
A n t i p as ti  Pizze 

S ec o n di  

Petto di pollo alla griglia 
Grilled free range breast of 

chicken with Italian potato’s salad 

& cucumbers                       12 

 

Ciccia al caffe’ 
Espresso rubbed skirt steak with 

creamy spinach & French fries     15 

 

Saltimbocca alla romana  
Veal scaloppine with prosciutto & 
sage in a white wine sauce, stuffed 

tomatoes & eggplant             17 

  
Salmone alla senape 
Pan roasted salmon fillet with 

Cremona mustard sauce, dill & 

roasted vegetables                      17 

 

Tilapia ai capperi e limone 
Sauteed tilapia fillet with capers & 

lemon                     17  

TESTACCIO BRUNCH  

Pas t e 

Pasta e fagioli 

Cannelini beans soup with fresh 

pasta                   8 

 

Minestrone 

Wood oven roasted vegetables 

soup                  8 

Uova in camicia 
2 poached eggs in a light tomato 

sauce over ciabatta bread       10 

 

Frittata ai vegetali 

Wood oven roasted vegetables 

frittata          11 

 

Strapazzate alla carbonara 

3 scrambled eggs with guanciale & 

pecorino cheese served with 

homemade crispy flatbread        12 

 

Uova fritte coi fagioli 

2 fried eggs over red & white 

cannellini beans with sage, 

scallions & fresh tomato        11 

 

Uova soffici al pesto 

2 poached eggs with basil pesto 

over a bed of baby spinach, with 

focaccia croutons & prosciutto di 

parma           11 

Panini 

Sfilatino al 

Prosciutto  

Baguette with 

Prosciutto, tomato & 

basil, mozzarella 

12 

Porcone 

Ciabatta with roasted 

porchetta, mustard & 

arugola 

12 

Piccolini 

Sliders with sausage 

burgers, pickles, 

tomato & mix green 

12 

Focaccina 
Hand stretched 

focaccia with ham, 

fontina & mushrooms 
12 

Pollame 
Baguette with roasted 

chicken, mayo & 

scallions 
12 

 

All panini are served 

with french fries & 

salad 

 

 

 

Stracciatella alla romana  
Traditional egg drop soup with 

spinach & parmesan in a chicken 

broth                        8  

 

Zuppa di pomodoro  
Tomato soup with focaccia 

croutons & goat cheese                   8  

Margherita 

Tomato, mozzarella, 

fresh basil 

10 

Con acciughe 

Tomato, anchovies & 

oregano 

10 

Bianca al tartufo 

Mozzarella and black 

truffle 

12 

Rughetta, prosciutto 

e parmigiano  
Tomato, mozzarella, 

arugola prosciutto di 

Parma , & shaved 

Parmigiano  
14 

Quattro formaggi 

Mozzarella, 

stracchino, fontina & 

gorgonzola  

13 

Con i funghi 

Tomato, mozzarella, 

cremini, shitake & 

porcini mushrooms 

12 

Diavola 

Tomato, mozzarella, 

spicy italian salamino 

& fresh oregano 

13 

Tonno e cipolla 

Tomato, red onions & 

tuna 

12 

Carbonara 

Tomato, pecorino, 

eggs & guanciale 

14 

 

Antipasto Testaccio  

Assortment of cold cuts, cheeses, 

house appetizers and typical Roman 

starters (minimum for 2 people)        15 pp 

 

Bruschette assortite 

Assortment of toasted bruschette 

with anchovies and mozzarella, 

fresh tomato and basil, duck's 

pate' & a special of the day           7 

  
Assaggini di suppli'  
Selection of mini rice croquettes: 

artichokes & truffle, tomato & 

mozzarella and corn & pecorino   8  
 
Carciofo all giudea  

Crispy artichoke with black olives 

tapanade               11 
 

Misticanza  

Ancient roman mix salad with 

radish, cucumbers & fennel            8  
 

Insalata di spinaci  

Spinach salad with gorgonzola, 

walnuts & pear                       9  
 

Insalata di pomidori  

Red, green & yellow tomato salad 

with goat cheese fresh oregano  , 

red onions & crushed red pepper   9 

 

Rughetta e funghi 

Baby arugula, shaved Parmigiano & 

raw mushrooms                       9  
 

Calamari in gratella 

Grilled calamari with arugula, 

cannellini beans & red onions         8  

Bucatini all’amatriciana  

Hollow spaghetti with guanciale, 

spicy tomato sauce & pecorino  11  
 

Tagliolini cacio e pepe  

Homemade tagliolini with ground 

fresh black pepper & pecorino 

romano                        12 

 

Fettuccine alla ciociara  

Homemade fettuccine  with peas & 

mushrooms wrapped in Prosciutto 

di Parma                       13 

 

Gnocchi verdi al gorgonzola  

Spinach gnocchi with gorgonzola 

sauce & walnut        11 

 

Spaghetti alla carbonara  

Spaghetti with roasted guanciale 

in a egg’s yolk sauce & ground 

fresh black pepper with 

parmigiano & pecorino cheese    11 

 

Chitarra alle vongole e bottarga  

Homemade spaghettoni with clams 

white wine & garlic sauce with 

shaved air dried mullet roe          17 

 

Penne alla Checca 

Penne tossed with fresh tomato, 

garlic, basil & mozzarella             10 

 

Trittico di pasta  

Choice of any three pasta 

combination  

(minimum for 2 people)                 18 pp 

           

 

Z u p p e 

When in Rome do as the romans, when in New York come to Testaccio Anno Domini 2010 

u ova  


