
M e n u  1 9 . 5 €
S t a r t e r - M a i n  o r  M a i n - D e s s e r t
(only for lunch, from Monday to Friday, public holidays excluded)

M e n u  3 6 € *
S t a r t e r - M a i n - D e s s e r t

(POLPO : +5€)

* A s k  t h e  w a i t e r  f o r  t h e  
S t a r t e r  o r  M e a l  o f  t h e  

D a y

A N T I PA S TO
A N T I P A S T O  D E L  G I O R N O  |  Starter of the Day |  1 0 *

B U R R A T A R T U F O  | C r e a m y  B u r r a t a ,  I t a l i a n  B l a c k  T r u f f l e ,  M e s c l u n  |  1 5
POMODORO | Ancient Tomatoes Carpaccio, Watermelon, Lemon Oil, Basil (VEGAN) | 10

M A N Z O  | Handmade Beef Tartar the Italian way, Parmesan tile |  1 2
G A M B E R O | Prawn Carpaccio, Leche de Tigre, Mostarda condiment |  1 5

CESARE | Sucrine, crispy Chicken, Quail Egg, sundried Tomatoes, Parmesan, homemade sauce| 1 1

PA S TA
V O N G O L E  |  L i n g u i n e  a l l e  V o n g o l e  |  2 4

M E L A N Z A N E  |  Eggplant Parmigiana, Mesclun |  1 6
T A R T U F A T A  |  Tartufata Mezzi Rigatoni, Black Truffle sl ices |  2 5

L A S A G N A  |  Lasagne della Nonna |  1 8

C A R N E  E  P E S C E
P I A T T O  D E L  G I O R N O  |  Dish of the Day |  1 6 *

M E R L U Z Z O  | Yellow Pollock, Org. Peas Mousseline, new Onions, Green Beans | 2 4
T A G L I A T A  |  Beef Tagliata, Org. new Potatoes sauteed, Meat Juice |  2 5

C A P O N A T A  |  M arinated Rack of Duroc Pork, Caponata, Peroni Meat Juice |  2 4
P O L P O  |  Grilled Octopus, smoked Beans Mousseline, Org. Schallot confit |  2 9  * + 5 €

P I Z Z A
M A R I N A R A  |  Tomato Sauce, Anchovy, Oregano, Garlic, Basil |  9
M A R G H E R I T A  |  Tomato Sauce, Mozzarella Fior di Latte, Basil |  1 2 . 5

R E G I N A  |  Tomato Sauce, Mozzarella Fior di Latte, Mushroom, Ham, Basil |  1 5 . 5
V E G E T A R I A N A  |  Eggplant Caviar, seasonal Vegetables, Mozzarella Fior di Latte |  1 5 . 5

5  F O R M A G G I  |  Fior di Latte, Gorgonzola, smoked Scamorza, Ricotta, Grana Padano AOP |  1 7 . 5
A R R I C I A  | Eggplant Caviar, Mozzarella Fior di Latte, Porchetta, Olive, sundried Tomato, Basil  | 1 9

L U C I A N A  | Tomato Sauce, Mozzarella Fior di Latte, Octopus, sundried Tomato, Olive, Basil  | 2 4

D O LC E
MERINGA | Italian Meringue, Apricot-Rosemary ice cream, Vanilla cream, Nectarine | 12

T I R A M I S Ù  |  A u t h e n t i c  T i r a m i s u  |  1 0
FRAGOLA | Deconstructed Strawberry pie, Vanilla cream, old Balsamic reduction | 12

G R A N I T A  |  Melon-Fennel Sicilian Granita |  1 0
AFFOGATO | Maison Pedone Vanilla ice cream scoop, Espresso, Biscuit splinters | 8

G E L A T I  |  2  s c o o p s  o f  M a i s o n  P e d o n e  c r a f t  i c e  c r e a m  |  8
vanilla, chocolate, pistachio, walnut, strawberry, lemon, mango

F o l l o w  u s  o n  I n s t a g r a m    @ q u i n d i c i _ t r a t t o r i a
Some of the products in our recipes are frozen in order to preserve their flavors throughout the year. Alcohol abuse is dangerous for

your health, consume with moderation. Net prices. All our prices are in Euros and include VAT.



