Ristorante und Pizzeria

ROMANA

vera italianita........ truly Italian !

English Menu

Unterstadt 18/20, 8200 Schaffhausen
Tel.: 052 / 624 44 89, Fax: 052 / 624 44 78
E-mail: info@romana-schaffhausen.ch
www.romana-schaffhausen.ch



An t{bas ./ Starters

small
Carpaccio con Grana Padano 17.50
Thin slices of raw beef with olive oil and
slivered parmesan cheese, served with toasted garlic bread
Antipasto all Italiana 14.50
Garnished italian appetizer plate (cold cuts)
Prosciutto Crudo e Melone 15.50
Italian raw ham with melon
Insalata di Polpo su Rucola 14.50
Octopus salad on rocket
Insalata "Caprese" di Bufala 13.50
Buffalo-mozzarella cheese with tomatoes an basil
Insalata"Caprese" 9.50
Mozzarella cheese with tomatoes and basil
Insalata di Rucola con Grana Padano 9.50
Rocket salad with parmesan and balsamic vinegar
Cocktail di Gamberi 14.50
Shrimpscocktail on salad
Gamberetti alla Mediterranea, caldi 22.50
Warm shrimps with garlic and herb butter on salad
Polpo all’Aglio, Olio e Peperoncino, caldo 14.50
Warm octopus with garlic and cherry tomatoes,
on green salad
Insalata di Mare 14.50
Seafood salad on lettuce
Salmone Affumicato 17.50
Delicate smoked salmon with caper and onions, butter and toast
Piatto Vegetariano 14.00

Grilled vegetables with various cheeses

Prices incl. 8,0 % VAT

nori ma/

22.50

19.50

20.50

19.50

18.50

14.50

14.50

19.50

27.50

19.50

19.50

22.50

19.00



Luppe, Soups

Crema di Pomodoro
Tomato cream soup with basil and croutons

Zuppa Pavese
Bouillon with egg, toast and parmesan cheese

Stracciatella alla Romana
Bouillon with battered egg, parsley and grated parmesan cheese

Minestrone alla Casalinga
Fresh vegetable soup

Brodetto di Pesce
Fish soup with shrimps

Crema di Granchio
Crawfish cream soup with pieces of crawfish and giant prawn

Crema di Aragosta
Lobster cream soup with pieces of lobster and giant prawn

Jnsalate / Salads

Insalata Verde
Green salad

Insalata di Pomodoro
Tomato salad with onions

Insalata Mista a Foglie
Mixed lettuce salad

Insalata Mista di Stagione
Mixed season salad

Insalata Mimosa
Lamb’s lettuce salad with egg

Insalata Gigante
Large salad plate with egg

Prices incl. 8,0 % VAT

6.50

7.50

7.50

8.50

9.50

24.50

30.50

6.00

6.50

7.00

7.50

9.50

14.50



/> asta

5pag/76 tty starter

Spaghetti alla Napoletana 10.50
Spaghetti with aromatic tomato sauce and basil

Spaghetti alla Bolognese 12.50
Spaghetti with aromatic minced beef/tomato sauce

Spaghetti alla Carbonara 15.50
Spaghetti with speck, cream, egg and parmesan cheese

Spaghetti al Pesto Ligure 14.50
Spaghetti with basil sauce

Spaghetti Aglio, Olio e Peperoncino 12.50
Spaghetti with olive oil , garlic and chili pepper

Spaghetti alla Marinara 16.50

Spaghetti with seafood, garlic, fresh tomatoes,
white wine and parsley

Fenne/Macarons

Penne ai 4 Formaggi 15.50
Macaroni with 4 different types of cheese and cream sauce

Penne all'Arrabbiata 13.50
Macaroni with basil, garlic, chili pepper
and fresh tomato sauce

Penne con Salsiccia Fresca, piccante 15.50
Macaroni with fresh italian sausage (pork),
in tomato sauce, spicy

Penne al Salmone 16.50

Macaroni with smoked salmon, onions
Cognac and cream sauce

Fasta [rescaFresh pasta

Orecchiette con Polpette 16.50
Round pasta with meat balls (beef),
slivered sheep cheese and tomato sauce

Orecchiette alla Melfitana 16.50

Round pasta with cherry tomatoes,
rocket, garlic and slivered parmesan cheese

Prices incl. 8,0 % VAT

main dish

13.50
15.50
18.50
17.50
15.50

19.50

18.50

16.50

18.50

19.50

19.50

19.50



F a’p’para/c//c/ Noodles

Pappardelle alla Boscaiola

Noodles with porcini mushrooms and tomato cubes

Pappardelle Costa Smeralda
Noodles with shrimps and basil
in a refined tomato/cream sauce

