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CAMILLO’S APPETIZER for 2 people €18 Q W% (S‘ |
Bread crust with anchovies and soft cheese H A N D M A D E

filled with butter, fillet of salt cod, zucchini

flan, ricotta chesse, courgette flowers P A S T A BURGERS

SOFT CHEESE FILLED WITH

BUTTER FROM ANDRIA €12
PARBOILED OCTOPUS* €10 FETTUCCINE White ragout €12 CHEESE BURGER
On sauce of citrus fruits potatoes and Basil pesto, stracciatella cheese 2 €13 Beef, marinated cucumber, cheddar,
reduction of balsamic vinegar and cherry tomatoes salad, tomato, ketchup and mayonnaise
SPAGHETTI ALLA  Amatriciana €13 €14
RAW HAM AND MELON €n CHITARRA Pork cheek, tomato sauce
and pecorino cheese CHEESE BACON BURGER
ZUcCHINt FLAN 7 crs || el marnated cocumbe, checs:
On tomatoes coulis Egg, pork cheek, black pepper, , , : [e]
pecorino and Parmigiano cheese mayonnaise
RAW HAM €13 Short-necked clams €14 €14,5
AND BUFFALO MOZZARELLA
GNOCCHI Shrimps, thyme and lime €14 EGGPLANT BURGER &
MIXED ITALIAN CHEESES AND €18 Sorrentina style 2 €13 Caramelized onion, red turnip,
COLD CUTS FROM LAZIO for 2 people salad and basil pesto
Cooked pork salami, salami made with EGGPLANT RAVIOLI With butter and thyme 2 €13 €13
Mangalitza pork neck, lonzino Puttanesca €13
Montefiascone, Falisco salami, Bassiano’s CRISP QHICKEN BURGER
ham, San Vittore pecorino cheese tanned, STROZZAPRETI geaf ood €14 Crisp chicken, salad, tomato,
) ) ctopus ragout and €14 mayonnaise
cow cheese candidum, sweet goat caciotta datterini tomatoes
cheese, toma cheese from Rebibbia prison €13
and jams CAPPELLACCI WITH Anchovies, zucchini and €14
BURRATA CHEESE squash blossoms SALMON BURGER
Fresh tomatoes and basil .2 €13 Salmon, salad, cucumbers, guacamole
€ 14,5
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SECOND
C O U R S E THAI BURGER €14 STEAMED RAVIOLI

WOK AND FUSION CUISINE

OUR JOURNEY AROUND THE WORLD TO DISCOVER DISHES
WITH AN EXOTIC AND SPICY TASTE

Curry chicken burger, Bok choy, ginger Vegetables- 4 pieces 2 € 6
and spicy mayonnaise Meat - 4 pieces € 6
DANISH BEEF STEAK
€20 TAJINE OF COUS COUS €13 WOK
Vegetables, chickpeas, chicken, oriental Salmon, stir-fried vegetables and udon €18
spices Beef, stir-fried vegetables and udon €17
SLICED CHICKEN STEAK Chfcke@ stir-fried vegetables and udon €16
WITH LEMON AND ROCKET SALAD KATA €14 Stir-fried vegetables and udon 2 €14
€16 Prawns* with Kataifi and guacamole
STEAMED SALMON €19 All woks are seasoned with rice oil, ginger,
BREADED CHICKEN ROULADE Flavored with lemongrass and mayolime sesame and soy
WITH BAKED HAM AND MOZZARELLA
€16
o sides
FRIED SQUIDS* AND SHRIMPS* SALAD M 2
€16
CAESAR SALAD €12 GRILLED VEGETABLES € 8
Chicken, bacon, iceberg salad, piccadilly tomatoes,
GRILLED sQUID* flakes of Parmigiano, caesar sauce, crouton SEASONAL VEGETABLES €6
€16
SALMON SALAD €13 BAKED OR FRIED POTATOES €6
Marinated salmon, rapunzel salad, rocket salad,
mesclun salad, mango
EGGPLANT MEDALLION, 2 SALAD €5
SOFT CHEESE, SUNDRIED TOMATOES PANAREA €13
AND BASIL Veracious octopus*, potatoes, rocket salad, 1
€16 piccadilly tomatoes, Taggiasca olives, rapunzel — K l D S M E N U —_—
salad, citronette
VEGETARIAN & €10 BABY PASTA WITH TOMATO SAUCE €6
GREAT BARBECUE & Corn salad, rocket salad, buffalo mozzarella,
OF VEGETABLES dried tomatoes, carrots BABY MARGHERITA PIZZA €6
€15
VEGETABLES CARPACCIO Z €10 BABY BURGER AND FRENCH FRIES €10

