
KOSHER RESTAURANT

תומיעט טירפת לוהוכלאו תואקשמ

תפַרִיט

KOSHER RESTAURANT

VIA DEL PORTICO D’OTTAVIA, 57-65
00186 − ROMA − GHETTO

+39 06 6889 2868
WWW.BAGHETTO.COM

BEVERAGE

miCROFiLteReD WateR 
STIll/SPARKlInG 3

nePi/FeRRaReLLe WateR 4

Panna/natia WateR 4

COCa-COLa/Fanta/sPRite 3

DRaFt BeeR (20 Cl) 5

DRaFt BeeR (40 Cl) 7

natiOnaL OR inteRnatiOnaL BeeR 
(BOTTlE 33 Cl) 6

maCCaBee BeeR (33 Cl) 8

ORange JuiCe €5

LimOnana 
FRESH MInT lEMOnADE 5

DIGESTIVES

amaRO KOsHeR 7

aRaK 7

LimOnCeLLO 7

gRaPPa 7

WHisKY 7/15

CAFETTERIA

esPRessO 2,50

sOY CaPPuCCinO 5 5 

ameRiCan COFFee 5

FResH mint tea anD Peanuts 8 3

€

ROMA

MENU OLD GHETTO 

COnCia 
WITH DRIED MEAT 

BuCatini 
amatRiCiana stYLe 

WITH SMOKED 
GOOSE BREAST 1

gRiLLeD LamB 
CHOPs  

JeWisH stYLe 
aRtiCHOKe

DesseRt 1/3/5/6

50 €

MENU VEGGIE  

tunisian BuRiK 
WITH EGGS 

OR POTATOES 3/11

VegetaRian 
COus COus 1

isRaeLi saLaD

DesseRt 1/3/5/6

40 €

MENU SINAI    

miDDLe easteRn miX 1/3/11

COus COus 
TO CHOOSE 1

taBuLe saLaD

BaKLaWa
1/3/5/8

50 €

DRinKs anD aLCOHOLiCs

KOSHER CUISINE.

IN THIS RESTAURANT YOU WILL NOT FIND MILK OR DAIRY PRODUCTS.

WE INFORM YOU THAT THE FOODS SERVED IN THIS RESTAURANT MAY CONTAIN ONE OR MORE ALLERGENS AS INGREDIENTS OR IN
TRACES DERIVING FROM THE PRODUCTION PROCESS. ASK OUR STAFF FOR FURTHER INFORMATION.

[1] CEREALS AND DERIVATIVES; [2] CRUSTACEANS; [3 EGGS; [4] FISH; [5] PEANUTS; [6] SOYBEANS; [7] MILK; [8] NUTS; [9] CELERY;
[10] MUSTARD; [11] SESAME; [12] SULFUR DIOXIDE AND SULPHITES; [13] LUPINS; [14] MOLLUSCS.

* PRODUCT FROZEN AT ORIGIN BREAD 1,50 €
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מְתַאֲבנִים סוקסוקו הטספ םיגדו רשב
  

םיקתממו תוקרי

AppETIzERS  

JeWisH stYLe aRtiCHOKe 6

ROman stYLe aRtiCHOKe 6

BeeF CaRPaCCiO 
WITH ARTICHOKE RAW 16

anCHOVY anD enDiVe Pie 1/4 9

FRieD anD maRinateD 
zuCCHini COnCia 7

COnCia WitH DRieD meat 14

LaHmaCun WitH gROunD BeeF
MIDDlE EASTERn PIzzA SERvED WITH 
GROunD MEAT AnD SESAME TAHInI SAuCE 1/11 15

FaLaFeL 1 7 

Hummus 1 6

Hummus WitH WHite ROgOut 1 10

miXeD COLD Cuts PLatteR 18

meatBaLLs WitH tOmatO sauCe 1 12

miDDLe easteRn miX 
WITH TABulè, FAlAFEl, HuMMuS,
TAHInI AnD BABAGAnuSH 1/11 16

aRtiCHOKe sOuFFLe  
WITH CRISPy lEEK AnD TRuFFlE FOnDuE 6 10

sWeet anD sOuR CHiCKen Wings 10

ROLL KeBaB
WITH T MInCED AnD SPICED BEEF 
AnD TAHInA 1/11 12

FRIED

CanCHOVY anD COuRgette PaCKage 1/4 14

FRieD CODFisH 
WITH SWEET AnD SOuR PEPPER SAuCE 1/4 9

zuCCHini FLOWeRs stuFFeD WitH COD 1/4 8

FRieD seasOnaL VegetaBLes 1 12

tunisian BuRiK WitH eggs 
OR POtatOes 1/3 6

€ FIRST COURSE

BuCatini amatRiCiana stYLe 
WitH smOKeD gOOse BReast 1 16

sPagHetti CaRBOnaRa stYLe 
WitH smOKeD gOOse BReast 1/3 16

tOnnaReLLi WitH aRtiCHOKes, 
PaCHinO tOmatOes anD BOttaRga 1/3/4 15

FettuCCine WitH WHite LamB RagOut 1/3 16

RaViOLi stuFFeD WitH COD 
anD ROasteD POtatOes 
in tOmatO sauCe 1/3/4 16

agnOLOtti stuFFeD WitH meat 
in tOmatO sauCe anD BasiL 1/3 16

gnOCCHi WitH PaCHinO tOmatO 
anD ROCKet PestO 1/3  16

COUS COUS

CLassiC COus COus 
SEMOlInA SERvED WITH BEEF STEW, 
CHICKPEAS AnD vEGETABlES 1/9 18

