


 

 

 

 

IL CAFFÈ 
Il Caffé Espresso       € 3,00 
Il Decaiffeinato       € 3,50 
Il Ginseng        € 3,00 
Il Caffé d’Orzo       € 3,00 
Il Caffè Americano       € 4,00 
Il Marocchino con Nutella      € 4,00 
 

IL LATTE 
Latte         € 3,00 
Latte Macchiato       € 3,50 
Latte e Cacao       € 3,50 
 

IL CAPPUCCINO 
Il Cappuccino       € 3,50 
Il Cappuccino Decaiffenato     € 3,50 
Il Cappuccino di Soia      € 4,00  
Il Cappuccino d’Orzo      € 4,00 
Il Cappuccino con Latte di Cocco    € 3,50 

 

 

 

 

 

 

 

COLD BREAKFAST 
Cappuccino Freddo Shakerato     € 3,50 
Crema Caffè       € 3,00 
Caffé Freddo       € 3,00 
Ice Coffee       € 4,00 
Latte & Menta – Milk & Mint      € 4,50 
Latte e Sciroppo alle Mandorle – Milk & Almonds    € 4,50 

 

CENTRIFUGHE & JUICES 
INTREPID – melon, ginger, apple and peach   € 7,00 
JOYFUL – watermelon, pineapple, peach and coconut  € 7,00 
IN LOVE – strawberry, blueberry, orange and raspberry  € 7,00 
LUCKY – tomato, carrot, fennel and nutmeg   € 7,00 
SPREMUTA DI ARANCIA – fresh orange juice  € 6,00   
 
 
 
 



 
 
 
 
 

SMOOTHIES 
PINK & FRIENDS 
strawberry, raspberry, blueberry, milk, honey    € 8,00 
LOVE CARAIBI 
mango, banana, passion fruit     € 8,00 
RIO MON AMOUR  
pineapple, coconut, milk and Gentilini biscuits   € 8,00 
MY CHOCO  
chocolate, caramel and nuts     € 8,00 
FRUITY PASSION 
milk cream, strawberry and fresh fruit    € 8,00 
 

SOFT DRINK 
ICE TEA - Limone or Peach     € 6,00 
COKE – Coca Cola      € 5,00 
COKE ZERO       € 5,00 
FANTA        € 5,00 
SPRITE        € 5,00 
GAZZOSA        € 6,00 
CHINOTTO       € 6,00 

 

 

 

 

 

 

 

SORBETTERIA 
SORBETTO AL LIMONE -lemon     € 5,00 

SORBETTO AL LIMONE & ZENZERO -lemon & ginger  € 6,00 

SORBETTO AL PASSION FRUIT – passion fruit   € 6,00 

SORBETTO AL MANDARINO – mandarin   € 6,00 

SORBETTO AL MANGO  - mango    € 6,00 

SORBETTO ALLA MENTA - mint     € 6,00 

SORBETTO AI FRUTTI ROSSI – Red Fruits   € 6,00 

SORBETTO ALLA GRANATINA – black berry cherry  € 6,00 

SORBETTO ALLA FRAGOLA - strawberry   € 6,00 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

 

APPETIZERS 
NACHOS & GUACAMOLE 
TORTILLAS OF MAIS WITH GUACAMOLE SAUCE (1,12)     € 7,00 
VERDURE DI STAGIONE PASTELLATE  
BATTERED SEASONAL VEGETABLES (1,12)      € 7,00 

POLPETTE DI VITELLA        
VEAL, TOMATO SAUCE, FRESH BASIL, AND PARMESAN CHEESE (1,3,7)   € 12,00 

GAMBERI FRITTI IN CROSTA DI CEREALI E MAIONESE 
FRIED CEREAL SHRIMPS** & MAJONNAISE (1,2,3,6,7,8)   € 12,00  
BRUSCHETTA AL SALMONE AFFUMICATO     
SMOKED SALMON BREAD WITH SMOKED SALMON AND CREAM CHEESE (1,4,14) € 7,00 