WITH ROCKET SALAD PESTO
Tomatoes, radishes, zucchini, cucumbers,
rocket salad, almonds

Everything on the menu can contain allergenic ingredients as notified in the single regulation 47 Vegan dish
UE 1169/2011. You can see in center speaker, the list of allergen and nutrion tables in our menu 47 Vegetarian dish

*Frozen product
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CAMIL_LO’S FRY UP (2 people) €16 TOASTED BREAD CUTTING BOARD WITH €10 BIANCA 2 €5
Fried rice balls, courgette flowers, THREE HOMEMADE SAUCES, TO SHARE Oregano, rosemary and thyme
croquette, french fries
RICE BALL €2,5 CHERRY TOMATOES AND BASIL &2 € 3 CAPRESE 2 € 9,5
Cherry tomatoes, buffalo mozzarella
POTATO CROCHET WITH COOKED HAM €2,5 CHERRY TOMATOES AND and basil
BUFFALO MOZZARELLA & € 3,5

COURGETTE FLOWERS €5 BRESAOLA € 10
ZEPPOLE €5 BUFFALO MOZZARELLA SAUCE, Bresaola, flaskes of Parmigiano,
fried bread-dough with tomato sauce, BASIL PESTO, CONFIT TOMATOES rocket salad and cherry tomatoes
parmesan and basil AND BALSAMIC VINEGAR &2 € 4,5

* CRUDO € 10
FRIED COD FILLET* WITH MAYOLIME €3,5 TOMATOES, CAPERS, ANCHOVIES Raw ham and extra virgin olive oil
FRIED SMALL OCTOPUSES* €10 AND BUFFALO MOZZARELLA € 4

PANUOZZI

The Panuozzo (or Panozzo) is a typical product of

the Neapolitan cuisine. It is made with pizza dough,
baked in a wood oven and is ready to welcome the
most diverse fillings. Ours are:

WHOLEMEAL

-------------------------- +1,50 €

CLASSICOZ €12 . . .
buffalo mozzarella, tomato sauce, A classic Neapolitan dough rich in wheat All our pizzas you can have with the full mix. The
arugula and basil germ andfiber. The long sourdough 48 hours 7 long sourdough 48 hours produces a crispy