COus COus Bamia
SEMOlA SERvED WITH BEEF STEW 
AnD BAMIA 18

HRaimi COus COus 
SEMOlInA SERvED WITH TOMATO SAuCE 
AnD SPICy GROuPER 1/4 18

VegetaRian COus COus 
SEMOlInA SERvED WITH STEWED 
AnD SPICED vEGETABlES 1 18

MAIN COURSE

aBaKeD LamB WitH POtatOes 32

OVen ROasteD VeaL BReast  
WITH POTATOES 30

COD FisH JeWisH stYLe 
WITH PInuTS, RAISInS, POTATOES 
AnD TOMATOES 4 20

ROman OssOBuCO WitH Peas 24

CHiCKen sCHnitzeL 
WitH FRenCH FRies* 1/3 22

gRiLLeD sea Bass FiLLet 
WITH ROMAn-STylE ARTICHOKE 
AnD BAKED POTATOES 4 25

BaKeD saLmOn in VegetaBLe CRust 4 24

ROast BeeF WitH ROCKet 
anD PaCHinO tOmatO 22

FisH OF tHe DaY 8/H

OFFAL – QUINTO QUARTO 

Pan-sauteeD VeaL sWeets 
WitH aRtiCHOKes 22

FRieD BRain anD aRtiCHOKes 1 22

CORateLLa WitH aRtiCHOKes 22

GRILLED MEAT

CgRiLLeD LamB CHOPs 28

tOmOHaWK min. 800 gr 8/H

BeeF entReCOte 28

4 PePPeR sLiCeD BeeF 32

sLiCeD BeeF anD aRtiCHOKes 30

sLiCeD BeeF WitH ROCKet 
anD PaCHinO tOmatOes 30

sHisH KeBaB WitH taHina sauCe anD taBuLa 
SPICED MInCED BEEF SKEWERS 1/2 22

PaRguit sKeWeRs WitH FRenCH FRies* 20

entReCOte HamBuRgeR 
SERvED WITH FREnCH FRIES* 1 24

SIDE DISHES

CsautéeD CHiCORY 7

sautéeD CHiCORY WitH BOtaRga 10

sautéeD esCaROLe 
WitH Raisins anD Pine nuts 8 8

BaKeD POtatOes 7

FRenCH FRies* 6

taBuLe 
SAlAD WITH SEMOlInA, OnIOn, 
TOMATOES, PARSlEy 1 7

isRaeLi saLaD 
GREEn SAlAD, TOMATOES, CARROTS, 
ROKET, CuCuMBERS 9

DESSERTS

tiRamisu [1, 3, 6]

7 €

PistaCHiO mOusse [1, 5, 8]

7 €

CHOCOLate mOusse [1, 5, 8]

7 €

CHeRRY Jam taRts [1, 3]

7 €

Fig anD WaLnut Pie [8]

7 €

BaKLaWa PuFF PastRY, aLmOnDs
Raisins, HOneY [1/3/5/8]

7 €

KunaFa PHiLLO DOugH, PistaCHiOs, 
aLmOnDs, HOneY [1/3/8]

7 €

LemOn sORBet 
5 €

DaiLY OFFeR OF HOusemaDe sWeets 
ASK OuR WAITERS 

8 €

BIG FRIED BA’GHETTO

COD FIllET, COuRGETTE FlOWER, 
ARTICHOKE jEWISH STylE, FRIED vEGETABlES 1/4

20 €  

€

€

€

€

€

€

€

MIXED GRILLED FOR TWO
MIxED MEATS OF BEEF, CHICKEn AnD lAMB 
GRIllED AnD SEASOnED WITH ExTRA vIRGIn 

OlIvE OIl AnD ROSEMARy AnD SERvED 
WITH MIxED GRIllED vEGETABlES 

80 € 

BIG CHICKEN  SALAD 15 € 

VEGETARIAN DISH

WE INFORM YOU THAT THE FOODS SERVED IN THIS RESTAURANT MAY CONTAIN ONE OR MORE AL-
LERGENS AS INGREDIENTS OR IN TRACES DERIVING FROM THE PRODUCTION PROCESS. ASK OUR
STAFF FOR FURTHER INFORMATION.

[1] CEREALS AND DERIVATIVES; [2] CRUSTACEANS; [3 EGGS; [4] FISH; [5] PEANUTS; [6] SOYBEANS;
[7] MILK; [8] NUTS; [9] CELERY; [10] MUSTARD; [11] SESAME; [12] SULFUR DIOXIDE AND SULPHITES;
[13] LUPINS; [14] MOLLUSCS.

* PRODUCT FROZEN AT ORIGIN BREAD 1,50 € VEGETARIAN DISH * PRODUCT FROZEN AT ORIGIN BREAD 1,50 €
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VegetaBLes & DesseRts
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