
menu
kitchen - grill - pizza

Condominio
Marconi





Starters

Bruschette

OUR DELIGHTS
Taste of stuffed spheres:
· L’IBERICA: raw ham, chicken béchamel, cream of peppers
and julienned friggitelli
 · La NORMA: aubergines, tomato sauce, basil oil and creamy
cheese, salted ricotta
· COD: potatoes and cod, caramelized onion cream, garlic
mayo and crispy skin

FRIEDapetizers

CRUNCHY BRIE
Accompanied by red fruit coulis with lime & gin, chives

7

FRIED SHRIMP
Argentine shrimp battered and breaded in panko (5 pcs.),
accompanied by corn cream with shrimp bisque

13

FRIED SAGE BASKET 8

COD FILLET 8

POTATO CROQUETTE 3

RICE SUPPLÌ 3

FRENCH FRIES 6

4

4

4
(1,  3, 5 , 7, 8, 11)

(1,  3, 5 , 7, 8, 11)

(1,  3, 4, 5 , 7, 8, 11)

(1, 3, 4, 5, 7, 8, 11, 14)

(1, 5, 7, 8, 11)

(1,  3, 4, 5 , 7, 8, 11)

(1,  3, 5 , 7, 8, 11)

(1, 5 , 7, 8, 11)

(1,  3, 5 , 7, 8, 11)

15

15

20

26

8

Knife-cut beef fillet seasoned with extra virgin olive
oil, accompanied by salt flakes and pink pepper

FILLET TARTARE

OCTOPUS CARPACCIO
Octopus carpaccio accompanied by stracchino
quenelle, lollo lettuce and citrus zest

HAM AND BUFFALO MOZZARELLA
Platter of raw ham aged for at least 18
months, buffalo mozzarella from Campania
D.O.P. (250 g) accompanied by our focaccia

ASSORTED ANTIPASTO PLATTER
Selection of cured meats, cheeses and tapas

PANZANELLA
Bread, tomato, onion and basil

(1)

(7, 14)

(1, 7)

4

4

ROMAN
Tomato, oregano and basil

OLIVE PÂTÉ

ARTICHOKE CREAM 4

VEGETARIAN 6
Buffalo mozzarella, vegetables
sautéed with soy and ginger oil, mint

PEPERONAZZA 6
Raw ham, roasted peppers,
stracchino cheese and basil

(1)

(1, 6, 7, 8, 10)

(1, 6, 7, 8,
10)

(1, 6, 5, 7)

(1, 3)

(5 , 7)



MAIN

Tonnarelli with butter, anchovies, 
courgette flowers, lemon zest

BUTTER & ANCHOVIES 16

Tomato sauce, crispy bacon, pecorino
romano, black pepper

AMATRICIANA 13

Carbocrema, crispy bacon, pecorino
romano, black pepper

CARBONARA 13

Garlic oil, confit cherry tomatoes, chili
pepper, parsley, toasted breadcrumbs

AJO, OIL & CRUNCHY BREADCRUMBS 12

Tomato sauce, basil and salted
ricotta

TOMATO AND BASIL 12(1, 7)

(1, 7, 12)

(1, 3, 7)

(1)

Beef and pork meatballs with tomato sauce,
basil and parmesan cheese

MEATBALLS WITH SAUCE 13

Octopus tentacle cooked at low temperature
and accompanied by paprika potato
parmentier and concassé tomato, basil oil

FARMER'S OCTOPUS 20

Homemade cutlet accompanied by French
fries

CHICKEN CUTLET 17

Marinated and grilled eggplant, creamy
cheese, tomato sauce, concassé tomatoes,
salted ricotta and basil oil

SUMMER PARMIGIANA 12

Seasonal vegetables served on a hot stone
MIXED GRILLED VEGETABLES 15

(1, 3, 7)

(7, 14)

(1, 3)

(7, 12)

*All first courses are served with
tonnarelli

Side dishes
SAUTÉED CHICORY
BAKED POTATOES
ROASTED POTATO

7
6
6

COB ON THE CORN
ROASTED PEPPERS
MIXED SALAD

7
7
6

(1, 4, 7)

