
Welcome to Ristorante Roma 

 

Founded as traditional family business we warmly and courtesy welcome you to our Ristorante Roma, directly in front of 

the city hall, in the center of Garching, a popular meeting place for all friends of Italian cuisine and lifestyle.  

A place with mediterran flair and a pleasant, relaxing atmosphere, where the owner himself serves and cooks for you à la 

Carte various Italian specialties of the widespread and balanced Menu. 

For every opportunity: 

The same for an enjoyable, extensive Dinner or a relaxing, delicious Lunch – we try to regale you with your dedicate plates. 

Our comfortable, cozy furnishing and our pleasant environment invites you with your friends to meet in a friendly get-

together. We suggest enjoying one of your fine, selected wines or Italian grappas from your menu is rendering your visit as an 

unforgettable moment.  

Our services – events like business lunches, chrisms or summer-parties, birthday-parties or marriages: 

Are you searching for cultivated ambience for your next business lunch or company-party? Then your are just right here. We 

coordinate and elaborate with you a personalized menu and wine-carte, offer a stylistic decoration and adoption of the 

ambience to your needs, organize music and highlights of your event. 

Are you planning a private party like a birthday-party or a marriage? Everything can be organized and coordinated with you 

by our team in order to provide you with one of the unforgettable moments in your life. 

Even from at home: 

For our guests, who want to enjoy our dishes and specialties at home, we offer an Online-Ordering-Platform on our 

Internet-Site only for pick-up orders; alternatively you can order by phone using your special pick-up menu. Table bookings 

can be made on our homepage or via phone and are desired. 

 

www.ristorante-roma-garching.de
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Aperitivi alcolici – Alcoholic aperitifs 
 
Cinzano white, red or dry 4 cl 4,50 € 
Campari Soda J 4 cl 4,50 € 
Campari Orange J 4 cl 4,50 € 
Sherry 4 cl 4,50 € 
Sanbitter 0,2 l 3,90 € 
Prosecco 0,1 l 4,50 € 
Prosecco Aperol J 0,1 l 5,90 € 
 

Bevande calde – Hot beverages 
 
Cup of tea with lemon T 2,50 € 
Cup of coffee K 2,50 € 
Espresso K 2,50 € 
Cappuccino K 3,50 € 
Latte Macchiato K 3,50 € 
Hot Chocolate with Cream H, G 3,90 € 
Hot Chocolate with Amaretto H 4,50 € 
 

Bevande analcolici – Non-alcoholic beverages 
 
Mineral water 0,3 l 2,90 € 
San Pellegrino 0,25 l 2,90 € 
San Pellegrino 0,5 l 3,90 € 
San Pellegrino 1,0 l 6,90 € 
Coca-Cola J, K , Fanta J, Q, Sprite 0,3 l 2,90 € 
Spezi J, K 0,4 l 3,90 € 

Coca-Cola,Orangina, Fanta bottle J, K, Q 0,3 l 3,50 € 
Schweppes Bitter Lemon I 0,3 l 3,50 € 
Orange juice, Apple juice 0,3 l 3,50 € 
Apple spritzer 0,4 l 3,90 € 
Orange spritzer 0,4 l 3,90 € 
Currant spritzer 0,4 l 3,90 € 
Ice tea Lemon 0,4 l 3.90 € 
Ice tea Peach 0,4 l 3.90 € 
 

Antipasti – Course of hors d'oeuvres 
 
Antipasto misto 
Mixed course of hors d'oeuvres, freshly prepared 

12,90 € 

Insalata Frutti di Mare 
Seafood salad B, D, R with vinaigrette* O 

15,90 € 

Rucola con Pomodori e Parmigiano 
Arugula salad with tomatoes and parmesan cheese G, U 

9,30 € 

Carpaccio con Parmigiano e Rucola 
Beef fillet Carpaccio with arugula salad and parmesan G, U 

11,90 € 

Prosciutto di Parma con Melone 
Parma ham Q, S and Melon 

10,90 € 

Carpaccio di Pesce 
Fish fillet Carpaccio D 

12,90 € 

 

Minestre – Soups 
 
Minestrone – Vegetable Soup L 5,90 € 
Zuppa Pavese – Bouillon with toast and egg A, C, L 5,90 € 
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Zuppa di Cipolle – Onion Soup L 5,90 € 
Stracciatella – Eggnog Soup J 5,90 € 
Tortellini al Brodo – Bouillon with Tortellini L, C 5,90 € 
Zuppa di Pomodoro – Tomato Soup L 5,90 € 
 