MOSCARDINI ALLA LUCIANA       
STEWED OCTOPUS** WITH TOMATO AND CROUTONS (1,4,12,14)   € 12,00 

PINZIMONIO BOWL   
MIX OF CRUDITE’ VEGETABLES WITH VINAIGRETTE (9)     € 8,00 

SANDWICH PROSCIUTTO COTTO E FORMAGGIO  
COOKED HAM & CHEESE SANDIWCH (1,3,7)     € 6,00 

SANDWICH AL SALMONE, MAIONESE AL LIME, RUCOLA 
SALMON SANDIWCH, LIME MAJONNAISE CREAM, ROCKET (1,3,4,7)   € 7,00 

SANDWICH CON VERDURE DI STAGIONE 
VEGETARIAN SANDIWCH AND CREAM CHEESE (1,3,6,12)    € 5,00 
 

 

 
 

FRITTI 
ALLEGRIO FRITTO MISTO (x2)     €25,00  
SELECTION OF 3 ARTISANAL FRIED FOODS* FROM THE NEAPOLITAN AND ROMAN (1,3,4,6,7,9,11)  
CROCCHE’ DI PATATE*      € 3,50 
FRIED SMASHED POTATOES, PROVOLONE CHEESE, PECORINO CHEESE AND PEPPER (1,3,5,6,7)  
FRITTATINA DI PASTA      € 3,50  
BUCATINI WITH BÉCHAMEL SAUCE, WHITE SAUCE AND PEAS** (1,6,7,9,12)  
SUPPLI’ DI RAGU’ NAPOLETANO     € 3,50 
ARBORIO RICE WITH NEAPOLITAN SAUCE, FIORDILATTE AND PARMIGGIANO REGGIANO (1,3,7,9,12) 
VERDURE DI STAGIONE PASTELLATE   € 7,00 
BATTERED SEASONAL VEGETABLES (1,12) 

 

GASTRONOMIA 
SUN OF ALLEGRIO (x2)     € 25,00 
GREAT TASTING OF LAZIAL CURED MEATS AND CAMPANIAN CHEESES (7) 

IL “TEMPO DEL PARMIGIANO” – Signature Allegrio    € 16,00 
GREAT TASTING OF PARMIGIANO REGGIANO MATURED FOR, 24, 36, 48, 60 AND 90 MONTHS (7) 

TAGLIERE DI BRUSCHETTE      € 10,00 
PLEASE ASK THE STAFF FOR ALLERGENS GRILLED BREAD WITH FRESH VEGETABLES 

PROSCIUTTO & MOZZARELLA    € 15,00 
PARMA RAW HAM AND MOZZARELLA CHEESE WITH BUFFALO’S MILK (7) 

 



 
 

 

 

 
LA MATTA STRACCIATA E CULATELLO (x2)    € 25,00 
MULTISEMI* FOCACCIA. AT THE OUTSIDE: ZIBELLO, STRACCIATA WITH BUFFALO MILK, SEMI-DRIED 
CHERRY TOMATOES, OREGANO, SPROUTS, EVO OIL (1,6,7,8,11,12 

 

 

 

GREEN VIBES & SALADS 
QUINOA FANTASY      € 10,00 
QUINOA, SAUTÉED SEASONAL VEGETABLES, PLATED CHEESE, AND ROCKET OIL (7,9) 

SPICY RICE       € 10,00 
SPICY RICE, RED SPICY RICE, CHICKEN, CASHEW NUTS, AND STIRFRIED VEGETABLES (3,8,12) 

INSALATA NIZZARDA      € 14,00 
GREEN BEENS, LETTUCE, TOMATOES, BOILED POTATOES, PARMESAN CHEESE FLAKES, TUNA, BOILED 
EGGS, ANCHOVIES, OLIVES, CAPERS (3,4,7,12)  

CAESAR SALAD      € 12,00 
LATTUCE, CHICKEN BREAST, BREAD CRUTTONS, PARMESAN CHEES FLAKES AND CAESAR SOUCE 
(1,3,4,7,12)  

CAPRESE - (VEGETARIAN)     € 8,00  
TOMATO, MOZZARELLA, EXTRA VIRGIN OLIVE OIL (7) 

