
FOODFOOD



MENU



Vegetarian
- Bruschetta with organic vegetable 

caponata (aubergine, courgette, 
red onion and celery) -

- Mini beet tartare with tomato 
chickpea hummus -

- Crispy organic vegetable meatball -
 - Raw courgette spaghetti with basil pesto, 

cherry tomatoes and black olives - 
- Bruschetta with red cabbage julienne 
marinated in apple cider vinegar with 
fennel seeds and vegan mayonnaise - 

13 euro

Aperitif Tastings
Monti

- Lean pork loin from the Marche region -
- Cremoso dei Colli Sabini cheese -

- Mini pulled pork burger with barbecue sauce -
- Mini classic bacon cheeseburger - 

- Skewer with californian prune, lardo di 
Colonnata PGI and honey mustard - 

15 euro

Mare
- Mackerel meatball - 

- Mini burger with panko breaded prawn, 
tabasco mayonnaise and rocket -

- Bruschetta with salmon carpaccio 
and guacamole - 

- Mini burger with tuna tataki, tomato 
chickpea hummus and organic 

caramelised red onion - 
- Crispy panko breaded cod with classic 

homemade mayonnaise -
16 euro

Our aperitif tastings are available 
from 6 pm to 8 pm. 
Sundays from 5 pm.

A drink of your choice is included 
with each tasting.

(1, 6)

(1, 7, 10)

(1, 2, 3, 4, 10) # *



White Wine
 Heila White Organic DOC - Alcesti

........................................................

Red Wine
 Heila Red Organic DOC - Alcesti

........................................................

Rose’ Wine
 Idea Rosa di Primitivo IGP - Varvaglione

Sparkling Wine
 Prosecco Balbinot DOC - Le Manzane

Beers
Kozel Lager

Peroni gluten free bottled 33 cl.

Cocktails
El Drupa

Italicus Spritz
Spritz Veneziano

Hugo
Beefeater Tonic

Soft Drinks
Coca Cola / Coca Zero

Red Bull Classic
Succhi di Frutta

Ginger Ale
Sanbitter bianco / rosso

Chinotto

Drinks Selection



To start with 

Nachos bay with a sauce of choice 
(tomato chickpea hummus/ homemade 

guacamole/aubergine moju)
5 euro

Potato Crispers, wavy cut with crispy 
skin and coating, served with 

homemade classic mayonnaise
6 euro

Organic sautéed chicory 
6 euro

Tris of panko breaded prawns served 
with tabasco mayonnaise 

7 euro

Organic vegetable caponata 
(aubergine, courgette, 
red onion and celery)

7 euro

Crispy organic vegetable meatballs 
(courgette, carrot and potato) 

with parsley, served with 
vegan mayonnaise

7 euro

Mackerel meatballs with classic 
homemade mayonnaise

8 euro

(1, 2, 3, 10) *

(10, 11)

(1, 3, 4, 10)

(3, 10)

(1, 6)



Mini Burgers

Tris of Mini Beef Burgers
- Beef burger, cheddar, bacon 

and barbecue sauce -
- Beef burger, aubergine moju and 
classic homemade mayonnaise -

- Beef burger, caramelised organic red 
onion and tabasco mayonnaise -

13 euro

Tris of Mini 
Vegetarian Burgers

- Organic vegetable caponata (aubergine, 
courgette, red onion and celery), 

tomato chickpea hummus 
and vegan mayonnaise  -

- Vegetable caponata, aubergine moju 
and stracciatella cheese from Puglia -

- Vegetable caponata, red savoy 
cabbage julienne marinated in apple 

vinegar, fennel seeds and 
vegan mayonnaise -

12 euro

Tris of Mini 
Seafood Burgers

- Dry marinated salmon carpaccio, 
guacamole and pistachio -

- Panko breaded prawn, rocket 
and tabasco mayonnaise -

- Tuna tataki, tomato chickpea hummus 
and organic caramelised red onion -

14 euro

(1, 6, 7, 9, 10)

