DAIRY-EGGS-NUTS-SULPHITES) 
 
Coffee, mascarpone and Tonka bean log  € 14,00  
Allergens (GLUTEN-DAIRY-EGGS-NUTS-SULPHITES) 
 
Roasted pineapple carpaccio 
with cinnamon and cardamom aromas, 
served with pistachio ice cream € 13,00 
Allergens (GLUTEN-DAIRY-EGGS-NUTS-SULPHITES) 
 
Vanilla rice pudding, strawberry and lime sorbet with verbena € 13,00  
Allergens (GLUTEN-DAIRY-EGGS-NUTS-SULPHITES)

*frozen products on board 
^blasted products x haccp

menu PASQUINO RISTORTANTE MARZO INGLESE OK.qxp_Layout 1  17/03/26  10:59  Pagina 5



menu PASQUINO RISTORTANTE MARZO INGLESE OK.qxp_Layout 1  17/03/26  10:59  Pagina 6