PASTA



(1, 3, 7) 14CLASSIC
Beef burger (180g), tomato and
salad

19DOUBLE
Double beef burger (180g), bacon, cheddar,
burger sauce

16CRISPY
Beef burger (180g), crispy bacon, cheddar
and burger sauce

15CHICKEN
Homemade crispy chicken burger, tomato
and salad

17VEG
Veggie burger, sautéed vegetables with
soy and ginger oil, cabbage salad,
balsamic vinegar glaze

(1, 3, 7)

(1, 3, 7)

(1, 3, 7)

(1, 6, 8, 11)

on theon the
GRILLGRILL
on the
GRILL

“Vallespluga Scudetto Rosso” rooster
marinated with a mix of spices served with
roasted potatoes

MARINATED CHICKEN 16

22SLICED   BEEF
Beef sirloin served with roasted potato

28BEEF FILLET
Served with baked potatoes

17CESAR CHICKEN
Grilled chicken breast served with salad,
parmesan shavings, Caesar dressing and
croutons

19BBQ CHICKEN STEAK
Marinated with barbecue sauce and served
with baked potatoes

15LAMB SKEWERS (10 PCS.)

17TRUFFLED LAMB SKEWERS (10 PCS.)

(1, 3, 7)

(6, 7, 10)

(7, 8)

(12)

BURGERSBURGERSBURGERS
All our burgers are served with fries and
sauces of your choice



Roman
Thought
FOCACCIA

*Our dough matures for 72
hours at a controlled

temperature to guarantee
fragrance, taste and digestibility

DIAVOLA DEL CONDOMINIO 14

TONDA
GOURMET 

Our pinsa are cooked
in a wood-fired oven!

CLASSIC

Tomato, mozzarella, smoked provola,
'nduja, black olives

Zucchini flowers, roasted peppers,
red onion, black olives and basil

FIORI VEGAN 14

Fiordilatte, roasted peppers,
anchovies, black olives, basil, spicy
oil

MEDITERRANEA 15

(1, 7)

(1, 4, 7)

(1)

“perfect to share!”

Extra virgin olive oil, salt, rosemary
5

PICCANTE
Spicy oil, salt, basil

6

Garlic oil, salt, chili pepper
AGLIO, OLIO E PEPERONCINO 6

(1)

(1)

(1)

WITH LACTOSE-FREE MOZZARELLA + 2
GLUTEN-FREE PIZZA BASE + 3



WITH LACTOSE-FREE MOZZARELLA + 2
GLUTEN-FREE PIZZA BASE + 3

Tomato, garlic oil, oregano
MARINARA 7

with TOMATO
Tomato, mozzarella, basil
MARGHERITA 8

Tomato, mozzarella, mushrooms
FUNGHI 10

Tomato, mozzarella, anchovies
NAPOLI 10

Tomato, mozzarella, spicy salami
DIAVOLA 10

Tomato, mozzarella, buffalo mozzarella D.O.P.
from Campania, and basil

BUFALA D.O.P. 13

Tomato, mozzarella, raw ham, mushrooms,
hard-boiled egg, artichokes

CAPRICCIOSA 15

THE CLASSICS 

Mozzarella cheese, boiled potatoes, rosemary
PATATE 8

Fiordilatte, sausage, mushrooms
BOSCAIOLA 10

Fiordilatte, cooked ham, smoked provola
CROSTINO 11

Fiordilatte, seasonal vegetables sautéed with
soy and ginger oil, roasted peppers,
mushrooms

ORTOLANA ESTIVA 12

Mozzarella cheese, sausage, roasted
peppers, stracchino cheese, red onion, basil

CONTADINA 13

FIORI E ALICI 13(1, 4, 7)

Fiordilatte, courgette flowers, anchovies

(1, 7)

(1, 7)

(1, 7)

(1, 6, 7, 8)

(1, 7)

No TOMATO

(1, 7)

(1, 7)

(1, 7)

(1, 7)

(1, 3, 5, 7, 11)

(1, 4, 7)

(1)



Swe
et treat?

GLUTEN FREE
*For our customers with intolerances, we offer a selection

of gluten-free and lactose-free products.