(1, 2, 3, 4, 10, 11) # *

(1, 3, 7, 10)



Taglieri

Selection of Cheese 
and Cold Cuts

(For 2 people)
- Imperatore cured ham -
- Smoked beef carpaccio - 

- Lean pork loin from the Marche region - 
- Cremoso dei Colli Sabini cheese- 

- Pure sheep’s milk pecorino cheese 
with pistachio -

- Cheese with edible flowers -
(served with organic caramelised 

red onion)
15 euro

Cheese Selection
(For one person)

- Pure sheep’s milk cheese with pistachio - 
- Cremoso dei Colli Sabini cheese - 

- Cheese with edible flowers - 
- Brie President -

(served with organic 
caramelised red onion)

9 euro

Buffalo Mozzarella
Buffalo mozzarella from Campania 

(250gr.) 
with seasoned cherry tomatoes

(served with organic caramelised red onion)
11 euro

 Buffalo mozzarella from Campania 
(250gr.) 

with Imperatore cured ham 
13 euro

( 7 )

( 7 )

( 7 )

( 7 )



Bruschettoni Gourmet

Bruschettone Monti
 Lardo di Colonnata PGI, 

melted brie, rosemary and 
organic caramelised red onion

8 euro

Bruschettone Tartare
Beef tartare, Worcester sauce, 

homemade black truffle mayonnaise, 
rocket and lemon zest

10 euro

Bruschettone Salmone
Dry marinated salmon carpaccio, 
stracciatella cheese from Puglia, 

rocket and pistachio
9 euro

Homemade bread from Genzano

(1, 3, 10)

(1, 7) (1, 7, 8) # 



Burgers

Classic Bacon Cheeseburger
Local beef burger (200 g), cheddar, 

crispy bacon, tomato, lettuce 
and barbecue sauce

15 euro

Sweet Onion Burger
Local beef burger (200 gr.), 

melted brie, organic caramelised 
red onion, classic homemade 

mayonnaise and lettuce  
15 euro

Wagyu Beef Burger
Iberian Wagyu beef burger (250 gr.), 

lardo di Colonnata PGI, 
caramelised organic red onion, 

honey mustard and lettuce
24 euro

Raw Meat Burger
Beef tartare, stracciatella cheese 
from Puglia, sun-dried tomatoes, 
tabasco mayonnaise and rocket

17 euro

All our burgers are served with 
a classic sesame bun (also available 

in dairy-free and gluten-free versions) 
and Crispers fries

(1, 3, 7, 10)

(1, 7)
(1, 10) 

(1, 3, 7, 10) 

200 gr. 250 gr.



Crispy Chicken Burger
Breaded chicken breast, tomato, 
organic caramelised red onion,

tabasco mayonnaise and lettuce
13 euro

Pulled Pork Burger
Pulled pork cooked at low temperature 
(30 hours sous-vide), double cheddar, 

classic homemade mayonnaise 
and red cabbage julienne

marinated in apple vinegar
16 euro

Salmon Burger
Dry marinated salmon carpaccio, 

homemade guacamole, brie, 
pistachio and rocket

16 euro

Tuna Bacon Burger
Tuna tataki in a sesame crust, 

crispy bacon, stracciatella cheese
from Puglia and mixed salad

16 euro

(1, 3, 10)

(1, 3, 10) * (1, 4, 7, 8) #

(1, 4, 7, 11) 



Seafood

Salmon Carpaccio
Dry-marinated, served with rocket, 

pistachio and pink berries
14 euro

Tuna Tataki 
In a sesame crust, served with 

mixed salad and homemade 
tabasco mayonnaise  

15 euro

Tuna Tartare
With orange, mint and chives 

15 euro

Salmon Sous-Vide
Cooked at low temperature 

(24 hours sous-vide) with orange, 
pink pepper, dill and chives, 

served with mixed salad
17 euro

(3, 4, 10, 11)

(4, 8) 

( 4 ) #

( 4 )



