
Ordina in cassa
scegliendo dal menù

Ricevi un table-tracker 
che dovrai posizionare sul tavolo sulla scritta “appoggia qui”

Scegli il tavolo che preferisci, 
ti portiamo tutto noi 

You will get a table-tracker which you will 
have to place on the table on the sign “place here”.

Choose from the menu and order at the till. Choose your table 
and we’ll bring everything to you.

Inquadra il QR Code, 
e leggi dal tuo smartphone il nostro menu

Scan the QR Code
and read our menu from your smartphone.
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OUR BREAD* | 2
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SPAGHETTO EATALY | 15,2   
Eataly spaghetti pasta with cherry tomatoes sauce

TAGLIATELLA AL RAGÙ | 17,5 
Egg tagliatelle with Piedmontese Fassona beef ragù

MEZZI PACCHERI ALLA CARBONARA | 17,5 
Mezzi paccheri from Gragnano with pork guanciale,  
eggs and Pecorino Romano PDO

TONNARELLI CACIO E PEPE | 17 
Tonnarelli, pecorino romano PDO and black pepper

RAVIOLI CON  
CREMA DI ZUCCHINE E PECORINO | 16 
Ravioli stuffed with mozzarella and dried tomatoes,  
cream of zucchini and Pecorino Romano PDO

MEZZI PACCHERI  
ALLA PUTTANESCA DI TONNO | 17,5 
Mezzi paccheri from Gragnano, yellow datterino tomatoes in juice, 
tuna, Taggiasca and Leccino olives and capers

i Dolci e la Frutta

TRANCIO DI TONNO* ALLA GRIGLIA | 23  
Grilled tuna* slice with roasted potatoes, mixed greens, and cherry 
tomatoes

PETTO DI POLLO | 17,9  
Grilled chicken breast served with cherry tomatoes and mixed salad

GIOTTO | 17  
Grilled hamburger served with roasted potatoes, mixed salad and 
cherry tomatoes

PANGIOTTO | 19  
Hamburger with sesame bread*, salad, tomato and maionese sauce 
served with fried potatoes

PATATE ARROSTO | 6 
Roasted potatoes

VERRINA TIRAMISÙ* | 6,2 

VERRINA CHEESECAKE*  
LAMPONI O CIOCCOLATO | 6,2
Cheesecake with raspberries or chocolate

MARITOZZO* | 5,2
Traditional Roman sweet bun filled with whipped cream

MACEDONIA | 6,9
Fruit salad 

CANNOLO | 4,90 
Ricotta* and candied fruit, ricotta* and pistachio, ricotta* and 
chocolate

VERDURE GRIGLIATE |6,5 
Grilled vegetables

UOVO MORBIDO E VERDURE GRIGLIATE | 11 
Poached egg with grilled seasonal vegetables, Parmigiano 
Reggiano PDO flakes and basil

SALSICCIA | 14 
Sausage served with roasted potatoes

TAGLIATA EATALY | 23  
Piedmontese fassona steak 200gr, with roast potatoes, tomatoes 
and mixed salad

la Pasta

la Gastronomia calda la Gastronomia fredda

la Griglia

SUPPLÌ POMODORO
E MOZZARELLA (1PZ)* | 4,7
Tomato and mozzarella supplì

ARANCINO DI RISO AL RAGÙ, PISELLI E 
FUNGHI (1PZ.)* | 5,5 
Rice arancino with beef ragù, �peas and mushroom

CROCCHETTA DI PATATE CON 
MOZZARELLA (1PZ.)* | 4,7
Potato croquettes with mozzarella (1pcs)

SUPPLÌ ALL’AMATRICIANA (1PZ)* | 4,7
Supplì all’amatriciana

SUPPLÌ CACIO E PEPE (1PZ)* | 4,7
Cacio, cheese and pepper supplì

PANZEROTTO POMODORO E 
MOZZARELLA* | 7,5
Panzerotto with tomato and mozzarella

TOTANI FRITTI* | 13,5
Fried squids  

PATATE FRITTE* | 6
French fries

ALICI FRITTE* | 9
Fried anchovies

BACCALÀ E PATATE | 9,5�
Beer-battered cod steak with potato chips

INSALATA CON POLLO | 17
Mixed salad, chicken breast, steamed potatoes, mustard 
sauce and capers

