
RESTAURANT





W E L C O M E  T O  A  N E W  J O U R N E Y  P A S S I N G  T H R O U G H 
T H E  H I S T O R Y  A N D  L I F E  O F  R O M E ,  T H E  A R E A S  O F 

R I O N I  M O N T I  A N D  E S Q U I L I N O  W H I L E  O P E N I N G 
A  D O O R W A Y  T O  A  W O R L D W I D E  C U I S I N E .

G E T  R E A D Y  T O  T A S T E  T H E  F L A V O U R S  D I S C O V E R E D 
B Y  C H E F  H E R O S  D E  A G O S T I N I S ,  F R O M  H I S 

B I R T H P L A C E ,  C H I L D H O O D ,  A N D  Y O U T H 
–  L E G E N D A R Y  T E R R I T O R I E S  I N  T H E  W O R L D  T H A T  H E 

E X P L O R E D  A N D  B R O U G H T  B A C K  T O  R O M E 
W H E R E  E V E R Y T H I N G  H A S  A  N E W  B E G I N N I N G .

T H E  I N E O  R E S T A U R A N T  T E A M  W I S H E S  Y O U  A N  A U T H E N T I C 
E X P E R I E N C E .

w e  k i n d l y  a s k  o u r  g u e s t s  t o  i n f o r m  o u r  s t a f f  r e g a r d i n g  f o o d  a l l e r g i e s 

o r  i n t o l e r a n c e s  w h e n  o r d e r i n g .

a l l  i n f o r m a t i o n  c o n c e r n i n g  t h e  p r e s e n c e  o f  s u b s t a n c e s  o r  p r o d u c t s  t h a t  m a y 

c a u s e  a l l e r g i e s  o r  i n t o l e r a n c e s  a r e  l i s t e d  a t  b o t t o m  o f  t h i s  m e n u .



INEO’S JOURNEY
TASTING MENU 

7 COURSES

S E A  S C A L L O P S  M I  C U I T ,  F R E S H  P E A S ,  G R E E N  B E A N S 
A N D  G I N G E R

R E D  R A W  S I C I L I A N  P R A W N S  W I T H  P A S S I O N  F R U I T ,  S O V E R A T O 
C H I L L I  A N D  C O R I A N D E R  O I L 

 

V E A L  S W E E T B R E A D S ,  A R T I C H O K E  A L L A  M A T T I C E L L A , 
B E C H A M E L  S A U C E  A N D  C H I M I C H U R R I 

B E R L I N G O T  R A V I O L I  W I T H  M U H A M M A R A  F I L L I N G ,  S E A F O O D , 
B U F F A L O  S T R A C C I A T E L L A  C H E E S E  F O A M 

A N D  P A R S L E Y  E S S E N C E 

F I L L E T  O F  J O H N  D O R Y,  S A L A M I  S A U S A G E  F R O M  A B R U Z Z O , 
W H I T E  A S P A R A G U S  A N D  B E A R N A I S E  S A U C E 

S A D D L E  O F  L A M B  T I K K A  M A S A L A ,  B R O A D  B E A N S ,  B U T T E R  M I L K 
A N D  M I N T

S T R A W B E R R I E S ,  A M A L F I  L E M O N  A N D  A L M O N D  I C E  C R E A M

E U R  1 3 0

W I N E  P A I R I N G  -  E U R  8 5



INEO ‘GREEN’
VEGETABLE TASTING MENU 

7 COURSES

F R E S H  F A R M  S A L A D  W I T H  C I T R U S  F R U I T  A N D  L I Q U O R I C E

S P R I N G  V E G E T A B L E  C E V I C H E 

R E D  B E E T R O O T  M I L L E - F E U I L L E  A N D  B L A C K  O L I V E  C A V I A R

C H A R C O A L  G R I L L E D  F E N N E L  A N D  F I N E  H E R B  P E S T O

L A D Y ’ S  F I N G E R S  C O O K E D  I N  M A S A L A  S A U C E

S A L T  B A K E D  A R T I C H O K E  V I G N A R O L A  R O M A N  S T Y L E 

V E G A N  C H O C O L A T E  G A N A C H E  W I T H 
P H I L I P P I N E  L I M E  A N D  T H A I  C H I L I  P E P P E R