Insalate – Salads 
 
Insalata Verde – Green lettuce with vinaigrette O 4,90 € 
Insalata di Pomodori – Tomato salad with vinaigrette O 4,90 € 
Insalata di Cetrioli – Cucumber salad with vinaigrette O 4,90 € 
Insalata di Fagioli – Bean salad with vinaigrette O 5,50 € 
Insalata mista – Mixed salad with vinaigrette O 5,50 € 
Insalata mista e Formaggio G,U 
Mixed salad with cheese G and vinaigrette O 

6,50 € 

Insalata della Casa D 
Mixed salad with tuna D and vinaigrette O 

9,90 € 

Insalata di Roma 
Mixed salad with ham Q, S, cheese G, U, egg C, olives J, pepperoni, 
artichokes S and vinaigrette O 

13,90 € 

Caprese al basilico – Mozzarella e Pomodoro 
Tomatoes, Mozzarella G, U, basil – balsamic dressing O 

7,90 € 

 

Primi – Pasta – Pasta Dishes 
 
Spaghetti Napoli A 

with tomato sauce 
9,50 € 

Spaghetti al ragù – Bolognese A, Q 

with ground beef Q and tomato sauce 
10,90 € 

Spaghetti Carbonara A, C, G, Q 

with bacon Q, egg C and cream sauce G 

12,90 € 

Spaghetti alle Vongole A, D, R 

with clams D, R , parsley and tomato sauce 
13,90 € 

Penne all‘Arrabbiata A 

with pepperoncini (spicy) and tomato sauce 
9,50 € 

Tortellini Aurora A, C, G, Q 
with tomato – cream sauce 

12,90 € 

Tagliatelle all'Emiliana A, C, G, Q 
with peas, ham Q, S, mushrooms and cream sauce G 

13,90 € 

Tortellini Roma A, C, G, Q 
with peas, ham Q, S, mushrooms and tomato sauce 

13,90 € 

Lasagne al Forno A, C, G, Q 
with  cheese G,U, ground beef Q, tomato sauce 

15,90 € 

Cannelloni al Forno C, G 
with spinach and cream G 

15,90 € 

 

Primi – Pasta Speciale – Pasta-Specialties 
 
Penne della Casa A, G, Q, S 

with peas, ham Q, S, mushrooms and tomato –  cream sauce G, 
gratinated 

15,90 € 

Spaghetti all’Amatriciana A, G, U 

with onions, bacon U, wine O and tomato cream sauce G 
13,90 € 

Tortellini al Gorgonzola A,C, G, Q, U 

with Gorgonzola G, U 
14,90 € 

Tris di Pasta (for  two or more) 
Three types of pastas with various sauces G, U  

18,90 € 
per Pers 
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Penne alla Primavera A 

with various vegetables and tomato sauce 
14,90 € 

Penne con Scampi A, B, D 

with scampi B, D and tomato sauce 
15,90 € 

Penne ai quattro Formaggi A, G, U 

with four different types of cheese G, U 
14,90 € 

Ravioli ai quattro Formaggi A. C, G, U 

with four different types of cheese G, U 
16,90 € 

Tagliatelle alla Barese A, C 

with broccoli C 
12,90 € 

Tagliatelle al Salmone A, C, D 

with salmon C, D 
15,90 € 

Tagliatelle al Pesto A, G, H 

with  basil pesto G,H 
14,90 € 

Tagliatelle ai Porcini A, C 

with porcini mushrooms C 
15,90 € 

 

Pizza 
 
Focaccia con aglio A 
Pizza bread with garlic 

6,50 € 

Margherita A, G, U 
Tomato sauce and cheese G, U 

9,50 € 

Napoli A, G, U, D, S 
Tomato sauce, cheese G, U and anchovies D, S 

9,90 € 

Funghi A, G, U 
Tomato sauce, cheese G, Uand mushrooms 

9,90 € 

Salami A, G, U, Q  S 
Tomato sauce, cheese G, Uand boiled salami Q, S 

10,90 € 

Peperoni A, G, U 
Tomato sauce, cheese G, U and pepperoni 

9,50 € 

Prosciutto A, G, U, Q  S 
Tomato sauce, cheese G, U and ham Q, S 

12,90 € 

Americana A, G, U, Q  S 
Tomato sauce, cheese G, U, boiled salami Q, S and pepperoni 

