
IL ROMITO
Il mare nel piatto dal 1972

Menu



Glass of Prosecco Valdobbiadene superiore Brut Dry

Aperol Spritz
Aperol, Prosecco, tonic water, orange slice

Hugo Spritz
Elderflower liquor, Prosecco, tonic water, mint, lime

Campari Orange
Bitter Campari, orange juice, strawberry syrup

Non-alcoholic Spritz
Orange juice, Crodino, lemon soda, orange slice

Still/Sparkling water 3

Cover charge 3,5

Beverages in a can 33 cl 3

TO START TO START   7

*If fresh products are unavailable we use products that are frozen in accordance to the law.
**Product that is frozen in accordance to the law

ALLERGENS:
Clients are asked to communicated to the staff the necessity to consume dishes that don’t contain certain allergens.

During the preparation in the kitchen, cross-contamination can’t be excluded. Thus, our dishes may contain the following 
allergens according to Redg. UE 1168/11- (ask the staff for the allergen list).

All prices are intended in € euros.

Dear Guests,
to guarantee a pleasant experience on the terrace to everyone we inform you that:

- smoking cigars is forbidden on the whole terrace
- smoking cigarettes is tolerated if respectful of people around, particularly                    

children, pregnant women and other sensitive guests

Thank you for your understanding and collaboration.



STARTERSSTARTERS

Tartare di tonno Tartare di tonno 16
Tuna tartare
With pistachio crumble and poppy seeds.
The best starter to prepare the
palate for everything else.

Baccalà mantecato 17
Whipped salt cod

Caramelized Tropea onion and
crunchy puff pastry.
Creamy and surprising.

Cozze alla marinara 16
Mussels marinara

Varietà di crostini di mareVarietà di crostini di mare 15
Selection of seafood crostini
- Carapace sauce, smoked salmon   

and pink pepper
- Burrata and anchovies
- Musky octopus* cacciucco-style
- Tuna and capers

Crostini con crema di melanzane,
basilico, cumino e mandorle 12
Crispy toasted bread with eggplant
cream, basil, cumin, and almonds

Tris di antipasti Romito 16
Romito appetizer trio
The composition may vary

- Tuna tartare with pistachio crumble and 
poppy seeds

- Creamy salted cod, caramelized Tropea 
onion and crunchy puff pastry

- 2 seafood croutons

Polpo estivo 18
Summer octopus* salad
Octopus* salad with cherry tomatoes, celery,
Tropea onion, Taggiasca olives and oregano. 

newnew



FIRST COURSESFIRST COURSES

Cappellacci artigianali conCappellacci artigianali con
cuore cuore di burrata e salsa di oratadi burrata e salsa di orata  18
Handmade cappellacci with burrata
and sea bream sauce

The gilt-head bream sauce is prepared with
gilt-head bream and cherry tomatoes, and
a masterful use of aromatic herbs.
The result is inimitable. 

Spaghetti alle vongole veraci 20
Spaghetti with clams
A classic that doesn’t need explanations. 

Spaghetti allo scoglio 19
Seafood spaghetti 
Mussels, clams, squid*, shrimp*. 

for those who want the whole sea in a dishfor those who want the whole sea in a dish

Squid ink risotto 18
Squid ink risotto 

Spaghetti al pomodoro o al ragù 12 
Pasta with tomato sauce
or Bolognese sauce

Panciotti di capesantePanciotti di capesante
e gamberie gamberi 17
Scallop and prawn panciotti
On zucchini cream, burrata stracciatella
and zucchini chips. 
The first course you don’t expect. 

the gem of the momentthe gem of the moment

newnewRisotto verde 15
Green risotto 
With spinach, mint and
Parmigiano Reggiano crumble.



MAIN COURSESMAIN COURSES

Frittura di gamberi* e calamari* Frittura di gamberi* e calamari*  16
Fried prawns* and squids*

Crunchy on the outside and soft on the inside. 

Tagliata di tonno in crosta di
pistacchi e semi di papavero 24
Sliced tuna steak in a pistachio
and poppy seed crust 

Cotoletta alla Milanese 13
Milanese cutlet

Pesce fresco del giorno 8/hg
Fresh fish of the day
Snapper, bass, gilt-head bream, sea bream,
striped bream. 
Depends on availability.
Prepared in the oven or grilled.