E U R  1 3 0

W I N E  P A I R I N G  -  E U R  8 5



STARTER

S P R I N G  V E G E T A B L E  C E V I C H E  -  E U R  2 7

S E A  S C A L L O P S  M I  C U I T ,  F R E S H  P E A S I ,  G R E E N  B E A N S 
A N D  G I N G E R  -  E U R  2 9

R E D  R A W  S I C I L I A N  P R A W N S  W I T H  P A S S I O N  F R U I T ,  S O V E R A T O 
C H I L I  A N D  C O R I A N D E R  O I L  -  E U R  3 3

V E A L  S W E E T B R E A D S ,  A R T I C H O K E  A L L A  M A T T I C E L L A , 
B E C H A M E L  S A U C E  A N D  C H I M I C H U R R I  -  E U R  2 7

S A L T  B E E F  A N D  P O T A T O  L A Y E R S ,  P I C K L E D  G A R D E N 
V E G E T A B L E S  A N D  C H A M O M I L E  F L A V O U R E D  F R E S H 

G O A T  C H E E S E  -  E U R  3 1



FIRST COURSE

L A N G O U S T I N E  R I S O T T O  W I T H  F E T A  C H E E S E ,  B R O A D  B E A N S 
A N D  L I M E  -  E U R  3 7

B E R L I N G O T  R A V I O L I  W I T H  M U H A M M A R A  F I L L I N G ,  S E A F O O D , 
B U F F A L O  S T R A C C I A T E L L A  C H E E S E  F O A M 

A N D  P A R S L E Y  E S S E N C E  -   E U R  3 4

A R T I S A N  S P A G H E T T I  C O O K E D  I N  R A B B I T  S T O C K ,  N O R I 
S E A W E E D  A N D  S A L M O N  C A V I A R  -  E U R  2 9

H O M E  M A D E  M A C C H E R O N I  I N  M A D E I R A  S A U C E ,  B R A I S E D  B E E F 
A N D  G R E E N  C H I L L I  -  E U R  3 1

R A V I O L I  F I L L E D  W I T H  O X T A L  V E A L  S A U C E  -  E U R  2 9



MAIN COURSE

F I L L E T  O F  J O H N  D O R Y,  S A L A M I  S A U S A G E  F R O M  A B R U Z Z O , 
W H I T E  A S P A R A G U S  A N D  B E R N A I S E  S A U C E  -  E U R  4 2

L O C A L  C O A S T A L  F I S H  F R O M  A N Z I O  I N  R E D 
C U R R Y  S A U C E  -  E U R  4 8

R O A S T  P I G E O N ,  A P R I C O T,  L E M O N G R A S S 
A N D  V A N I L L A  -  E U R  5 2

S A D D L E  O F  L A M B  T I K K A  M A S A L A ,  B R O A D  B E A N S ,  B U T T E R  M I L K 
A N D  M I N T  -  E U R  4 9

P E P P E R E D  V E A L  F I L L E T ,  A S P A R A G U S ,  T E N D E R  B E A N S 
A N D  G R E E N  G A Z P A C H O  -  E U R  4 9



DESSERT

S E L E C T I O N  O F  I T A L I A N  C H E E S E S  -  E U R  2 2 

S T R A W B E R R I E S ,  A M A L F I  L E M O N  A N D  A L M O N 
I C E  C R E A M  -  E U R  2 2

Y O G H U R T  P A R F A I T ,  R E D  F R U I T S  A N D  T E A R S  O F  C H I O S 
I C E - C R E A M  -  E U R  2 2

C I N N A M O N  T A R T  A N D  A P R I C O T  S O R B E T  -  E U R  2 2

V E G A N  C H O C O L A T E  G A N A C H E  W I T H  P H I L I P P I N E  L I M E 
A N D  T H A I  C H I L I  P E P P E R  -  E U R  2 2



ALLERGENS

f i s h  i n t e n d e d  t o  b e  e a t e n  r a w  o r  p r a c t i c a l l y  r a w  h a s  u n d e r g o n e  a  p r i o r 

r e m e d i a t i o n  t r e a t m e n t  i n  a c c o r d a n c e  w i t h  t h e  r e q u i r e m e n t s  o f  r e g u l a t i o n  ( e c ) 

8 5 3 / 2 0 0 4  a n n e x  i i i ,  s e c t i o n  v i i ,  c h a p t e r  3 ,  l e t t e r  d ,  p o i n t  3 .

