
menù

O U R  P R O P O S A L
ENJOY YOUR MEAL!



In compliance with the anti Covid-19 legislation, 
it will not be possible to use the dining room.

The Hotel o�ers a take-away catering service 
with a farm-to-table menu proposal 

and an eco-sustainable, environmentally friendly 
and 100% biodegradable packaging.

Every morning, on every �oor of the Hotel, 
you will �nd a breakfast corner 

with co�ee, milk and tea kindly o�ered 
by the Hotel management 

that may be consumed in your room.

Our breakfast / lunch / dinner 
menu proposals are optional.

TEMPIO DI PALLADE'S 
RESTAURANT 

AND BREAKFAST SERVICE



P O R T A  P O R T E S E

Porridge with red fruits
Still/sparkling water 25cl

A R C O  D I  C O S T A N T I N O  

Baguette with ham and cheese
Seasonal fruit 
Fruit juice 
or still/sparkling water 25cl

V I A  A P P I A

Croissant 
Seasonal fruit 
Fruit juice 

F O R I  I M P E R I A L I  

Whole milk yogurt 
Seasonal fruit 
House dessert 
Croissant 
6 euro

C A M P I D O G L I O

Whole milk yogurt
Chocolate corn�akes 
Seasonal fruit 
House dessert

F O R O  D I  A U G U S T O  

Toast with ham and cheese
Seasonal fruit 
Fruit juice 
or still/sparkling water 25cl

V I L L A  B O R G H E S E

Whole milk yogurt 
White corn�akes
Seasonal fruit 
House dessert

T E R M E  D I  C A R A C A L L A

Whole milk yogurt
Red fruit muesli
Seasonal fruit 
House dessert

P A L A T I N O  

Croissant
Seasonal fruit 
Fruit juice 

5  e u r o

O U R  P R O P O S A L S



P I A Z Z A  V E N E Z I A

Scrambled eggs with frankfurters
Sandwich bread
House dessert
Still/sparkling water 25cl

P I A Z Z A  N AV O N A

Ham and Emmental cheese
Sandwich bread
House dessert
Still/sparkling water 25cl

7  e u r o

O U R  P R O P O S A L S



P I A Z Z A  D E L  P O P O L O

Iceberg salad 
with grilled chicken �llets 
Pu�y Italian 
extra-virgin olive oil bread
Fruit juice 
or still/sparkling water 25cl

P O N T E  S I S T O

Mixed salad with black olives and tuna
Bread 
Fruit juice 
or still/sparkling water 25cl

P I A Z Z A  T R I L U S S A  

Iceberg salad with black olives, 
walnuts and �akes 
of Parmigiano Reggiano DOP
Pu�y Italian extra-virgin olive oil bread
Fruit juice 
or still/sparkling water 25cl

P I A Z Z A  D I  S P A G N A

Raw Italian Dop ham 
Piece of Parmigiano Reggiano DOP
Baguette
Seasonal fruit
Still/sparkling water 25cl

P A N T H E O N

Fried calamari
Still/sparkling water 25cl

1 0  e u r o

O U R  P R O P O S A L S



I S O L A  T I B E R I N A
 
Pasta with rocket, cherry tomatoes 
and �akes of Parmigiano Reggiano DOP
Bread
Sour carrots and green beans
Dessert
Still/sparkling water 25cl

F O N T A N A  D I  T R E V I

Fried chicken
Boiled potatoes 
with extra virgin olive oil
Pu�y bread 
with extra virgin olive oil 
Seasonal fruit
Still/sparkling water 25cl

T E M P I O  D I  M I N E R VA  

Fried meatballs
Boiled potatoes with extra virgin olive oil
Pu�y bread with extra virgin olive oil 
Fruit salad
Still/sparkling water 25cl

C A S T E L  S A N T ’ A N G E L O

Rice salad with a mix of vegetables, 
cherry tomatoes, frankfurters 
and hard boiled eggs
Pu�y bread with extra virgin olive oil 
sour carrots and green beans
House dessert
Still/sparkling water 25cl

A R C O  D I  T R AV E R T I N O

Fried eggplant meatballs
Boiled potatoes in extra virgin olive oil
Pu�y bread with extra virgin olive oil 
Fruit salad
Sttill/sparkling water 25cl

C I R C O  M A S S I M O

Omelette roll with Italian DOP 
cooked ham and cheese 
Mixed salad
Mixed grilled vegetables
Baguette
Seasonal fruit
Still/sparkling water 25cl

C O L O S S E O  

Pasta with rocket, cherry tomatoes 
and �akes of Parmigiano Reggiano DOP
Pu�y bread with extra virgin olive oil
Sour carrots and green beans
House dessert
Still/sparkling water 25cl

1 2  e u r o

O U R  P R O P O S A L S



Via G iovanni  G iol itt i  425-427 
00185 Rome I taly

Reser vations:  +39 06 70451521 /  +39 06 70452758
 info@hoteltempio dipallade. it

HOTEL TEMPIO DI  PALL ADE