Cacciucco senza lischeCacciucco senza lische
di Nonna Divadi Nonna Diva
Boneless Nonna Diva's cacciucco

The first cacciucco without fish
bones in Livorno. 
Cooked according to an antique family recipe
since 1972. It’s the original recipe of Nonna Diva,
passed on for generations. 

Octopus, mussels, cuttlefish, slipper lobster,
smooth-hound, fish broth, wine, tomatoes,
EVO oil km 0, chili pepper, spices, aromas and
toasted bread with garlic.

divinedivine

Perfect portion to leave space for other courses. 

Zuppetta Romito 22
Romito seafood soup
Squid*, shrimp*, mussels, clams, cherry tomatoes.
One of those dishes that captures the
attention as soon as it arrives in its pan.
Decise and authentic.

portioned at the tableportioned at the table

Polpette di ceci con salsa di
peperoni e pomodoro 15
Chickpea balls with pepper and tomato sauce 

Patate rustiche fritte Rustic fried potatoes

Insalata mista Mixed salad

Pomodorini ciliegin Cherry tomatoes

SIDESSIDES 5

TASTING PORTIONTASTING PORTION  25

Abundant and complete, the right choice for
who comes here just for this!

CLASSIC PORTIONCLASSIC PORTION  32

Frittino del pescatore Frittino del pescatore 20
Fisherman's fried seafood
Fried shrimp*, squid* and mixed small fish

Pair a side of your choice of potatoes and
cherry tomatoes, or mixed vegetables
based on availability of the day for just
5€ more per person.



TASTINGTASTING
MENUMENU

Per person
Cover charge included

The tasting menu can’t be modified

Aperitif

Starters

55€55€

A selection of our best dishes, in a complete memorable itinerary.

Flûte of Prosecco

Creamy salted cod, caramelized Tropea onion and crunchy puff pastry.
Tuna tartare with pistachio crumble and poppy seeds.

Seafood croutons (2 types)

First course
Cappellacci filled with burrata, with gilt-head sea bream and tomato sauce

Main course
Sliced tuna steak in a pistachio and poppy seed crust

Dessert
Black chocolate cake, custard and hazelnut crumble

Minimum 2 people

Drinks not included



DESSERTSDESSERTS

Tortino al cioccolato neroTortino al cioccolato nero 8
Dark chocolate lava cake
With a molten heart, hazelnut
crumble and custard. 

Semifreddo croccante alla
meringa e caramello 8 
Semifreddo with crunchy
meringue and caramel 

Pair it with a flûte of Passito Pair it with a flûte of Passito +4

Il MessiIl Messi  8

White chocolate cake scented with amaretto,
custard, and strawberries.
It isn’t just any dessert: it’s the reason
why many come back. 

Semifreddo al pistacchio
con granella di pistacchio 8
Pistachio semifreddo with chopped pistachios 

With candied almonds. 

Cheesecake cotto 8
Baked cheesecake 
Available with hazelnut cream,
Mediterranean pistachio cream,
salted caramel. 

With chocolate or salted caramel. 

Tortino al cioccolato bianco con
crema di pistacchio mediterraneo 8
White chocolate cake with
Mediterranean pistachio cream 

Tartufo nero o bianco affogato al caffè  7
Black or white truffle ice cream
affogato with coffee

Coppa gelato 6
Ice cream sundae

Mattonella ai pinoli 6
Milk-based semifreddo with pine nuts 

Lemon sorbet with peach vodka. 
Sgroppino 5

Cestino con crema Cestino con crema 
pasticcera e fragolepasticcera e fragole 8
Shortcrust pastry basket filled with
pastry cream and strawberries
Custard, fresh strawberries and
crunchy shortcrust.

Sorbetto al limone 4
Lemon sorbet
To eat with a spoon. 

fresh and lightfresh and light

created by Mirco Pellegrinicreated by Mirco Pellegrini

CHOCOLATECHOCOLATE Our selected offers from
“Amedei Toscana”

Tasting of Tasting of 4 varieties4 varieties
of single origin extraof single origin extra
dark chocolate  dark chocolate  5

From 4 geographical areas:
Madagascar 72%, Ecudaor 77%,
Grenada 85%, Venezuela 92%

Tasting package Tasting package 
chocolate + beveragechocolate + beverage
Rum Zacapa 23 years Solera Gran Reserva 15 

Rum Matusalem 15 years Gran Reserva 11 

Rum Matusalem 7 years Gran Reserva 8



La pizza
The ingredients of our dough are: Molino Spadoni

type 00 soft wheat flour, extra virgin olive oil, yeast,
salt, patience and passion.

