Il Margutta offers
the ideal solution for those who have
a tight schedule but still desire quality and fine eating.
Our brunch has a wide selection of vegetarian and vegan
dishes made from organic and biodynamic ingredients, and
prepared with special ovens which help conserve the nutritional
value of the ingredients while bringing out their natural flavour.

Green Brunch

Festivity Brunch

From monday to friday

Saturday, sunday and holiday
On Sunday, live music

A soup
One mixed dish
Bread, water
Dessert or fresh fruit salad
€ 15

Open buffet
Respect “who cannot or
does not have”; eat what you want,
but please do not waste...

€ 25

For a light à la Carte lunch

Fresh vegetables with fantasy
Vegetables from our low miles garden
On request Caesar salad with seitan
and crispy lettuce, avocado, parmesan, seitan and Caesar dressing (A,G)
V

€ 14
Cocco raspberries and dates
with wild spinach served with a lemon-scented Trombolotto dressing (H)
V

W

R

€ 12
W

R

Mixed aromatic salads
with whipped yoghurt and Cantaloupe melon,
with a Chia seed and watermelon dressing (F, G)

€ 12

Tasty and filling vegetarian dishes
V

R

Panzanella 2017
soaked bread crumbs with raw diced vegetables and
datterini tomato extract served with a basil ice-cream (A)
W

€ 12
V W Vegetable skewers with Yakitori sauce
served with scented Basmati rice, bean sprouts and marinated ginger

€ 13
Battered courgette flowers
willed with wasabi scented potatoes and soy sauce (A, F, G)

€ 15

Our home-made pasta
V Summer maccheroncini
with a tomato reduction, Pantelleria capers and
taggiasche olives, oregano and habanero chili (A)

€ 13
Light risotto with buffalo mozzarella
powdered spinach, glazed grapes and Goji berries (G)

€ 12
Vegetable ragout lasagnetta
with fresh herb-scented oil and
pan-seared baby bell peppers (A, C)
V

€ 14

All you ever wanted to know about our kitchen garden…
Margutta Veg Burger
with tomato, red Tropea onions, riccia salad,
barbecue sauce and potato chips (A)
V

€ 12
Marinated vegetable and potato roll
with quail eggs, Piquillo bell peppers on a bed of sautéed kale (C, G)

€ 12
Seitan stew
with baby vegetables and summer root vegetables (A)
V

€ 13

Dainty and tasty
White chocolate chips
with rosemary-scented peaches in syrup (C, G)

€6
V

Celery and ginger water-ice
with orange-scented caramel (I)

W

€6
Mignon chocolate sweet box
with a hazelnut heart and a crunchy
white chocolate praline coating (C, G, H)

€6
V W Nibbles
of our freshly-made ice-cream (C, G)

€5

How to understand the menu:
V = Vegan Vegan, or can be prepared as such
W = Wellness, low fat and digestible ingredients rich in vitamins,
mineral salts and with anti-ageing properties.
R = Raw or not cooked above 45°C
Service and selection of homemade breads € 2.00 per person.
Depending on the season, some of our ingredients may not be available.
List of Allergens:
A cereals containing gluten and similar products
C eggs and similar products
E peanuts and similar products
F soya beans and similar products
G milk and other similar products (containing lactose)
H nuts in general, almonds, hazelnuts, walnuts, cashew nuts,
pecan nuts, Brazil nuts, Queensland nuts and other similar products
I celery and similar products
L mustard and similar products
M sesame and similar products
O lupin beans and similar products

A gourmet selection of vegetarian finger food made by the chef
to combine the special cocktails prepared by our barman.

Spritz

Wonderful drinks made with love by the barman
to drink with our wonderful finger food,
an unforgettable aperitif experience.
Edelflower Spritz
St .Germain, prosecco, soft fruits
Ginger Cup
Vodka, Triple sec, ginger, Prosecco
Aperol/Campari Spritz
Aperol/Campari, Prosecco
Margutta’s Spritz
Aperol, Triple sec, orange, grapefruit, soda
Spritz Hugo
Elderberry syrup, St. Germain, Prosecco, lime, mint
Rosemary Spritz
Aperol, rosemary infused, Lillet, orange, Prosecco

€8

Soft drinks
Virgin Mojito
Mint, lime, ginger beer
Virgin Colada
Pineapple, coconut, mango
Passion Dream
Passion fruit, lime, organic brown sugar, orange, ginger beer, blueberry
Sky Wassen
Lemon, raspberry syrup and soda
Sunset’s spring
Orange, grapefruit, lime, organic brown sugar, crodino

€ 10

Classic Cocktails
Mint Julipet
Bourbon whisky, angostura bitter, mint, soda
Negroni
Gin, Campari, Vermouth
Boulevardier
Bourbon Whiskey, Campari,Vermouth
Martini In&Out
Vermouth dry, Gin/Vodka
London/Moscow/Jamaica - Mule
Gin/Vodka/Rhum, Ginger beer, ginger, lime
Margarita
Tequila, Cointreau, lime
Fresh fruit Martini
Vodka, fruit, fruit liqueur, lemon, sugar syrup
Espresso Martini Bio
Vodka, fruit, fruit liqueur, lemon, sugar syrup
Southside
Bombay Gin, lime, sugar syrup, mint

€ 12

Margutta’s Cocktail
Curcuma Mule
Vodka, Syrup of turmeric, ginger beer, lime, ginger
Il Margutta
Vodka, orange curacao, lychee, lime, crushed blackberries
Moscato Sour
Moscato grappa, organic egg white, Lime, sparkling moscato wine, organic sugar
Camillo
Hendrick’s Gin, Vermouth Rosso, Domaine de Canton, Campari, lime
L’Agricolo
Rhum agricolo, lime, grapefruit, honey syrup
Soul of Africa
Rhum agricolo, Solerno, lime juice, Rooibos
Paulista
Chambord, Cachaca, lime, blueberry, homemade lavender syrup
Compañera Soledad
Mexcal, Solerno, chocolate bitter, cardamom syrup

€ 12

All international cocktails are available on request
Many of our spirits and liqueurs are organic and suitable for vegans

Wine by the glass
Every week we propose a selection of organic and biodynamic labels from Italy
carefully chosen by Sommelier and suited to the delicate flavors of our dishes.
Find your ideal wine from the over 100 labels in our Wine List.

Beers

Ask the staff for our selection of special beers,
artisanal and organic

For your Pets

At “Il Margutta”, all animals are welcome. Here they will always have water
and some certified vegetable goodies and lots of toys. We have chosen
the best brands to guarantee a balanced diet also for our “best friends”.