L I S T  O F  S U B S T A N C E S  O R  P R O D U C T S  C A U S I N G  A L L E R G I E S  O R 
I N T O L E R A N C E S 

1 . 	 C E R E A L S  C O N T A I N I N G  G L U T E N :  W H E A T ,  R Y E ,  B A R L E Y, 
	 O A T S ,  S P E L T ,  K A M U T  A N D  H Y B R I D I Z E D  S T R A I N S

2 . 	 C R U S T A C E A N S .

3 . 	 E G G S .

4 . 	 F I S H .

5 . 	 P E A N U T S .

6 . 	 S O Y B E A N S .

7 . 	 M I L K .

8 . 	 N U T S ,  N A M E LY :  A L M O N D S ,  H A Z E L N U T S ,  W A L N U T S , 
	 C A S H E W S ,  P E C A N  N U T S ,  B R A Z I L  N U T S ,  P I S T A C H I O  N U T S 
	 A N D  M A C A D A M I A .

9 . 	 C E L E R Y.

1 0 . 	 M U S T A R D .

1 1 . 	 S E S A M E .

1 2 . 	 S U L P H U R  D I O X I D E  A N D  S U L P H I T E S .

1 3 . 	 L U P I N .

1 4 . 	 M O L L U S C S .



ALLERGENS PRESENT IN OUR MENU

STARTER

SPRING VEGETABLE CEVICHE (ALL. 6) 

SEA SCALLOPS MI CUIT, FRESH PEAS, GREEN BEANS AND GINGER (ALL. 6, 11, 14)

RED RAW SICILIAN PRAWNS WITH PASSION FRUIT, SOVERATO CHILLI AND CORIANDER OIL (ALL. 2, 3, 6, 7) 
 

VEAL SWEETBREADS, ARTICHOKE ALLA MATTICELLA, BECHAMEL SAUCE 
AND CHIMICHURRI (ALL. 1, 5, 7, 8) 

SALT BEEF AND POTATO LAYERS, PICKLED GARDEN VEGETABLES AND CHAMOMILE FLAVOURED 
FRESH GOAT CHEESE (ALL. 5, 7, 8) 

FIRST COURSE

LANGOUSTINE RISOTTO WITH FETA CHEESE, BROAD BEANS AND LIME (ALL. 2, 5, 7, 8) 

BERLINGOT RAVIOLI WITH MUHAMMARA FILLING, SEAFOOD, BUFFALO STRACCIATELLA CHEESE FOAM AND 
PARSLEY ESSENCE (ALL. 1, 2, 3, 6, 7, 9, 13, 14) 

ARTISAN SPAGHETTI COOKED IN RABBIT STOCK, NORI SEAWEED AND SALMON CAVIAR (ALL. 1, 3, 6, 7, 12)  

HOME MADE MACCHERONI IN MADEIRA SAUCE, BRAISED BEEF AND GREEN CHILLI  (ALL. 1, 3, 6, 7)  

RAVIOLI FILLED WITH OXTAIL VEAL SAUCE (ALL. 1, 3, 7, 9)  

MAIN COURSE

FILLET OF JOHN DORY, SALAMI SAUSAGE FROM ABRUZZO, WHITE ASPARAGUS 
AND SUMAC BEARNAISE SAUCE (ALL. 1, 3, 4, 7)   

LOCAL COASTAL FISH FROM ANZIO IN RED CURRY SAUCE  (ALL. 1, 2, 4, 5, 7, 8, 9, 13, 14) 

ROAST PIGEON, APRICOT, LEMON GRASS AND VANILLA (ALL. 1, 5, 6, 8, 9)   

SADDLE OF LAMB TIKKA MASALA, BROAD BEANS, BUTTER MILK AND MINT  (ALL. 1, 5, 6, 7, 8, 11)   

PEPPERED VEAL FILLET, ASPARAGUS, TENDER BEANS AND GREEN GAZPACHO  (ALL. 1, 6, 7, 10, 12)  

INEO ‘GREEN’

CHARCOAL GRILLED FENNEL AND FINE HERB PESTO (ALL. 5, 8)

LADY’S FINGERS COOKED IN MASALA SAUCE (ALL. 6)

D E S S E R T

SELECTION OF ITALIAN CHEESES (ALL. 1, 5, 7, 8) 

STRAWBERRIES, AMALFI LEMON AND ALMOND ICE CREAM (ALL. 1, 3, 5, 7, 8)   

 YOGHURT PARFAIT, RED FRUITS AND “TEARS OF CHIOS” ICE-CREAM (ALL. 3, 5, 7, 8) 

CINNAMON TART AND APRICOT SORBET (ALL. 1, 3, 5, 7, 8) 