12,90 € 

Marinara A, G, U,  S, D 
Tomato sauce, cheese G, U, capers, anchovies D, S and garlic 

12,90 € 

Regina A, G, U, Q  S 
Tomato sauce, cheese G, U, ham Q, S and mushrooms 

13,90 € 

Capricciosa A, G, U, Q  S 
Tomato sauce, cheese G, U, ham Q, S, boiled salami Q, S, artichokes, 
pepperoni 

14,90 € 

Quattro Stagioni A, G, U, Q  S, J 
Tomato sauce, cheese G, U, ham Q, S, boiled salami Q, S artichokes, 
mushrooms and olives J 

14,90 € 

Hawaii A, G, U, Q  S 
Tomato sauce, cheese G, U, ham Q, S and pineapple 

14,90 € 

Frutti di Mare A, G, U, B, D, R 
Tomato sauce, cheese G, U and seafood B, D, R 

16,90 € 

Speciale A, G, U, Q  S, J, B, D, R 
with all 

17,90 € 

Vegetariana A, G, U 
Tomato sauce, cheeseG, U, various vegetables 

12,90 € 

Tonno e Cipolla A, G, U, D 
Tomato sauce, cheese G, U, tuna D, onions 

15,90 € 

Quattro Formaggi A, G, U 
Tomato sauce and 4 different types of cheese G, U 

14,90 € 

  



 

 
EU-Reg.: Allergenic and incompatibility substances are marked by letters at the ingredients of the dishes and are listed at the end of the menu. For questions regarding ingredients do not 

hesitate to questioning to our personnel © 2023/2 

Biancaneve A, G, U, Q 
Tomato sauce, cheese G, U, Parma ham Q, S, arugula 

17,90 € 

Alla Provinciale A, G, U, D, S 
Tomato sauce, cheese G, U, arugula, anchovies D, S, Gorgonzola G, 

U 

14,90 € 

Leonora A, C, G, Q, U 
Tomato sauce, cheese G, U, bacon Q, egg C 

11,90 € 

Piccante A, G, Q, S, U 
Tomato sauce, cheese G, U, mushrooms, onions, bacon Q, salami Q, 

S, spicy pepperoni 

16,90 € 

Genovese A, G, U, C, Q, S, G, H 
Tomato sauce, cheese G, U, ham Q, S, artichokes, basil, pesto G, H 

13,90 € 

Calzone A, G, U, Q, S 
Filled with tomato sauce, cheese G, U, ham Q, S, artichokes and 
mushrooms 

14,90 € 

Mini Pizza – Ingredients on your wish 7,50 € 
 

Additional price for extra ingredients, per 1,50 € 
 

Secondi – Piatti di Carne – Meat Dishes 
 
Cotoletta Bolognese Q  S, G, U 
Veal escalope with ham Q, S and cheese G, U 

19,90 € 

Scaloppina Boscaiola 
Veal scalope with fresh mushrooms 

24,50 € 

Saltimbocca Romana Q, S 
Veal scalope with Parma ham ,Q, S and sage 

25,50 € 

Piccata Lombarda 
Veal medallion with lemon sauce 

25,50 € 

Filetto di Manzo al Pepe 
Beef pepper steak 

28,50 € 

Filetto alla Griglia 
Grilled beef fillet 

27,90 € 

 

Secondi – Piatti di Pesce – Fish Dishes 
 
Calamari alla Griglia D, R 
Grilled squid D, R 

19,90 € 

Scampi alla Griglia B, D, R 
Grilled scampi B, D 

23,50 € 

Sogliola alla Griglia D 
Grilled sole D 

25,50 € 

Pesce misto alla Griglia B, D, R 
Mixed grilled fish platter 

29,90 € 

Coda di Rospo alla Senape D, M 
Monkfish D in mustard sauce M 

27,90 € 

Salmone al Pesto D, G, H 
Salmon D with basil pesto G, H 

24,90 € 

 

Formaggi – Cheese 
 
Gorgonzola G, U 5,50 € 
Parmigiano G, U 5,50 € 
Formaggio Misto G, U 
Mixed cheese plate 

14,90 € 
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Desserts 
 
Tiramisù C, G, K 5,90 € 
Profiterole C, G, U 5,90 € 
Tartufo di Pizzo -Ice  Cream C, G, K 6,50 € 
Coppa Roma C, G, U 
Mixed ice-cream with cream and cherry sauce 

