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Condominio Marconi D
is the synergy of euphoric

minds from very different
backgrounds, united by a
common goal: hospitality,

good food, and conviviality
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Starters

TARTARE DI MANZO 15
Beef tenderloin tartare served with caramelized onions, sun-
dried tomatoes, Parmesan cheeseleaves and honey mustard

ZUPPETTA DI CIPOLLE ALLA FRANCESE 12
French syle onion soup with beef broth, onions, a selection of
cheeses, and toasted bread

CARPACCIO DI BLACK ANGUS 18
Served with Parmesan cheese leaves, mixed greens,
and sun-dried tomatoes

PARMIGIANA DI MELANZANE 10
Fried eggplant, buffalo mozzarella, tomato sauce, and
fresh basil

GRAN TAGLIERE DEL CONDOMINIO 26
Selection of Italian cured meats and cheeses, served
with assorted bruschette and the chef’s specialties

PROSCIUTTO CRUDO E BUFALA D.O.P 13

T aCoSsS PICCHIAPO 10

Tacos filled with Roman-style
boiled beef stew and potatoes
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s VEGETARIANO 8
Sautéed vegetables with soy
TRY 'IélgEé\:d ALL and ginger sauce, salad, and

sesame seeds



Bruschette

ROMANA
Tomato, oregano, and basil

TRUFFLE SAUCE
BLACK OLIVES PATE
ARTICHOKE CREAM

VEGETARIANA 6
Buffalo mozzarella, eggplant,
zucchini, roasted cherry tomatoes

BLACK ANGUS 6
Smoked Black Angus carpaccio,
buffalo mozzarella D.O.P., roasted
cherry tomatoes

Fried appetizers

DELIZIE DEL CONDOMINIO
Delicious filled spheres.
Choose from:

- CHEESE & PEPPER

with caramelized onion and
mint cream

- OXTAIL STEW
with dark chocolate oxtail
sauce

-'NDUJA
with ricotta mousse and
parsley

- CODFISH
with caramelized onion
cream, garlic mayo, and
crispy skin

TRY THEM ALL -10€
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FRIED BRIE CHEESE 6

LOLLIPOP
Served with red berry jam

FRIED SAGE
ZUCCHINI FLOWERS 6

AND ANCHOVIES *
(2pPCs.)

CODFILLET * 7.5
(2PCs.)

OLIVE ASCOLANE * 6
Olives stuffed with minced
beef (3 pcs.)

FRENCH FRIES * 6
POTATO CROQUETTE 25

SUPPLI AL TELEFONO 2,5
Fried rice ball with tomato
sauce and mozzarella



Pizzal
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ROSSA

MARINARA 7
Tomato, garlic oil, oregano

MARGHERITA 8
Tomato, mozzarella, basil

FUNGHI 9
Tomato, mozzarella,
champignon mushrooms

NAPOLI 10
Tomato, mozzarella,
Cantabrian anchovies

BUFALA DOP n
Tomato, mozzarella, buffalo
mozzarella D.O.P., roasted

cherry tomatoes, basil

DIAVOLA CLASSICA n
Tomato, fiordilatte, spicy

salami

PARMIGIANA 13

Tomato, mozzarella, eggplant,
parmesan, basil

CAPRICCIOSA 13
Tomato, mozzarella,

black olives, champignon
mushrooms, cured ham, grilled
artichokes, boiled egg
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BIANCA
FOCACCIA 5
Olive oil, salt, rosemary
PATATE 9
Mozzarella, boiled potatoes,
rosemary
QUATTRO FORMAGGI n

Mozzarella, gorgonzola
cheese, smoked provola,

pecorino

CROSTINO n
Mozzarella, ham, smoked

provola

BOSCAIOLA n

Mozzarella, sausage,
champignon mushrooms

ORTOLANA 12
Mozzarella, eggplant, zucchini,
champignon mushrooms,

roasted cherry tomatoes

PROVOLA 13
Mozzarella, cured ham, smoked
provola, roasted cherry tomatoes,
basil

CICORIONA 13
Mozzarella, sautéed chicory,
sausage



Gourmet pizza

Our dough matures for 72 hours at a controlled
temperature to guarantee fragrance, taste and digestibility

DIAVOLA DEL CONDOMINIO 15
Tomato, mozzarella, smoked provola, ‘nduja, black
olives and roasted cherry tomatoes

ROMA NORD 17
Mozzarella, wild boar white ragli, smoked provola,
champignon cream, rosemary

RUSTICA 17
Mozzarella, cured pork loin, buffalo mozzarella D.O.P.,
porcini mushrooms, zucchini

WINTER ANGUS 18
Mozzarella, smoked Black Angus carpaccio, buffalo
mozzarella D.O.P., porcini mushrooms, basil
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Pasta

TRADIZIONE ROMANA PAPPARDELLE WITHWILD 15
BOAR WHITE RAGU *

¢ Served with Pecorino
cheese on the side

With tonnarelli water and flour

CARBONARA 13
AMATRICIANA 13
GRICIA 13
CACIO E PEPE 13
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Blackboard! T eA_

Always check our blackboard to discover
the special dishes we prepared
for you!