Kavioloni

Ravioloni Zola
With cottage cheese and spinach filled ravioli
in tomato sauce

Ravioloni Emiliana
With cottage cheese and spinach filled ravioli
in cream sauce with raw ham

Ravioloni Burro e Salvia

With cottage cheese and spinach filled ravioli
in butter and sage

(Canocchi e Ciratinati

Gnocchi alla ,,Saint Tropez"

Gnocchi with spinach, gorgonzola cheese and cream sauce

Lasagne al Forno con Carne
Home-mad lasagne with meat (beef)

Lasagne al Forno con Verdure
Home-made lasagne with vegetables

Kisotto

Risotto ai Funghi Misti
Risotto with various mushrooms

Risotto Gambero Rosso
Risotto with shrimps in a fine lemon sauce

Risotto alla Pescatora
Risotto with seafood

Prices incl. 8,0 % VAT

starter

16.50

19.50

16.50

18.50

15.50

16.50

16.50

16.50

15.50

19.50

18.50

main dish

19.50

24.50

19.50

21.50

18.50

19.50

19.50

19.50

18.50
22.50

20.50



[Fizze dal Forno a _chna  [izza from the wood stove

All pizzas with mozzarella, tomato sauce and origan

sma// norma/
Margherita 11.50 14.50
With tomato sauce and mozzarella
Napoletana 13.50 15.50
With anchovies and capers
Quattro Stagioni 16.50 19.50
With ham, mushrooms, artichokes and anchovies
Porto Azzurro 18.50 21.50
With shrimps, basil, chili pepper and garlic
Diavola 15.50 18.50
With spicy salami, sweet pepper, onions and olives
Al Prosciutto di Spalla o al Salame 13.50 16.50
With ham or salami
Ai Funghi 13.50 16.50
With fresh mushrooms
Calabrese 14.50 17.50
With spicy salami
Al Prosciutto di Spalla e Funghi 14.50 17.50
With ham and fresh mushrooms
Ai Frutti di Mare 17.50 20.50
With seafood and garlic
Bomba 16.50 19.50
With spinach, gorgonzola cheese and fresh tomatoes
Al Tonno e Cipolla 15.50 18.50
With tuna and onions
Testa a Testa (for 2 people) 27.00
Pizza served on wooden board with mushrooms, aubergines,
zucchini and egg
Famiglia (for 3-4 people) 39.50

Pizza served on wooden board with ham, mushroons,
aubergines, olives, artichokes and onions

Ogni Pizza d’asporto / Pizzas take away
from Fr. 10.--, with soft drink Fr. 11.--

Prices incl. 8,0 % VAT



[Fizze dal Forno a _chna  [izza from the wood stove

All pizzas with mozzarella, tomato sauce and origan

sma// nor'ma/
Al Gorgonzola 14.50 17.50
With gorgonzola cheese
Pizza al Salmone 18.50 21.50
With smoked salmon, onios and capers
Norma 14.50 17.50
With aubergines, gorgonzola cheese and onions
Verdurana 14.50 17.50
With grilled vegetables and mushrooms
Calzone 16.50 19.50
With ham, fresh mushrooms and egg
Hawaii 14.50 17.50
With ham and pineapple
Vesuvio 12.50 15.50
With onions, garlic and chili pepper
Siciliana 15.50 18.50
With egg, fresh mushrooms and ham
Gallo d'Oro 16.50 19.50
With chicken breast strips and pesto (basil sauce)
Boia 15.50 18.50
With ham and gorgonzola cheese
Marcello 18.50 21.50
With raw ham and tomatoe slices
Romagna 21.50 24.50
With veal, garlic, basil, slivered parmesan cheese
and tomato cubes
Melanzana 13.50 16.50
With aubergine and garlic
Ai 4 Formaggi 16.50 19.50

With four different types of cheese

You can order your pizza also with added rocket, Fr. 2.--

Ogni Pizza d’asporto / Pizzas take away
from Fr. 10.--, with Soft Drink Fr. 11.--

Prices incl. 8,0 % VAT (Take away incl. 2,5 % VAT)



/I Nostro Fizzaiolo (. onsfig//é
QOur chef recommends:
10 [lizze Speciali,” 10 special pizzas

