La Quercella

ASss. enogastronomica

Affiliata A.C.E Lazio

MENu

THE DISHES INDICATED BELOW WITH THE SYMBOL * ARE NOT ALWAVS
AVAILABLE.




The Quercetta'is first-rate!

Al the dishes in this menu listed come prepared and

cooked exclustvely with Jtalian food prodicts of the

highest quality/ P
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The pizza dough very low yeast content is long rising,

Jrom 48 to 72 hours/
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The wood oven with electronic control is the latest
generation, born of an Jtalian patent.
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APPFETIZFERS

- Quercelta Starter: € 10,00

cold cuts, beans with ham, meatballs with truffle and
cream *, mixed grilled vegetables and au gratin, ricotta
/ cheese with nuts, honey and pears / grapes, focaccia

- Jtalian Antipasto: € 7,00
Mix of meats and cheeses, artichokes and flatbread

- Stuffed oltves (1 porz. 6 pleces) € 6,00
- Mozzarella Bites (1 porz. 6 pleces) € 6,00
- Suppli tomato and mozzarella (eact) € 2,00
- Suppli amatriciana* (eact) € 2,00

(Tomato, bacon and mozzarella)

- Suppli with porcini matshirooms and mozzarella
Heact)

€ 2,00
- Potalo croquetles € 1,00
- JFrozen Zucchini flowers* € 1,50
- Mixed fried: € 6,00
- Beans with Aam € 4,50
.- Coratella * € 5,00

- meatballs with truffle and cream* € 5,00



- Bruschietia oil and salt € 0,50

- Bruschelta with tomato sauce € 1,00
- Bruschietia with olive cream € 1,00
- Raw Aam and melon * € 7,50

- Carpaccio of bresaola with rocket and parmesan

€ 8,00



FIRST DISHES

- Spaghetti Carbonara € 9,00

(Egg, bacon, Parmesan, pecorino cheese and olive oil)

- Bucartini amatriciana € 9,00

(Tomato, olive oil, bacon and onion)

- Al arrabbiata Pens € 8,00

(Tomato, cheese, garlic, olive oil, oregano and parsley)

- Rigatoni with cheese and pepper € 800
- Linguine with pesto * €.9,00

(Basil, pecorino, parmesan cheese, pine nuts, olive oil and garlic)
- Spaghettigricia € 800
(Pepper, bacon, parmesan cheese and olive oil)

- Penne alla vodka € 8,00

(Tomato, bacon, vodka, olive oil and cream)

- Lemon Spaghetti € 8,00
(Lemon, cream, olive oil and parmesan cheese)

- Jagliatelle with porcini mushirooms € 10.00

- Jonnarelli trujjle € 10,00

- Jonnarelli porcini mustfirooms and truffle € 12,00

- Tagliatelle with mushrooms €.9,00

(Sausage, mushrooms, peas, cream and oil)



- Jagliatelle

€ 9,00
(Tomato, mixed meat, oil and various odors)
- Gnocchi Sorrvento* € 9,00

(Tomato, basil, mozzarella, olive oil and parmesan cheese)

- Ravioli with ricotta and spinach with walnut sauce*

€ 10,00

- Ravioli with ricotta and spinach with tomato and

poasi* € 8,00

- Ravioli with ricotta and spinach with meat sauce *

€ 9,00

- Grandma Sagne " Rila * € 12,00

(Wide noodles with homemade chopped tomatoes, oil, garlic, hot pepper,

marjoram and mint)

. Polenta * € 12,00

(White truffle / ved with sauce vibs and sausage)



MAIN COURSF

- CHhicken Breast € 7,00
- escalope in white wine €.9,00
- escalope with marsala €.9,00
- escalope with lemon €.9,00
- escalope with porcini mushrooms € 10,00
- Saltimbocca alla Romana € 9,00
- Slice breaded (fried in palm oif) € 9,00
- Slice grilled € 7,00
- cutlet of lamb * (fried in palm oif) € 10,00
. Steak * € 12,00
- Sausages (n. 2/ € 5,00
- With rocket and parmesan € 710,00
- Thinly sliced loin (cured sausage) with truffles and
_parmesan* € 12,00

- Scamorza baked with ian * €.9,00



STDFE DISHES

- French fries (frozen and fried in palm oif)

- Green salad

- Mixed salad

(with carrots, tomatoes, fennel and cucumber *)

- Chicory *

(buffing with garlic and chilli or sour with lemon)

- Mix grilled vegetables and au gratin

€ 4,50

€ 4,00

€ 4,50

€ 5,00



PLiiA

- Quercetia € 8.00
(Mozzarella, mushrooms, gorgonzola, sausage and truffle)

- Margaret € 5,00
(tomato and mozzarella)

- Rustica € 8,00

(Mozzavrella, bacon, parmesan cheese and black olives)