We have a frozen gluten-free base available (+3),
which may be contaminated by flours containing gluten during preparation.

Available at dinner only.



PIZZE PIZZE classicheclassiche
Italiana 13
Tomato sauce, fiordilatte mozzarella,
cherry tomatoes, arugula, grana shavings,
Tuscan extra virgin olive oil. 
Pair it with artisanal Awanagana beer 6

Tutta un’altra marinara 11
Tomato sauce, garlic, anchovies from
Mar Cantabrico, Pantelleria oregano,
Tuscan extra virgin olive oil.
Pair it with artisanal Cinque&Cinque beer 6

Napoli 11
Tomato sauce, fiordilatte mozzarella,
anchovies from Mar Cantabrico, capers,
Pantelleria oregano, Tuscan extra virgin olive oil.
Pair it with artisanal Cinque&Cinque beer 6

6 Formaggi + Uno 15
Fiordilatte mozzarella (white base),
4 cheeses cream, PDO gorgonzola,
burrata, Tuscan extra virgin olive oil. 
Pair it with artisanal Awanagana beer 6

Cotto e funghi 13
Tomato sauce, fiordilatte mozzarella,
cooked ham, porcino mushrooms,
Tuscan extra virgin olive oil. 
Pair it with artisanal Riappala beer 6

Norvegese 16
Fiordilatte mozzarella (white base),
zucchini, smoked salmon and pink pepper. 
Pair it with artisanal Cinque&Cinque beer 6

Viennese 10
Tomato sauce, fiordilatte mozzarella, würstel,
Tuscan extra virgin olive oil. 
Pair it with artisanal Awanagana beer 6

Curiosa 13
Fiordilatte mozzarella (white base),
Genovese pesto, speck, grana shavings,
Tuscan extra virgin olive oil. 
Pair it with artisanal Awanagana beer 6

Mangiafuoco 12
Tomato sauce, fiordilatte mozzarella,
spicy salami, Tuscan extra virgin olive oil. 
APair it with artisanal Santa Giulia or De beer 6

Margherita 9
Tomato sauce, fiordilatte mozzarella,
Tuscan extra virgin olive oil. 
Pair it with artisanal Awanagana beer 6

Add PDO buffalo mozzarella orAdd PDO buffalo mozzarella or

burrata on your pizzaburrata on your pizza  +2,5



PIZZA PIZZA special special 
Romito 18
Tomato sauce, garlic, fiordilatte mozzarella,
octopus, cuttlefish, mussels, clams, parsley,
Tuscan EVO oil km 0. 
Pair it with artisanal Cinque&Cinque beer 6

Punta pacchianoPunta pacchiano 16
Tomato sauce, cured ham, cherry tomatoes,
burrata, basil, Tuscan EVO oil km 0.
Pair it with artisanal Santa Giulia beer 6

Ginestra 16
Fiordilatte mozzarella (white base), pistachio
cream, mortadella, burrata, pistachio crumble,
Tuscan EVO oil km 0.
Pair it with artisanal Riappala beer 6

Porchettosa 15
Fiordilatte mozzarella (white base), roast
sliced eggplant, roast ham, pine nuts,
Tuscan EVO oil km 0. 
Pair it with artisanal Cinque&Cinque beer 6

simply uniquesimply unique

Cacciu-pizza 23
Light tomato sauce, garlic, Nonna Diva’s
Livornese cacciucco without fish bones,
mussels, slipper lobsters, Tuscan EVO oil km 0. 
Pair it with a glass of Morellino di Scansano 7

CLASSIC BEERSCLASSIC BEERS

IN THE SUMMER PERIOD,
DRAFT BEER AVAILABLE (MEDIUM SIZE)