AC Q UA
V I T T E L
S A N  P E L L E G R I N O

5 0 c l

4.5
4.5

1 L

6.5
6.5

S O F T S
C O C A - C O L A  /  Z É R O
SCHWEPPES INDIAN TONIC
SCHWEPPES AGRUM
F A N T A
THÈ PESCA-MELONE ORGANIC
L E M O N A D E  ORGANIC
GRANINI FRUIT JUICE
(org. orange, apple, pineapple, apricot, tomato)

2 5 c l

-
4.5
4.5
4.5
5.9
5.9
4.5

3 3 c l

4.5
-
-
-
-
-
-

C A LD O
E S P R E S S O
RISTRETTO
DOUBLE / CAPPUCINO
L U N G O
DECAFFEINATED
K U S M I  T E A  BIO
H E R B A L  K U S M I  T E A  BIO

2.9
2.9
4.5
3.5
2.9
5

4.5

C O C K TA I L S
APEROL SPRITZ
C A M P A R I  S P R I T Z
L I M O N C E L L O  S P R I T Z
S T . G E R M A I N  S P R I T Z
N E G R O N I
A M E R I C A N O
COOL FRUIT (virgin) - ananas, orange, grenadine

12
12
12
12
12
12
10

S P I R I T S
J&B -  Whisky
A B S O L U T  -  Vodka
G O R D O N  -  Gin
S T . J A M E S  -  Rhum
LIMONCELLO
AMARO POLI
GRAPPA BIANCA
AMARETTO
CYNAR
RAMAZZOTTI
GET27

4 c l

10
10
10
10
8
8
8
8
8
8
8

B U B B LE S
C H A M P A G N E  L A U R E N T  P E R R I E R
L a  C u v é e  B r u t  -  R e i m s

P R O S E C C O  D E S E O
P r o s e c c o  P o n t e  D O C  -  V e n e t o

1 5 c l

12

9

7 5 c l

60

40

B E E R S
PERONI -  Blond
H E I N E K E N  - 0.0 (Virgin)
G R I M B E R G H E N  -  White
G R I M B E R G H E N  -  Amber
L A G U N I T A S  -  I.P.A.

3 3 c l

8
6
8
8

10

V I N I  R O S S I
PACCAMORA NERO D’AVOLA
C u r a t o l o  A r i n i  -  S i c i l i a

MONTEPULCIANO D’ABRUZZO DOC
F a t t o r i a  L a  V a l e n t i n a  -  A b r u z z o

ROSSO DI MONTALCINO B I O  DOC
T e n u t a  C o l  d ’ O r c i a  -  T o s c a n a

TERRA DEGLI OSCI IGT SANGIOVESE
A z i e n d a  d i  M a j o  N o r a n t e  -  M o l i s e

SALENTO IGT ‘BELNOCE’ PRIMITIVO
A z i e n d a  R o s a  d e l  G o l f o  -  P u g l i a

T O S C A N A  I G T  ‘ P A C T I O ’  F E R T U N A
T e n u t a  F e r t u n a  -  T o s c a n a

BARBERA D’ASTI DOCG ‘VIGNA VECCHIA’
A z i e n d a  C o s s e t t i  -  P i e m o n t e

VALPOLICELLA CLASSICO BIO DOC
A z i e n d a  S p e r i  -  V e r o n a

1 5 c l

5.5

7.5

11.9

6.9

7.9

7 5 c l

26

36

55

33

36

37

39

37

V I N I  B I A N C H I
P A C C A M O R A  I N Z O L I A
C u r a t o l o  A r i n i  -  S i c i l i a

P E C O R I N O  B I O  I G T
F a t t o r i a  L a  V a l e n t i n a  -  A b r u z z o

V E R M E N T I N O  ‘ V I L L A  S O L A I S ’
C a n t i n a  S a n t a d i  -  S a r d e g n a

S O A V E  D O C  ‘ S E R E O L E ’
A z i e n d a  B e r t a n i  -  V e n e t o

P I N O T  G R I G I O  B I O  D O C
T e n u t a  C o l  d ’ O r c i a  -  T o s c a n a

1 5 c l

5.5

7.5

8.5

7 5 c l

26

36

32

45

39

V I N I  R O S AT I
CERASUOLO D’ABBRUZZO DOP B I O
T e n u t a  P i e t r a m o r e  -  A b r u z z o

CARIGNANO DEL SULCIS DOC ‘TRE TORRI’
C a n t i n a  S a n t a d i  -  S a r d e g n a

1 5 c l

7.5

6.5

7 5 c l

36

32