Vegan & Vegetarian

Raw Courgette Spaghetti
With basil pesto, cherry tomatoes 

and black olives
9 euro

Sunny Veggy Burger 
Vegan burger made of crispy 

vegetables (corn, carrots, cauliflower, 
onion, shallot and chilli), with tomato, 

aubergine moju, vegan mayonnaise 
and lettuce, served with Crispers fries 

(dairy-free bread)
14 euro

Beetroot Tartare
With tomato chickpea hummus 
and organic vegetable caponata

11 euro

Beyond Burger
Vegetable burger imitating the 
classic beef burger, made with 

peas and beetroot. Contains 19 gr. 
of protein, without cholesterol, 

soy and gluten. With tomato, 
guacamole, organic caramelised 

red onion and vegan mayonnaise, 
served with Crispers fries

15 euro

(1, 6, 10) *

(9, 11)

(1, 6) *



Meat

Local Beef Burger
(200 gr.) Bunless, served with Crispers 
fries, mixed salad and barbecue sauce

13 euro

Chicken Thigh
With herbs, cooked at low temperature 

(30 hours sous-vide), served with 
organic vegetable caponata  

14 euro

Beef Tartare 
Classic with organic egg yolk, black 

salt and wholegrain mustard
15 euro

Pulled Pork
Pulled pork cooked at low 

temperature (30 hours sous-vide), 
Served with red cabbage julienne 
marinated in apple vinegar, fennel 

seeds and toasted bread
15 euro

Double Beef Tartare
- With guacamole and 
chilli pepper strands -

- With orange, capers and chives - 
15 euro

Iberian Wagyu Burger
(250 gr.) Bunless, served with 

Crispers fries, mixed salad 
and honey mustard

21 euro

(3, 10) 

( 10 )

( 10 ) 

( 9 )



Salads & Snacks

Healthy Salad
Mixed salad, corn, organic carrots 

julienne, cherry tomatoes and cucumber
7 euro

Chicken Salad
Mixed salad, crispy breaded chicken, 

cherry tomatoes, organic carrot 
crudités, caesar dressing  

10 euro

Salmon Salad 
Rocket, dry-marinated salmon 
carpaccio, guacamole, cherry 

tomatoes, pistachio
15 euro

Green plantain chips
3.5 euro

Beetroot petals  
3.5 euro

Sweet american potato crisps 
3 euro

Taralli
2 euro

Roasted corn 
2 euro

Pistachios
3 euro

Green olives from Cerignola
3.5 euro

(4, 8) #

( 7 ) *



Sweets

Classic Tiramisù
Mascarpone cream, coffee-soaked 

ladyfinger biscuits
and cocoa powder

7 euro

Pistachio Tiramisù
Mascarpone cream, pistachio paste, 

meringues, dark chocolate
and chopped pistachios on 

coffee-soaked pavesini biscuits
7 euro

Wild Berries Cheesecake
Greek yoghurt and philadelphia 

cream on digestive biscuits 
and wild berries

7 euro

Passion Fruit Cheesecake
Greek yoghurt and philadelphia 

cream on digestive biscuits 
and passion fruit   

7 euro

Oreo Cheesecake
Greek yoghurt and philadelphia 

cream, icing sugar 
and oreo biscuits   

7 euro

(1, 3 7, 8)

(1, 7)

(1, 7)

(1, 3, 7) 

(1, 7)



Allergens

1) CEREALS CONTAINING GLUTEN SUCH AS 

WHEAT, RYE, BARLEY, OATS, SPELT, KAMUT 

AND THEIR DERIVED STRAINS, AND THEIR 

DERIVED PRODUCTS

 

2) CRUSTACEANS AND PRODUCTS THEREOF

 

3) EGGS AND PRODUCTS THEREOF

 

4) FISH AND PRODUCTS THEREOF

 

5) PEANUTS AND PRODUCTS THEREOF

 

6) SOYBEANS AND PRODUCTS THEREOF

 

7) MILK AND PRODUCTS THEREOF 

(INCLUDING LACTOSE)

 

