starters

pasta

mains

sides

GARBATO

COCKTAIL BAR & BISTROT

BRUSCHETTA WITH TOMATO ¢4
BRUSCHETTA WITH BROCCOLI CREAM AND ANCHOVIES ¢6
CHEESE PLATTER AND HONEY 12

PEA CREAM SOUP WITH PARMESAN CHEESE FONDUE AND CRISPY
BACON (12

AMATRICIANA / CARBONARA / GRICIA ¢12
CACIO E PEPE (11

ARRABBIATA ¢10

FETTUCCINE WITH RAGOUT SAUCE (12
TORTELLINI SOUP (13

GARDEN VEGETABLES LASAGNA (12

SOUP OF THE DAY ¢10

SALTIMBOCCA ALLA ROMANA {VEAL WITH PROSCIUTTO CRUDO AND
SAGE} €16

WHITE CHICKEN CACCIATORE GARLIC, ROSEMARY AND SAGE ¢14
GRILLED STEAK ¢18

MEATLOAF WITH MUSHROOMS (14

EGGPLANT PARMESAN ¢12

BAKED OR FRIED POTATOES ¢5
ITALIAN SAUTEED CHICORY ¢6
SAUTEED BROCCOLI ¢6
GRILLED VEGETABLES 6
MIXED SALAD ¢5

Dessert of the day or Fruit 7

Please inform us if you have any food allergy.

We will do our best to meet any special dietary requirements.

HOTEL CARAVEL ROMA




GARBATO

COCKTAIL BAR & BISTROT

beverages wine

BUBBLES
WATER 50CL / 75CL ¢1,50 / ¢2,50
Prosecco DOC extra dry
VALMARONE
SCHWEPPES LEMON / TONIC / SODA ¢3 bottle €18

COCA COLA / COCACOLA ZERO / FANTA 3

FRUIT JUICE €3 Valdobbiadene Prosecco Superiore DOCG Extra dry

BEER HEINEKEN / NASTRO AZZURRO 33CL ¢5 CA' ERNESTO

bottle ¢25
BEER MORETTI IPA 33CL ¢8

WHITE

CQfﬁe &9 lea Frascati DOC CARPINO

bottle €20
DOUBLE ¢3 Falanghina Beneventano IGP SOLOPACA

bottle €20
CAPPUCCINO ¢2,50

Pinot GrigioDELLE VENEZIE DOG

SOY CAPPUCCING &3 COLLINE DEI FILARI
LATTE MACCHIATO ¢2 bottle ¢20

HOT CHOCOLATE €3 Chardonnay Lazio IGT CASALE DEL GIGLIO

SELECTION OF TEA ¢4

bottle ¢25
RE
cocktails .
Montepulciano d'Abruzzo DOC PREDELLA
. bottle €15
Negroni
Aperol Spritz Chianti Riserva DOCG LE GINESTRE
Campari Spritz bottle 20
.Hugo Sp”t'z. Nero d'Avola Lareco Terre Siciliane IGT FIRRIATO
Limoncello Spritz bottle ¢22
Gin Tonic
Vodka Lemon Merlot Lazio IGT CASALE DEL GIGLIO
Rum 6‘)9 CO[CZ bottle ¢28
Whiskey & Cola
Disaronno Sour ROSE”
Ame”cano Rosato di Toscana IGT
BORGOBRUNO
€8 bottle ¢20

Wine by the Glass ¢7
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