 
 
 
 

 

 
 

COCKTAILS by Allegrìo     € 15,00 
ACCOMPAGNATI DA OLIVE FARCITE, MANDORLE, CHIPS DI MELA, TARALLI, 
NACHOS & GUACAMOLE (1,7,8,12) 
 

LOVE ME BITTER 
RED VERMOUTH DEL PROFESSORE, CAMPARI, FERNET BRANCA, ANGOSTURA, SODA  
JOY IS MY CHOICE 
HAVANA RUM ANEJO 3 ANS, BANANA SYRUP, COCONUT MILK 

SWEET PASSION 
BULLEIT BOURBON, RED FRUITS CORDIAL, ALMOND SYRUP AIR 
BLUE NOSTALGIA 
BEEFATER GIN, GIFFARD BLUE CURACAO, LIME JUICE, GAZZOSA, FLOUR CHIP 
NO FEAR 
BARCELO IMPERIAL RUM, PEAR JUICE, SIMPLE SYRUP, TABASCO, EGG WHITE 

INTREPID ONE 
DEL MAGUEY MEZCAL, CHARTREUSE VERT, MARASKINO LIQUER, LIME JUICE, MATCHA TEA POWDER 

HOPE 
KETEL ONE VODKA, SIMPLE SYRUP, GRAPEFRUIT JUICE, EGG WHITE 

TIRAMISU’ MARTINI – SPECIAL COCKTAIL 
ESPRESSO MARTINI CAVIAR, CRUMBLE BISCUITS, HOMEMADE MASCARPONE LIQUER 

 

 



 

 

 

 

MOCKTAILS by Allegrìo     € 15,00 
ACCOMPAGNATI DA OLIVE FARCITE, MANDORLE, CHIPS DI MELA, TARALLI, 
NACHOS & GUACAMOLE (1,7,8,12) 
 

VIR-GIN TONIK 
GIN TONIC ANALCOLICO, ACQUA TONICA 
LUCKY CLOVER 
SUCCO ALLA MELA VERDE, CORDIALE AL BASILICO, CORDIALE AL CETRIOLO 
MAKE A WISH 
INFUSO GINGER LEMON, SUCCO LIMONE, SCIROPPO, BUTTERFLY PEACH TEA, TOP GINGER ALE 

 

 

 

 

 

 

 

 

 

 

 

GREAT CLASSIC COCKTAILS    € 15,00 
ACCOMPAGNATI DA OLIVE FARCITE, MANDORLE, CHIPS DI MELA, TARALLI, 
NACHOS & GUACAMOLE (1,7,8,12) 
 

APEROL SPRITZ 
CAMPARI SPRITZ 

HUGO SPRITZ 
LIMONCELLO SPRITZ 

NEGRONI 
AMERICANO 

MOSCOW MULE 
DAIKIRI 

PALOMA 
MOJITO 

GIN SOUR 

 

LEGENDA ALLERGENI /ALLERGENES 

1 cereali e glutine, 2 crostacei, 3 uova, 4 pesce, 5 arachidi, 6 soia, 7 lattosio,  

8 frutta a guscio, 9 sedano, 10 senape, 11 sesamo, 12 solfiti, 13 lupini, 14 molluschi. 

1 grain and gluten, 2 shellfish, 3 eggs, 4 fish, 5 peanuts, 6 soybeans,  

7 dairy, 8 nuts, 9 celeries, 10 mustard, 11 sesame, 12 sulphites, 13 lupines, 14 mollusks. 

I prodotti contraddistinti da asterisco sono trattati con abbattimento termico per garantire la conservazione ottimale, nel caso di 
pesci crudi o semi crudi per garantire la salubrità. Products marked with an asterisk are processed by blast chilling heat to 
ensure optimal preservation, in the case of raw or semi raw fish to ensure wholesomeness. 
I prodotti contraddistinti da doppio asterisco sono surgelati. Products marked with double asterisk are frozen 

 




	FRONTE
	MENU_CAFFETTERIA_05_04_2025
	RETRO