8) NUTS SUCH AS ALMONDS, HAZELNUTS, 

WALNUTS, PISTACHIOS AND THEIR PRODUCTS

 

9) CELERY AND PRODUCTS THEREOF

 

10) MUSTARD AND PRODUCTS THEREOF

 

11) SESAME SEEDS AND PRODUCTS THEREOF

 

12) SULPHUR DIOXIDE AND SULPHITES AT 

CONCENTRATIONS OF MORE THAN 10 MG/KG 

OR 10 MG/LITRE IN TERMS OF TOTAL 

SULPHUR DIOXIDE

 

13) LUPINS AND PRODUCTS THEREOF

 

14) MOLLUSCS AND PRODUCTS THEREOF



Allergens

EU REGULATION 1169/2011 on food information to 
consumers.
The main objective of EU Regulation 1169/2011 on food 
information to consumers is to guarantee citizens the 
right to more in-depth information on the content of 
foods by introducing a list of substances considered 
allergenic.
ALLERGENS are ingredients or substances that, if 
ingested, can cause allergies and/or intolerances in 
consumers.
These substances must be declared on the label if they 
are present in a food product. As of 13 December 2014, also 
foods that are administered and/or sold for take-away 
are subject to the obligation to indicate the allergens 
they contain. The obligation is imposed by EU Regulation 
No. 1169 of 2011 (Art. 9: List of compulsory indications - 
21: Labelling of certain substances or products causing 
allergies or intolerances - 44: National provisions 
for non-prepacked foods - Annex II: Substances and 
products causing allergies), and concerns, in addition to 
administered products, all foods offered for sale to the 
final consumer without pre-packaging or pre-wrapped 
at the moment of sale at the consumer’s request. As of 
13 December 2014, the shopkeeper is obliged to inform 
the consumer about the presence or absence of the so-
called allergens highlighted in Annex II of EU Reg. No. 
1169/2011 et seq. The list of allergens is periodically 
updated in the light of the latest scientific knowledge.

A food allergy is an abnormal and immediate reaction 
of the body, triggered by the immune system towards a 
food containing allergens. More specifically, the immune 
system produces an antibody to a particular food.
Article 21 of EU Reg. 1169/20011 states:
The name of the allergen must be highlighted using a 
font that is distinct from the other ingredients listed, for 
example in size, style or background colour;
The name of the allergen must be repeated whenever it 
is present in more than one ingredient and/or processing 
aid in the food. Food safety programmes have shown that 
the presence of undeclared allergens can be attributed 
to the manipulations that are carried out during the 
preparation of food for serving and sale, and also to the 
inability of operators to provide correct information to 
the consumer.
In order to manage allergen risk at these stages, food 
businesses must have detailed knowledge of the 
ingredients used in food preparation. For this reason, 
food business operators must keep all data on raw 
materials, either on the label attached to the food 
packaging or on the documentation provided when the 
goods are delivered. Another key point is to determine 
where to store ingredient information so that staff 
can have quick and easy access to any data in order to 
provide complete and comprehensive information to the 
consumer.



*
IN THE ABSENCE OF FRESH PRODUCTS, 

WE WOULD LIKE TO INFORM OUR 
CUSTOMERS THAT SOME PRODUCTS 
MAY BE FROZEN OR BLAST-CHILLED.

#
FISH INTENDED TO BE EATEN RAW 

OR PRACTICALLY RAW HAS UNDERGONE 
PREVENTIVE BLAST CHILLING TREATMENT 

IN ACCORDANCE WITH A PREVENTIVE 
BLAST CHILLING TREATMENT IN 

ACCORDANCE WITH THE REQUIREMENTS 
OF REGULATION (EC) 853/2004, - 

ANNEX III, SECTION VIII, CHAPTER 3, 
LETTER D, POINT 3.

WI-FI: Blackmarket Wifi
PASSWORD: YXmwruJ2AD

          Blackmarket Hall - rione
          BlackmarketHall

Via de CianCaleoni 31 - 00184, Roma
www.blaCkmaRkethall.Com