INSALATA MEDITERRANEA | 16
Mixed salad greens, tuna in oil, hard-boiled egg, Taggiasca 
and Leccino olives, Parmigiano Reggiano PDO and organic 
semidried cherry tomatoes

CAPRESE CON BUFALA | 17,9  
Caprese salad with beefstake tomato and  
buffalo mozzarella PDO

CRUDO E BUFALA | 16,9 
18 month aged Parma ham and buffalo mozzarella PDO

INSALATA SMERALDO | 17,9  
Mixed salad and Planet Farms fresh mix with steamed 
shrimp*, avocado, hard boiled egg and mustard yogurt  
dressing

PORCHETTA DI ARICCIA IGP | 12 
Porchetta di Ariccia PGI

INSALATA COLORATA | 15,5 
Mixed salad, feta PDO, olives, red and yellow datterino 
tomatoes and oregano

ZUCCHINE ALLA MENTA | 6 
Courgettes with mint

INSALATA DI POMODORINI | 6 
Yellow, red and green striped datterino tomato salad

COTOLETTA DI POLLO | 10 
Breaded chicken cutlet

LASAGNA AL PESTO* | 15,5 
Lasagna with pesto béchamel

SEPPIE* CON PISELLI* | 18 
Cuttlefish with peas and tomato pulp

PARMIGIANA DI MELANZANE* | 18 
With fried eggplant, tomato pulp, mozzarella and basil.

POLPETTE AL SUGO | 18 
Fassona Piemontese meatballs with tomato pulp and Parmigiano 
Reggiano PDO

BOCCONCINI DI MANZO AL VINO ROSSO | 18 
Beef morsels in red wine

BOCCONCINI DI POLLO AL CURRY E RISO | 18 
Chicken curry bites with rice

CAPONATA DI VERDURE | 8 
Caponata of eggplant, zucchini, red and yellow peppers, 
datterini tomatoes, Leccino olives and basil

LASAGNA CLASSICA* | 15,5 
Traditional lasagna with beef and pork ragù

Elenco completo ingredienti, allergeni e caratteristiche su QR code dedicato. *Alimento congelato o surgelato all’origine. I prezzi sono intesi in euro.
Complete list of ingredients, allergens, and characteristics on a dedicated QR code. *Frozen or deep-frozen at source. Prices are in euros.

      MUST TRY

MUST TRY
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Chiedi al nostro staff cosa è disponibile oggi.
Ask our staff about today’s specials.

Chiedi al nostro staff cosa è disponibile oggi.
Ask our staff about today’s specials.

SPAGHETTO EATALY CON BURRATA | 17,9 
Eataly spaghetti pasta with cherry tomatoes sauce and burrata

TROFIE AL PESTO, PATATE* E FAGIOLINI* | 15,5 
Trofie with pesto, potatoes, green beans and Parmigiano Reggiano PDO

INSALATA DI ORZO | 15,5  
Barley salad with chicken breast, carrots, zucchini, cherry tomatoes 
and basil

INSALATA DI FARRO | 15,5  
Spelt salad with tomato, Leccino olives, rocket and basil

PROSCIUTTO E MELONE | 15,9 
18-month aged Prosciutto di Parma PDO with melon

ROAST-BEFF CON RUCOLA E PARMIGIANO 
REGGIANO DOP | 16,9   
Roast beef with 24-month aged Parmigiano Reggiano PDO and 
rocket

INSALATA DI POLPO | 18,9   
Octopus salad with boiled potatoes, celery and parsley

VITELLO TONNATO | 16,9  
Piedmontese Fassona beef with tuna, mayonnaise and capers