CINQUE&CINQUE | Belgian Strong Ale
High fermentation | IBU 19 | 8,5% vol.
COLOR: Golden
AROMA: Pear and ripe banana, acacia honey, 
malty notes
TASTE: Sweet and malty, structured and soft 
body, dry finish

DE | Double Ipa
High fermentation | IBU 50 | 8% vol.
COLOR: Golden
AROMA: Tropical fruits, resin
TASTE: Herbal, tropical, balsamic, bitter finish
HOP: : Citra, Ekuanot, Mosaic, Simcoe

BECK'S 33 cl - CORONA 33 cl 
HEINEKEN 33 cl - TENNENT’S 33 cl 
PERONI 33 cl – BIRRA ZERO ALCOL

SANTA GIULIA | English Brown Ale
High fermentation | IBU 20 | 6% vol.
COLOR: Dark amber, ruby reflexes
AROMA: Caramel, biscuit, nuts
(hazelnuts and almond)
TASTE: Caramel, light toast, sweet finish

gluten freegluten free

RIAPPALA | American Ipa
High fermentation | IBU 39 | 6,5% vol.
COLOR: Golden
AROMA: Tropical fruits (grapefruit), citrus (lime)
TASTE: Dry, hoppy and tropical, bitter finish
HOP: Centennials, Mosaic, Simcoe, Cascade

gluten freegluten free

AWANAGANA | Hoppy Golden Ale
High fermentation | IBU 25 | 4,8% vol. 
COLOR: Straw yellow
AROMA: Light tropical, yellow-fleshed fruits
TASTE: Cereals, ripe fruit, light bitter finish

gluten freegluten free

  6ARTISANAL BEERSARTISANAL BEERS
Birrificio Clandestino was born in 2010, the first 
artisanal brewery in Livorno, thanks to the 
passion of Pierluigi who, first as a homebrewer 
and then as a brewmaster, brings on the philo-
sophy of quality drinking.

  5



BITTERSBITTERS

GRAPPEGRAPPE

RUMRUM

Grappa Cuore di Moscato 4,5

Grappa Cuore di Traminer 4,5

Grappa Gente di Maremma 4,5

Zacapa - 23 years  12

Matusalem - 15 years 8

MaremmAmaro - Nannoni 4

Amaro Artista 4

Jefferson 4

Grappa di Brunello Riserva 5

Nannoni distillery since 1973 is synonym
with excellent distillates in Tuscany.
Artisanal distillation aims to transmit the
aromas of the territory, evoking in those
who drink the emotions you feel crossing
the Maremma planes, the Crete Senesi
and Florence hills.

WhiteWhite

BarriquesBarriques

Livorno specialtyLivorno specialty

With aromatic and citrusy notes, shocks 
the palate with its sweet, enveloping and 
delicately persistent flavor! 

Coffee 2,5

Decaf 2,5

Barley 3

Ginseng 3

COFFEECOFFEE

Ponce alla livornesePonce alla livornese 3,5

Coffee, Vittori Rum, sugar, lemon zest.



WINESWINES

TOSCANA

EMILIA ROMAGNA

FRIULI VENEZIA GIULIA

Gattamora Bianco Toscano IGT - Casata Davini - 12,5% vol. 

Bianco Frizzante IGT - Cantina Brusa - 10,5% vol. 

SICILIA
Anthilia Sicilia 2023 - 2024 DOC - Donnafugata - 12,5% vol. 

SARDEGNA
Vermentino di Gallura 2024 - 2025 DOCG - Sella e Mosca - 13,5% vol.

Vernaccia di San Gimignano 2024 - 2025 DOCG - 12,5% vol. 
Vermentino di Bolgheri 2024 - 2025 IGT - Campofitto (Serni) - 13% vol. 
Vermentino Toscana Scantianum 2024 - 2025 IGT - Cantina Vignaioli - 13% vol. 
Vermentino di Bolgheri 2025 DOC - Antinori Guado al Tasso - 12,5% vol.
Vermentino di Bolgheri 2025 DOC - Di Vaira, Caccia al Palazzo - 13,5% vol. 
Villa Antinori 2024 - 2025 IGT - Marchesi - 11,5% vol. 