All pizzas with mozzarella, tomato sauce and origan

Llein gross
ASPARAGI 18.50 21.50
With asparagus, speck and fried egg
ROMANA 19.50 22.50
With veal, garlic, parsley and basil
SELVAGGIA 20.50 23.50

With fresh porcini mushrooms, rocket and slivered parmesan cheese

PADRINO 21.50 24.50

With raw ham, rocket, cherry tomatoes, small mozzarella
cheese balls and slivered parmesan cheese

GAMBERONI 22.50 25.50
With king prawns, garlic and avocado

MISS ITALIA 23.50 26.50
With buffalo mozzarella cheese, cherry tomatoes, basil and rocket

NORVEGESE 24.50 27.50
With smoked salmon, shrimps, onions and capers

TARTUFO E PORCINI 25.50 28.50
With fresh porcini mushrooms, black truffles,
slivered parmesan cheese and truffle oil

ARAGOSTA 26.50 29.50

With lobster, octopus and mussels

CAMPIONE DEL MONDO 27.50 30.50
With beef filet strips, garlic, parsley, olive oil, cherry tomatoes,
basil and small mozzarella cheese balls

You can order your pizza also with added rocket, Fr. 2.--

Ogni Pizza d’asporto / Pizzas take away
from Fr. 10.--, with Soft Drink Fr. 11.--

Prices incl. 8,0 % VAT (Take away incl. 2,5 % VAT)



5pcc/a//té dr (arne / Meat spccﬁa/ftfcs

7 7

5/773// nori ma/
Piccata di Maiale alla Milanese 21.50 24.50
Tender pork cutlet, fried with egg, served with tomato spaghetti
Involtini di Maiale Panna e Limone 21.50 24.50
Pork rolls stuffed with gorgonzola cheese and
raw ham in a fine lemon/cream sauce
Portafoglio Ripieno di Maiale 26.50
Folded pork cutlet filled with ham and tart cheese
Filetto di Manzo alla Griglia 28.50 35.50
Grilled beef filet
Filetto di Manzo ai Porcini 29.50 36.50
Beef filet with fresh porcini mushrooms on toasted bred
Filetto di Manzo alla Stroganoff 33.50 39.50
Pieces of beef filet with fresh mushrooms, pickled cucumbers,
cream sauce, Cognac and sweet peppers
Scaloppine di Vitello al Gorgonzola 26.50 29.50
Veal cutlet with a gorgonzola cheese sauce
Portafoglio Ripieno 36.50
Folded veal cutlet filled with ham and tart cheese
Saltimbocca alla Romana 26.50 29.50
Tender veal cutlet with sage und raw ham,
on a fine white wine sauce
Sminuzzato di Vitello alla Zurighese 26.50 29.50
Tender chipped veal, original Zurich style with onions,
in @ mushroom/cream sauce, served with
~ROsti" (typical Swiss roasted, shredded potatoes)
Finissima di Vitello alla Griglia 29.50 36.50

Slice of grilled veal

All meat dishes are served with fresh vegetables (exept piccata and chipped veal
Zurich style) and one of the following side dishes:

Noodles * boiled potatoes * French fries * croquettes *roasted potatoes *
rice * ,risotto" (Italien rice speciality) with parmesan cheese or with saffron *

Origin of our meat products:

Beef, veal, pork: Switzerland/Brazil

Chicken: Switzerland/Hungary

Lamb: New Zealand

Horse: Canada/South America (Other countries of origin are specifically mentioned)

Prices incl. 8,0 % VAT



F esc/ e Crostacc// Fish and crostaceans

Filetti di Sogliola alla Fiorentina
Filet of sole with small shrimps on cream sauce with spinach

Calamari Fritti con Salsa Tartara
Deep fried cuttle-fishrings with tartare sauce

Gamberoni al Cartoccio Portofino
King prawns with cherry tomatoes, olives and garlic,
baked in aluminium foil

Orata al Forno
Gilthead with rosemary, garlic and Chardonnay,
baked in the oven

5”73// 170/7773/

26.50 29.50

19.50 22.50
36.50
33.50

All fish dishes are served with fresh vegetables and one of the folowing side dishes:

Noodles * boiled potatoes * French fries * croquettes *roasted potatoes *
rice * ,risotto" (Italien rice speciality) with parmesan cheese or with saffron *

peri Pambini / for the children

Minni-Teller 1
Spaghetti with sauce of your choice

Minni-Teller 2
Macaroni with sauce of your choice

Pingu’s Lieblingspizza

10.00

10.00

10.00

Small pizza (Margherita, ham, salami, mushrooms, hawaii or with gorgonzola cheese)