- Capricciosa € 7,00

(Mozzarella, tomato, artichoke, black olives, boiled egg, mushrooms and
prosciutto)

© o SeASONSs € /5,00

(Tomato, mozzarella, artichokes, black olives, mushrooms and ham)

- Jricolore € 8,00
(Mozzarella, bresaola, arugula and parmesan)

. Boscaiola € 7,00
(Mozzarella, champignon mushrooms and sausage)

- Porcina € 9,00
(Mozzarella and porcini mushrooms)

- Norcina € 7,00
(Mozzarella and sausage)

- White /" Red Mutshroom musiyooms € 6,00
(Mozzarella and / or tomato, mushrooms)

- Potatoes and mozzarella € 6,00

- Zucchini and Mozzarella € 6,00



- Marinara

(Tomato, garlic, olive oil, oregano and parsley)
- Red (only tomato)

- Napoli

(Mozzarella, tomatoes and anchovies)

- Diavola

(Mozzarella, tomato and pepperoni "ventricina")
- Chicory, sausage and mozzarella*
- 4 cheeses

(mozzavella, 4 cheese sauce and gorgonzola)

. Joast

(Mozzarella and ham, you can add the mushrooms)

- Americana

(Mozzarella and / or tomato, hot dogs and fries)

. Bufalia

(tomato, mozzarella more normal buffalo mozzavrella)
(Tomatoes, mozzarella more normal buffalo mozzarella)
- Radicchio and gorgonzola

- Pumpkin flowers and anchovies *

- Ghiottona
(Mozzarella, gorgonzola and speck)

- Tuna and onion

(mozzarella cheese and / or tomato)

€ L50

€ 4,00

€ 8,00

€ 7,00

€ 9,00

€ 7,00

€ 8,00

€ 7,00
€ 8,00
€ & 00

€ 8,00

€ 7,00



- Truffle € 9,00
(Mozzarella, truffle sauce and mushrooms)

- Del farmer* € 800
(Mozzarella, blue cheese, walnuts and pears)

- Amatriciana € 8,00

(Mozzarella, tomato, and pecorino cheese bacon tense)

. Potatoes, bacon and mozzarella € 8,00
- Vegetarian € 7,00

(Mozzarella and / o tomato, mixed grilled vegetables and au gratin)
- Parmigiana € 8,00
(Mozzarella, tomato, seasoned grilled eggplant and parmesan)

- Black and white € .9,00
(Mozzarella and / or tomato sauce with 4 cheeses, blue cheese, and truffle)
- Frest and light” € 7,00

(Tomato, tuna, mayonnaise and arugula)

- Fress mix * €50
(Mozzarella, prosciutto, tomatoes, arugula, parmesan and corn)

- Zucc-premium” € 8,00
(Mozzarella, zucchini, cheese and sausage sauce 4)

- Casareccia € 9,00
(Mozzarella, truffle, prosciutto, sausage and mozzarella)

- Caprese” €,50

(‘Fresh mozzarella, fresh tomato and basil)

NB: you can have any of these pizzas even fiigh" (te double, typically Neapolitan pizza),
With the addition of 1 € more per corvesponding price displayed.




- Pizza Fantasia € 20,00

The pizza Fantasia is equivalent in size to 3 normal pizzas.

Maximum choice 4 flavors.

free choice.

- Pizza with Niutella (small € 7,00 Fantasia € 15,00/

TROUSFRS AND TOAST
- Querceltta € 800
- Raw ham and mozzarella € 7,00
- Cooked hiam and mozzarella € 8,00
- Button mushrooms and mozzarella € 6,00
- Anchiovies and mozzarella € 7,00
- sSausage and mozzarella € 6,50

- Capricciosa € 7,00



DESSERIS

- Tlramisu fiome

- Cooked cream

- White Truffle*

- Créme Caramel™

- Pudding with Chocolate *

€ 4,00
€ 4,00
€ 4,00
€ 4,00

€ 4,00

NB .. sweels on display here are not all always available depending on the season and

especially because they are lomemade only [resA ingredients.

FRUIT

- Seasonal fruit

. lemon Strawberries *

- Strawberries with whipped cream*

- Pineapple *

€ 3,00
€ 4,00
€ 5,00

€ 4,00



DRINKS

- Bottled Water 1L (glass) € 1,50
- Bottled Beer 66cl € 4,00
- drink cans z3cl (zero coca cola, sprite, fanta)* € 2,00
.- Coca cola pottle 1.£ € 3,00
- Coca cola pottle 1,5L € 4,00

- White wine or red fiuse 1.£ € 5,00
%L € 2,50

4L € 1,00

- White or red wine in pottle 75cf * €.9,00
- Prosecco bottle 75cf * € 10,00
- Coffee € 2,00
- Amaro * € 3,00
- Limoncello* € 2,00

- barrvels Grappa * € 3,00