Main courses

POLPETTE AL SUGO 13
Served in a crispy pecorino basket with basil and parmesan
BEER-BRAISED PORK SHANK 22
Slow-cooked and served with

seasonal vegetables

RIBS & CHIPS 17
Marinated pork ribs served with spiced potato chips

CRISPY PORK BELLY 17
Served with champignon cream and grilled chicory

CHICKEN CUTLET WITH FRENCH FRIES * 14
GRILLED SEASONAL VEGETABLE 13
Sides S

ROASTED POTATOES 6 CORN COB 6
SAUTEED CHICORY 6 MIXED SALAD 6
BAKED POTATO 6




Grill & Bbg

GALLETTO MARINATO ALLE SPEZIE 16
Spiced Marinated Chicken with baked potato and
house sauce

LAMB SKEWERS * (12 PCS.) 16
TAGLIATA DI MANZO 20
Sirloin with baked potato

FILETTO DIMANZO 26

Served with roasted potatoes

CHICKEN STEAK 16
Marinated with BBQ sauce and served with roasted potatoes

TOMAHAWK (FOR 2 PEOPLE) 7€/100g
Rib steak served with roasted potatoes and sautéed
chicory

PICANHA ON A SPIT 30
Served with baked potato
BBQ MIX 42

Chicken, sliced beef, picanha, pork belly, 2 bombette, luganega
sausage, baked potatoes

BOMBETTE DEL CONDOMINIO

Pork meat rolls on a skewer (4 pcs), stuffed and grilled, served with
roasted potatoes. Choice of fillings:

SPICY SALAMI AND BREI CHEESE 18
TRUFFLE SAUCE, MUSHROOMS AND SMOKED PROVOLA 18




Burger -

Made with soft wheat buns and served with French fries

BASIC
180g beef burger, tomato, lettuce, sauce (ketchup,
mayo, BBQ, mustard)

CRISPY C-M
180g beef burger, crispy bacon, cheddar, burger sauce

CHICKEN *
Panko-fried chicken, tomato, lettuce, sauce (ketchup,
mayo, BBQ, mustard)

DOUBLECRISPY C-M
Double 180g beef burger, crispy bacon, cheddar, burger
sauce

CUSTOMIZE OUR BASIC BURGERS AS YOU PREFER

g +FRIED EGG 2 - +CHEDDAR 2 - +BACON 2 - +'NDUJA 2 -
+TRUFFLE SAUCE 2 - +CARAMELIZED ONION 2-
+ CRISPY ONION 2 - + SALAD 1- + TOMATO 1-
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17

CINGHIAL BURGER *
Homemade wild boar burger, champignon cream, grilled
chicory, pecorino cheese leaves

PICCHIAPO BURGER
Roman-style cirola bread, boiled beef stew (picchiapd),
spiced mashed potato cream

VEG BURGER *
Beetroot bun, “Beyond Meat” burger, sautéed vegetables with
ginger and soy, savoy cabbage salad, balsamic vinegar glaze
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Dessert

Tutti i nostri dolci sono fatti in casa!

TIRAMISU 6 PANNA COTTA

5 Ao

A scelta tra: -NUTELLA

-FRUTTI ROSSI -PISTACCHIO
-NUTELLA

-PISTACCHIO DOLCE DEL GIORNO
Bar!

ACQUA IN BOTTIGLIA 3 CAFFE ESPRESSO
-Naturale (S. Benedetto)

- Leggermente Frizzante (Nepi) CAFFE DECAFFEINATO 25
SOFT DRINKS 4

.Coca-Cola GRAPPA BARRICATA
-Coca-ColaZero

: Fan_ta AMARO JEFFERSON
- Sprite

- Succo arancia AMARI E DIGESTIVI

-Succo ananas
- Succo pesca

Service & allergens

SERVICE 2 Any variation on the dishes is
(PER PERSON) to be considered as extra
SERVICE AFTERDINNER 1

CAKE-CUT AFTERDINNER 1 VEGETARIAN GLUTEN FREE
(PER PERSON)

BREAD BASKET 2 SPICY * FROST

To consult the complete list of allergens, ask our staff



Party & events

Condominio Marconi " +

is the ideal place for any type of -
event. $ $
From birthdays to corporate dinners, \
from baptisms to weddings, we are -

ready to welcome you with +
professionalism and experience to ) .
make your day unforgettable + &

Sociall

' I Condominio is a meeting and
connection point.
” We organize Karaoke evenings,

Stand-up Comedy, Vintage markets,
Dj sets and much more.

To stay up to date on the events
program follow us on our Instagram

page.

Aperitivo

EVERYDAY + *
FROM 6.30 pm TO 7.45 pm .

We are waiting for you every day with a menu
created ad hoc to enjoy in our internal garden.
Condominio Marconi is the perfect place to start the
evening off right!
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Contact us

Via Enrico dal Pozzo 5, ROMA
+39 348 012 7024
www.condominiomarconi.com