Mickey’s Schnipo
Breaded pork cutlet with french fries

Donald-Teller
Raioli with sauce of your choice

Schliumpfli-Teller
Gnocchi with tomato/cream sauce

Prices incl. 8,0 % VAT

10.00

10.00

10.00



I ormaggl,” (_heese

1 type 6.50

3 types of cheese 9.50

_Dcsscr‘ts fatti in casa” Sweets home made

Créme Caramel 6.50
Housmade caramel flan with whipped cream

Tiramisu 7.50
Original Italian tiramist, housmade

Profiteroles 8.50
Chocolate bowls filled with whipped cream

Spumone al Cioccolato 8.50
Chocolate mousse

Macedonia di Frutta Fresca 8.50
Fresh fruit salad

Panna Cotta con Frutti di Bosco caldi 9.50
Panna cotta with warm berries

Dessert “"Fantasia Romana” 12.50
A sample taste of our desserts above

Supplemento Panna Montata, Intera o Magra 1.00
Supplement whipped cream full or half fat

Prices incl. 8,0 % VAT



10.

Fratti dello Sportivo / [itness p/a te

Piatto d'Insalata Gigante a Scelta con:
Large salad plate to choose with:

Petto di Pollo alla Griglia
Grilled chickenbreast with herb butter

Bistecca di Maiale alla Griglia
Grilled pork steak with herb butter

Bocconcini di Pangasio Fritti
Deep fried pangasius fish nuggets with tartare sauce

Bistecca di Cavallo alla Griglia
Grilled horse steak with garlic and parsley

Sminuzzato di Pollo “Californiana”
Chipped chicken with pineapple and curry

Fritto Misto di Calamari e Gamberi
Deep fried cuttle-fishrings and shrimps with tartare sauce

Roast-Beef di Manzo Freddo
Could roast-beef with tartare sauce

Bistecca di Manzo alla Griglia
Grilled beef sirloin steak with herb butter

Filetto di Cavallo alla Griglia
Grillled horse filet with herb butter

Scaloppine di Vitello alla Griglia
Grilled veal cutlet with herb butter

Prices incl. 8,0 % VAT

19.50

20.50

21.50

22.50

23.50

24.50

25.50

26.50

27.50

28.50



Our head chef recommends

10 Speciatities

this month :

Pizza Selvaggia

With tomatoes, mozzarella, fresh porcini mushrooms, rocket and slivered 2= 59
parmesan
Zuppa di Cozze
Mussels with tomato sauce 19.50
and garlic bread

Linguine all’'Astice

Thin noodles with lobster and cherry tomatoes 25 .50
with tomato sauce and garlic
Astice alla Catalana
Could lobster Sardinian style, served on tomato slices with onions 59, 50
in a lobster-lemon-olive oil sauce
Ossobuco di Vitello in Cremolata

Knuckle of veal Milanese style, 28.50

served with saffron risotto

Pappardelle “Dollisanti

Noodles with fresh porcini mushrooms, zucchini, black truffles, 26.50

cocoa and cream sauce

Controfiletto di Cervo “Diana”
Deer steak with fresh porcini mushrooms in a brown sauce, 22 50
served with brussels sprouts and ,spaetzle” (boiled small lumps of dough) ’
Linguine agli Scampi e Porcini
Thin noodles in an delicate cream sauce with scampi and porcini 25.50
mushrooms
Caramelloni ai Porcini e Prosciutto Crudo
Fresh green and white farinaceous dishes with fresh porcini mushrooms, 26.50
truffle oil and raw ham ‘
Filetti di Branzino allo Zafferano e Gamberi

Delicate sea bass fillets on a fine saffron cream sauce with shrimps, 26.50

served with vegetables, boiled potatoes and a small mixed salad

Your " Roman a"-Teamn
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FONDUETIME

Treat yourself to a relaxing evening

on our first floor from min. 2 people

Fondue Bourguignonne
a discrétion

Beef and horse meat,
served with 5 different sauces,
rice or french fries and mixed salad

Fr. 49.50 per Person

Fondue Chinoise
a discrétion

Beff, horse and turkey meat,
served with 5 different sauces,
vegetables. rice or french fries and mixed salad

Fr. 49.50 per Person

We wish you a nice evening and.........
~enjoy your meal”

your "ROMANA" Team

JROMANA" Ristorante Pizzeria, Unterstadt 18/20, 8200 Schaffhausen, Tel. 052 624 44 89



