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AVENTINA

The foundation of our project is very simple: quality!

For us, quality has only one meaning: a short supply chain,
certified and respectful of the environment and animals.

This is why we have selected only small Italian producers
or large companies of excellence that,

despite expanding their production,
have never abandoned their founding principles, 

maintaining the right seasonality of products.

But quality also means transparency,
and this is the common thread of every product

you will find in our restaurant.

Almost all the products we use in our restaurant
can also be purchased directly

from our butcher shop and store,
so you can recreate our dishes at home, 

with the help of our chef’s recipes.

But what will always guarantee quality at 
Aventina is our curiosity.

This drives us to constantly search for new products 
and producers to introduce to you,

both in the shop and through tasting events 
where producers will share their stories and work.



 

FROM OUR COUNTER TO YOUR PLATE

 

OURCHARCUTERIE & CHEESE BOARDS

 
 

(for 2  people)

The Tasty
 

Mixed Board

Cold Cuts Board

Cheese Board

 27€

25€

20€

27€ 

Cheese Mini tasting 
 
Blue Cheese Mini tasting 

Culatta selection premium Board

Iberico ham platter

9€

10€

22€

38€

Norwegian smoked salmon (90gr)

Olives Belle di Cerignola or Taggiasca

Assorted vegetables in oil 

22€

5 €

16€

Mixedcoldcuts,cheeses, and carbonara meatballs

Trio of cured ham (Parma, Domestic, Iberico)          

Selection of Mortadella ( Pistachio, Truffle, Plain)

Cantabrian anchovies, whipped butter, toasted bread 

28€

19€

13€



BURRATA FROM ANDRIA

BUFFALO MOZZARELLA DOP

Plain

With Dry tomatoes

With Cantabrian anchovies (50gr)

With cured ham

Plain

With Dry tomatoes

With Cantabrian anchovies (50gr)

With cured ham

Basket of artisan bread

Basket of crispy flatbread(“Scrocchiarella”)

Basket of Roman Focaccia

14€

18€

24€

28€

12€

16€

22€

26€

4,2€

5,5€

5€

All products tasted can also be purchased.
Our gourmet expert is available for advice.



APPETIZERS

Tonnarelli Cacio e Pepe

Mezze maniche Carbonara

Bucatini Amatriciana

Mezze maniche Gricia

Fettuccine Alfredo

Tonnarelli with datterino tomato e stracciatella

Penne alla Norma

Penne all’Arrabbiata 

14€

9€

18€

15€

16€

€9€

13€

14€

14€

14€

15€

15€

16€

16€

Roman-style or Carbonara meatballs 

Selection of bread whit olives and balsamic vinegar

Beef tartare, caper, gherkin mayonnaise

Ham and melon

Buffalo mozzarella caprese 

Mixed vegetarian bruschetta 

FIRST COURSES

 



SIDE DISHES

MAIN COURSES

Roasted potatoes

Sautéed chicory

Broccoletti

Giudia artichoke

Aventina Chips

Cacio e pepe Aventina Chips

Potato mille - feuille

Saltinbocca alla romana, roasted potatoes

Grilled sausages and broccoli

Sliced Danish beef steak,roasted potatoes

Danish Beef fillet, roasted potatoes

Eggplant Parmigiana  

Chichen fillet with baked potatos

22€

18€

27€

33€

17€

19€

7€

7€

7€

5€

7€

8€

10€

FIORENTINE STEAK MENU
(minimum 2 people)

Assorted cured meat and cheese board
Danish Florentine steak (approx 350gr), oven- roasted
potatoes served on a hot stone.

30€  per person



OUR BUTCHER’S SELECTION 
- served with roast potatoes -

Mixed Grill

 

Danish T-bone steak

 

 

Fassona Ribeye Steak

 

 

Lithuanian Ribeye Steak

 

Danish bone-in ribeye steak

 

79€/kg

 

75€/kg

 

79€/kg

 

60€/kg

 

60€/kg

 

Agreat classic of tradition,reimagined with the superior quality of Danish
beef. Selected from sustainable farms and aged to achieve maximum
tenderness, the Danish Fiorentina releases intense aromas and a rich,
lingering flavor. An impressive, noble cut designed for those who appreciate
the true essence of meat. 

Apremium cutof Danish beef, renowned for its fine marbling and deep,
rich flavor. Sourced from cattle raised on lush, unspoiled pastures, 
this rib steak offers the perfect balance between tenderness and bold taste.
Grilling enhances its juiciness and releases refined aromas that captivate
 the palate withevery bite. 

Piedmontese beef, oftenreferred to as“Fassona”,inknownforbeing 
exceptionally lean andlowinfat, yet incrediblytender

Lithuanianbeef isincreasinglyappreciated by meat lovers forits
superior quality, often compared to premium breeds for its tenderness 
amdrich flavor

A selection of meats from our butcher’s selection

Fresh cuts, prepared daily
Only salt, fire and care to enhance the autentic flavor



OUR BURGER

Burger Gricia
 

Burger Aventina
 

24€

21€

25€

24€

21€

Bun,Danish beef,Griciasauce,guanciale,
homemade chips

Gustosissimo Aventina
Ciabatta, Danish sirloin, honeymustard,
dry tomatoes, scamorza cheese, homemade chips

Rustico Aventina
Ciabatta, sausage,broccolirabe, scamorza cheese,
homemade chips

Bun,Danish beef,citrus mayonnaise, Apulian provola,
homemade chips

Burger Carbonara
Bun, Danish beef, Carbonarasauce,guanciale,
homemade chips



OUR SALADS

Ceasar Salad
Lettuce, golden croutons, parmesen
shaving, traditional Caesar dressing
(extra chicken grilled +7€)

Aventina Salad 
Lettuce,cherrytomatoes, cucumbers, croutons,

roastbeef, parmesan shavings, avocado

15€

19€

21€

16€

Smoked Salmon Salad
Lettuce, smoked salmon,avocado,cucumber,cherry
tomatoes, burrata 

Mediterranea Salad
Romaine lettuce, confit cherrytomatoes,creamyburrata,
taggiasche olives, crispy croutons



DESSERTS

COFFEE & HOT DRINKS

Espresso

Double espresso

Decaf espresso

Cappuccino

Espresso with liquor

Crunchy TIRAMISU, dark chocolate, hot coffee 

Chocolate lava cake

Sour cherry brittle

Peanut and salated caramel “Bombetta”

Ricotta and Pear Cake

Artisanal tart

Pineapple Platter

9€

9€

9€

9€

9€

7€

2,50€

4€

2,50€

3,50€

5€

7€



DRINKS

COCKTAILS

Gin Tonic

Gin Lemon

Negroni

Negroni Sbagliato

Americano

Aperol Spritz

Campari Spritz

Limoncello Spritz

Still, sparkling,orlightlysparklingwater

Soft drink

3€

4€

10€

10€

10€

10€

10€

10€

10€

10€
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