SHG Hotel Portamaggiore

Una storia italiana

The history of Hotel Portamaggiore is inextricably linked to the history of Rome. The original building of the hotel was in fact
completed in 1925, after five years of construction, and was immediately used to welcome pilgrims traveling to Rome on the occasion
of the 23rd Jubilee, announced the previous year by Pius XI.
Thanks to the remarkable improvement of the connections between the cities, in that period there was an important growth of the flow
of tourists and this determined the necessity of a radical change of the hospitality model.
In this context, the hotel tradition of Hotel Portamaggiore is born, which, after a constant process of evolution, now has 206
comfortable rooms, a restaurant, three meeting rooms and a roof garden, "La Terrazza in Portamaggiore", the flagship of the structure.

Antipasti
Classic “Parmigiana”: eggplant millefeuille with mozzarella cheese and fresh basil

Potatoes flan with mushrooms served on a Taleggio cheese fondue

Fried codfish fillet served with a salad of fennel, orange and olives

Cheese and cold cuts fine selection served with fruit mustards and honey

Parma cured ham (24 month) with D.O.P. buffalo mozzarella cheese

Pane / Bread
Bread and focaccia are homemade. Made fresh every day

L’Olio
The Extra Virgin Olive Oil, the one you find at our restaurant, is the same that we use in our kitchen.
It is a product originating from Sabina and it is processed in Rome, where the technique for over 2,000 years has remained almost unchanged,
to allow you to better enjoy the ancient flavours of the Eternal City.

/ Bread and service
/ per person

Primi
Fettuccine (fresh pasta) with mushrooms and scent of thyme

Classic Lasagna Bolognese with tomato, ragù and Parmigiano cheese

“Paccheri” pasta with swordfish, eggplants and cherry tomatoes

Seasonal vegetable soup with bread croutons

Pasta and special products gluten free are available upon request.

I Piatti della Tradizione Romana
“Bucatini” pasta with tomato, bacon and Pecorino cheese

“Rigatoni” pasta with Pecorino cheese and black pepper

Spaghetti carbonara, the famous pasta with eggs, bacon and Pecorino cheese

La

vita, è una combinazione
di magia e pasta.
Life is a combination of magic and pasta.

This sentence by Federico Fellini is the most beautiful definition of the Mediterranean art of living and, at the same
time, a perfect description of Italy and Rome, who made pasta their ambassador all over the world.

Secondi di Pesce
Grilled prawns with an emulsion of extra virgin olive oil, lemon, parsley and oregano

Sea bass with cherry tomatoes and olives

Secondi di Carne
Sliced beef served on rocket salad, cherry tomatoes and Grana Padano cheese

Chicken emencé served with citrus sauce

Pork escalope Romana style stewed in white wine

Classic “Scottadito”: backed lamb chops served with sautéed chicory

Contorni
Small mixed salad

Grilled vegetables

Fried potatoes

Sautéed chicoy with chili pepper

/ Vegetarian dishes
/ Traditional Roman gastronomic product

(*)

With this sign product may have been frozen at its origin or thermally knocked down to ensure quality and freshness

In case of intolerance or allergies it’s at your disposal the TABLE OF ALLERGES with information about the presence of allergens in
products, in compliance with Reg. UE 1169/2011. The numbers visible next to each dish (from 1 to 14) indicate the presence of the allergens
listed in the table.
For any further request, please ask our restaurant manager.