5,90 € 

Gelato misto C, G, U 
Mixed ice-cream 

5,90 € 

 

Bevande alcoliche – alcoholic beverages 
beers, wines, sparkling w. & Champagne, Liqueurs & spirits 

 

Birre – Beers 
 
Paulaner Light beer on tap A 0,5 l 4,40 € 
Paulaner Light beer on tap A alcohol free 0,5 l 4,50 € 
Paulaner Beer on tap A 0,3 l 3,90 € 
Paulaner Wheat beer A 0,5 l 4,50 € 
Paulaner Wheat beer, dark A 0,5 l 4,50 € 
Paulaner Wheat beer, lightA 0,5 l 4,50 € 
Paulaner Wheat beer alcohol freeA 0,5 l 4,50 € 
Radler A (beer and lemonade) 0,5 l 4,30 € 
 

Vini aperti – open wines: Bianchi – White Wines 
 
Trebbiano O 0,25 l 6,50 € 
Soave O 0,25 l 6,50 € 

Pinot Grigio O 0,25 l 6,50 € 
Chardonnay O 0,25 l 6,50 € 
 

Vini aperti – open wines: Rossi – Red Wines 
 
Merlot de Veneto O 0,25 l 6,50 € 
Montepulciano O 0,25 l 6,50 € 
Chianti (DOCG) O 0,25 l 6,90 € 
Lambrusco O 0,25 l 6,50 € 
Rosé Chiaretto O 0,25 l 6,50 € 
 

Vini in Bottiglie – Bottled Wines: 
Bianchi – White Wines 

 
Pinot Grigio O 0,75 l 25,00 € 
Gavi di Gavi O 0,75 l 49,00 € 
Luganer O 0,75 l 49,00 € 
 

Vini in Bottiglie – Bottled Wines: 
Rossi – Red Wines 

 
Barbera d'Alba (DOCG) O 0,75 l 35,00 € 
Barolo del Piemonte (DOCG) O 0,75 l 49,00 € 
Nebbiolo d'Alba (DOCG) O 0,75 l 37,00 € 
Chianti Classico Riserva (DOCG) O 0,75 l 35,00 € 
Cabernet Sauvignon (DOC) O 0,75 l 25,00 € 
Montepulciano d’Abruzzo (DOC) O 0,75 l 20,00 € 
Amarone della Valpolicella Classico, 1995 O 0,75 l 90,00 € 
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Barbaresco Riserva del Piemonte (DOCG) O 0,75 l 39,00 € 

 

Vini in Bottiglie – Bottled Wines: 
Sparkling Wines and Champagne 

 

Prosecco O 0,75 l 29,00 € 

Veúve Clicquot O 0,75 l 95,00 € 

Moët & Chandon O 0,75 l 95,00 € 

 

Liquori – Liqueurs 

 

Sambuca Molinari 2 cl 3,50 € 

Amaretto 2 cl 3,50 € 

Baileys 2 cl 3,50 € 

 

Amari – Herbal Schnapps 

 

Ramazotti 2 cl 4,50 € 

Fernet Branca 2 cl 3,50 € 

Amaro Averna 2 cl 3,50 € 

 

Grappe – Spirits 

 

Grappa 2 cl 3,50 € 

Vodka 2 cl 3,50 € 

Raspberry spirit 2 cl 3,50 € 

Williams pear 2 cl 3,50 € 

Barcardi Premium 2 cl 3,50 € 

Johnnie Walker 2 cl 4,50 € 

Jim Beam 2 cl 4,50 € 

Jack Daniels 2 cl 4,50 € 

 

Brandy 

 

Vecchia Romagna 2 cl 4,50 € 

Calvados 2 cl 4,50 € 

Remy Martin 2 cl 5,50 € 



 

 

 

 

Your well-being is your mission: 

 are explained in correspondence to the letters found in our menu: 

A for foods containing gluten, B for crustaceans, C for foods with egg, D for fish products 

E for products containing peanuts, F for foods containing soybeans, G for foods containing milk or lactose, 

 H for shell fruits and nuts, I for beverages containing quinine, J for food colorings 

K for caffeinated beverages, L for foods containing celery, M for foods containing mustard,  

N for foods containing sesame, O for sulfide or foods containing sulfur,  

P for foods with lupine traces Q for foods with antioxidants R for mollusks like mussels 

S with preservatives, T with thein, U with phosphate 

 

All prices are inclusively VAT, in Euro and applicable since June 2023 

 