TIRAMISU 7

PEACH MOUSSE 7

PANNA COTTA / CHEESECAKE 7

Peaches in syrup, Paradiso cream, cocoa and
almond crumble, mint

· Red Fruits
· Nutella

(1, 3, 7)

(1, 3, 7)

(1, 3, 7)

(and lactose-free)

WARNING: OUR PRODUCTS ARE CERTIFIED GLUTEN-FREE AND LACTOSE-
FREE. HOWEVER, THEY ARE PREPARED IN A SINGLE KITCHEN THAT ALSO

USES GLUTEN-CONTAINING FOODS; THEREFORE, DESPITE TAKING THE
UTMOST CARE, WE CANNOT COMPLETELY ELIMINATE THE RISK OF CROSS-

CONTAMINATION.

RICE SUPPLÌ 4

LASAGNA WITH MEAT SAUCE 13

TIRAMISU 8

RED BERRY CHEESECAKE 8

WINE DONUTS 4



*Cocktails with Superior Spirits
10 - 12 €

from the Bar
BOTTLED WATER
· Still
· Lightly sparkling 

SOFT DRINKS
· Coca-Cola / Coca-Cola Zero · Fanta
· Sprite
· Fruit juice

ESPRESSO COFFEE

DECA ESPRESSO COFFEE

AMARO JEFFERSON

BARRIQUE GRAPPA

3

4

2.5

3

7

6

6BITTERS AND DIGESTIVES

Cocktails
MOJITO
White rum, brown sugar, mint, lime

8

TOMMY’S
Tequila, Lime Juice, Agave Syrup, Lime

8

MARGARITA
Tequila, Triple Sec, Lime Juice, Salt
Crust, Lime

8

COLLINS
Gin, Sugar syrup, Soda, Lemon juice,
Lime

8

DAIQUIRI
White rum, lime juice, sugar syrup,
lime

8

VODKA TONIC · VODKA LEMON
Vodka, Schweppes/Schweppes Lemon

8

GIN TONIC · GIN LEMON
Gin, Schweppes/Schweppes Lemon

8

MOSCOW MULE
Vodka, Ginger beer, Succo lime, Lime

8

NEGRONI
Vermouth, Bitter Campari, Gin, Orange

8

AMERICAN
Vermouth, Campari Bitter, Soda, Orange

8

PALOMA
Tequila, Lime Juice, Grapefruit Syrup, Salt
Crust, Lime

8

SPRITZ
APEROL SPRITZ
Aperol, Prosecco, Soda, Orange

6

CAMPARI SPRITZ
Bitter Campari, Prosecco, Soda, Orange

6

HUGO
St. Germain, Prosecco, Soda, Mint

7

BELLINI
Prosecco, peach juice

6

LIMONCELLO SPRITZ
Limoncello, Prosecco, Soda

7

PASSION FRUIT SPRITZ
Passion Syrup, Prosecco, Soda

7

VIRGIN COLADA
Pineapple Juice, Coconut Syrup, Lime

8

VIRGIN MOJITO
Schweppes Lemon, Brown Sugar,
Soda, Mint, Lime

8

& NON-ALCOHOLIC DRINKS

8PASSITO & DONUTS



The aperitifThe aperitifThe aperitif
*We wait for you every day with
our aperitif menu.

CONDOMINIO is the perfect
place to start your evening off
right!

PARTIES & EVENTS
Condominio Marconi is the ideal
location for any type of event.

1 Gluten, 2 Shellfish, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soy, 7 Milk and dairy products,
 8 Nuts, 9 Celery, 10 Mustard, 11 Sesame seeds,

 12 sulphites, 13 lupins, 14 molluscs

from 6.30pm to 8.00pm

*From birthdays to corporate dinners, from
baptisms to weddings, we are ready to welcome

you with professionalism and experience to make
your day unforgettable.

SERVICE         2.5      |      SERVICE AFTER DINNER  1       |        CAKE SERVICE  1       

SERVICE and ALLERGENS:



Via Enrico dal Pozzo, 5 · Roma
+39 348 012 7024

www.condominiomarconi.com

CONTATTI



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

CONTACTS



Condominio Marconi