it generates an crust and aromatic. Our whole pizza with yeast..
VEGETARIAN 2 €N

mozzarella, dried tomatoes sauce elastic pizza, scented and high ledge

and zucchini

Cream cheese, crunchy biscuit
and wild berry sauce

PATATE E SALSICCIA
Tomato sauce, mozzarella, baked potatoes,

FIORI DI ZUCCA sausage, parmesan

EMILIANO €13
mortadella, pistachio pesto and mozzarella
wuite PlZZERIA RED
SCAROLA Z €13
cooked curly endive sauteed, mozzarella | TT T T T T T T T T T S S S C oSS oSSoSooooooes
and dried tomatoes homemade
PACHINO & : BUFALA 2
Mozzarella, cherry tomatoes, i Tomato sauce, buffalo mozzarella,
A L Z N I parmesan and basil : cherry tomatoes, parmesan and basil
' €9,5
€ 9,5 '
CLASSICO €nNn E MARGHERITA &2
tomato sauce, mozzarella, ricotta cheese, ,ORTOLAN,A 2 ' Tomato sauce, mozzarella, parmesan and basil
baked ham, pepper, parmesan and basil Mozzarella, grilled zucchini and eggplant, ! €8,5
cherry tomatoes, parmesan and basil '
VESUVIO €12 € 9,5 : MARINARA &2
ricotta cheese, salami, . : Tomato sauce, red garlic and oregano
pepper, parmesan and basil BURRATA &2 ! €7
Burrata cheese, curly endive, anchovies, :
black olives, capers, parmesan and basil ' NAPOLI .
, é en ' Tomato sauce, mozzarella, anchovies,
é W , : parmesan and basil
' €9
Small  Big SALMON X
COCA COLA, FANTA, SPRITE €3 € 4,5 MOZZare//a, Smokedsa/mon, corn salad : ROMANA
and gr///eifzzucch/nl . Tomato sauce, mozzarella, anchovies, black olives,
€ ! j
PORETTI 4 HOPS €35 €6 : capers, oreganoé ,t;agmesan and basil
PORETTI 5 HOPS €3,5 €6 GORGONZOLA E NOCI Z :
PORETTI 6 HOPS €4 €7 Gorgonzola cheese, mozzarella, Sorrento’s : CAPRICCIOSA
PORETT! 7 HOPS €4 €7 walnuts and toasted almonds : Tomato sauce, mozzarella, mushrooms, black
€N i olives, baked ham, artichokes, parmesan and basil
BOTTLED CRAFT BEER FROM from € 6 ! €10,5
WATERKM O LT. 1 €2 STRACCHINO E PROSCIUTTO l MEDITERRANEA &
Mozzarella, stracchino cheese, ham, ' Tomato sauce, mozzarella, baked ricotta cheese,
_ D E S S E R T _ 2 parmesan and basil ' eggplant, parmesan and basil
€10,5 : €10
A selection of pastries produced daily by our '
pastry chef Fausta and seasonal fruit. PRAGA E BRIE : FUNGHI .Z
. Mozzarella, cooked ham, brie cheese, ' Tomato sauce, mozzarella,
TIRAMISU ' €6,5 parmesan and basil : mushrooms, parmesan and basil
Mascarpone cream on ladyfinger dunked 1 €9,5
° €10,5 ; ’
with coffee '
PESTO 2 ' PROSCIUTTO E FUNGHI
THREE CHOCOLATES MOUSSE €7 . ' Tomato sauce, mozzarella, mushrooms,
70% dark chocolate, milk chocolate, Mozzarella, homemade basil pesto, : baked ham, parmesan and basil
white chocolate on crunchy biscuit dried tomatoes and flakes of pecorino cheese 1 €10,5
€9,5 :
BOUNTY €7,5 : DIAVOLA
Coconut mousse, streusel covered ) PORCINI Z : Tomato sauce, mozzarella, spicy
with salted milk chocolate and coconut rapée Mozzarella, porcini mushrooms, : salami, chili, parmesan and basil
truffles, ' €10,5
CHEESE CAKE WITH RED FRUITS € 6,5 v es;;a;rmesan !

50 SHADES OF RED €7,5 Mozzarella, cpurgette f/gwers, €10,5
Strawberry gelée, crumble, anchovies and basil
creamy strawberry jelly, lemon meringues €10 SMALL OCTOPUSES
Tomatoes and small octopuses*
FRUIT COMPOTE €7 VEGAN €12
Cream, shortcrust and dried fruit Curly endive sauce, zucchini, eggplant,
lack olives, , ch t t |
SEASONAL FRUIT €6 black olives, capers, c:€ i;ry omatoes and basi
ICE CREAM €6

www.camiLLos.com
Serving 15% Handmade bread per person 100 g. € 1,50