- Bread and Service
/ per person

Gourmet

Le Pizze Rosse

Tomato, mozzarella cheese, basil

Tomato, mozzarella cheese, anchovies, origan

Tomato, mozzarella cheese, mushrooms

Tomato, mozzarella cheese, würstel

Tomato, mozzarella cheese, ‘nduja (Calabrian spicy salami cream)

Tomato, mozzarella cheese, spicy salami, olives

Tomato, mozzarella cheese, zucchini, peppers, aubergine

Tomato, mozzarella cheese, ‘nduja (Calabrian spicy salami cream), Tropea red onion, oregan

Tomato, mozzarella cheese, mushrooms, olives, artichokes

Tomato, mozzarella cheese, mushrooms, ham, olives

Tomato, bacon, Tropea red onions, smoked ricotta cheese

Tomato, mozzarella cheese, aubergine, basil pesto, parmesan cheese

Tomato, mozzarella cheese, tuna fish, Tropea red onion

Tomato, buffalo mozzarella cheese, basil, cherry tomatoes

Tomato, porcini mushrooms, buffalo mozzarella cheese, speck

Tomato, Parma cured ham, creamy cheese and rocket

Le Pizze Bianche
Mozzarella cheese and ham
Speck and Provola smoked cheese
Mozzarella cheese, wurstel, french fries

Mozzarella chiese, onion, zucchini, potatoes, aubergine

Mozzarella cheese, gorgonzola blue cheese, fontina cheese, parmigiano cheese

Porcini mushrooms and Provola smoked cheese

Mozzarella cheese, mushrooms, sausage

Bresaola, rocket salad and Parmigiano cheese
Potatoes, sausage and mozzarella cheese

Potatoes and porcini mushrooms
‘Nduja (Calabrian spicy salami cream) and Gorgonzola blue cheese

I Calzoni Ripieni
Ham and mozzarella cheese

Mushrooms and mozzarella cheese

For each added ingredient it will be charged € 1 of supplement

/ Vegetarian dishes
/ Traditional Roman gastronomic product

(*)

With this sign product may have been frozen at its origin or thermally knocked down to ensure quality and freshness

In case of intolerance or allergies it’s at your disposal the TABLE OF ALLERGES with information about the presence of allergens in
products, in compliance with Reg. UE 1169/2011. The numbers visible next to each dish (from 1 to 14) indicate the presence of the allergens
listed in the table.
For any further request, please ask our restaurant manager.

- Bread and Service
/ per person

Desserts
Chef’s tiramisù

Crème Caramel

White creamy sugary pudding
Choose your combination: with Nutella, berries, or chocolate?

Seasonal fresh fruits salad

Traditional Roman gastronomic product

In case of intolerance or allergies it’s at your disposal the TABLE OF ALLERGES with information about the presence of allergens in
products, in compliance with Reg. UE 1169/2011. The numbers visible next to each dish (from 1 to 14) indicate the presence of the allergens
listed in the table.
For any further request, please ask our restaurant manager.

- Bread and Service
/ per person

Acqua
Mineral Water still/sparkling 1 lt.

Mineral Water still/sparkling 0,5 lt.

Bevande Analcoliche
/ Fruit juice
/ Tonic water
/ Ice tea peach/lemon
/ Non-alcoholic aperitifs

Birre
/ DRAFT BEER
/ Small 20 cl
/ Medium 40 cl
/ bottle 33 cl
/ bottle 33 cl

Grappe – Amari – Whisky – Rum

Tabella degli Allergeni
With information about the presence of allergens in products, in compliance with Reg. UE 1169/2011.

Allergens

Allergènes

Allergene

Cereals containing
gluten

Céréales avec gluten

Getreide mit Gluten

Shellfishes

Crustacés

Schaltier

Eggs

Oeufs

Eier

Fish

Poisson

Fisch

Peanuts

Cacahuétes

Erdnüsse

Soy

Soja

Soja

Milk

Lait

Milch

Walnut, almonds, etc.

Noix, amandes, etc.

Nüsse, Mandeln, ecc.

Celery

Céleri

Sellerie

Mustard

Moustarde

Senf

Sesamo

Sésame

Sesam

Sulfur dioxide and
sulphites in
concentrations higher
than 10 mg / kg or 10
mg / liter in terms of
total sulfur dioxide
Lupines

Anhydride sulfureux,
Sulfites

Schwefeldioxid,
Sulfite

Lupins

Lupinen

Molluscs

Mollusques

Weichtier