Pinot Grigio  2024 - 2025 DOC - I Magredi - 12,5% vol.
Chardonnay 2024 - 2025 DOC - I Magredi - 12,5% vol. 
Traminer Aromatico 2024 - 2025 DOC - Forchir - 12% vol. 
Ribolla Gialla 2024 - 2025 IGT - Forchir - 12,5% vol. 
Ribolla Gialla 2024 - 2025 DOC - Livio Felluga - 12,5% vol. 
Friulano 2024 - 2025 IGT - Livio Felluga - 13% vol. 
Sauvignon 2024 - 2025 DOC - Livio Felluga - 13% vol. 
Pinot Grigio  2024 - 2025 DOC - Livio Felluga - 13% vol. 
Sauvignon 2023 - 2024 - 2025 IGT - Jermann - 13% vol. 
Chardonnay 2024 - 2025 IGT - Jermann - 13% vol. 
Ribolla Gialla Vinnae 2024 - 2025 - Jermann - 12,5% vol. 

TRENTINO ALTO ADIGE
Chardonnay Alto Adige 2024 - 2025 DOC - St. Michael Eppan - 13,5% vol. 
Pinot Grigio 2024 - 2025 DOC - St. Michael Eppan - 13,5% vol. 
Gewürztraminer Alto Adige 2024 - 2025 DOC - St. Michael Eppan - 13,5% vol. 
De Vite 2024 - 2025 IGT - Tenuta J. Hofstätter - 12,5% vol.
Müller Thurgau 2024 - 2025 IGT - Tenuta J. Hofstätter - 12,5% vol. 

WhiteWhite

Litchis 2023 - 2024 - 2025 IGT - Tenuta del Fontino - 13,5% vol. 
                       Loc. Massa Marittima (GR) 
“Pure Viogner produced by our winery as an expression of our land. Made from
the spontaneous fermentation of the yeasts on the grapes. Litchis, refined freshness
and sapidity, pleasant and immediate drink”

biodynamicbiodynamic
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Rosato di Toscana Scantianum 2024 - 2025 IGT - Cantina Vignaioli - 13% vol.

RosèRosè
25

Il Rosato Bio 2025 IGT - Tenuta del Fontino - 12,5% vol.  
                        Loc. Massa Marittima (GR) 
Rosè wine from Sangiovese grapes, produced in our winery as an exression of our land.
Made from the spontaneous fermentation of yeasts on the grapes!”

biodynamicbiodynamic

Vermentino Maremma Toscana DOC - Cantina Vignaioli Brut 
Prosecco Valdobbiadene - Superiore DOCG Brut - 14% vol. 

SparklingSparkling

Cuvée 28 DOC - Rotari Brut 
Trento Rosé DOC - Rotari Brut 
Berlucchi Cuvée Imperiale DOCG - Franciacorta 
Ferrari Maximum - Trento DOC 
Contadi Castaldi - Franciacorta Brut 
Spumante Dolce Fior d'Arancio - Colli Euganei DOCG Parco del Venda - 7,5% vol.
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Kimera Tenuta del Fontino (GR) - Rosè Brut 100% Syrah Metodo Charmat 
                       Loc. Massa Marittima (GR)biodynamicbiodynamic

WINESWINES

Glass of Vermentino Toscana Scantianum - Cantina Vignaioli 
Glass of Traminer aromatico - I Magredi 
Glass of Gewürztraminer Alto Adige - St. Michael Eppan 
Glass of Morellino di Scansano - 14% vol. 
Glass of Prosecco Valdobbiadene - Superiore DOCG Brut 
Glass of Rosato Vermentino Toscana Scantianum - Cantina Vignaioli 

GlassGlass
 7
 7
 8
 7
 7
 7

Gattamora Rosso Toscano IGT - Casata Davini - 13,5% vol. 
Chianti Tenuta La Pieve 2024 DOCG - Riserva - 13,5% vol.
Santa Cristina Toscana 2020 - 13,5% vol.
Morellino di Scansano 2024 DOCG - 13% vol. 
Rosso di Montalcino 2022 - 2023 DOC - Col d'Orcia - 14,5% vol. 
Rosso di Bolgheri 2023 DOC - Tegoleto - 14,5% vol. 
Rosso di Bolgheri 2023 DOC - Caccia al Palazzo - Tenuta di Vaira - 14% vol. 
Rosso di Bolgheri 2023 IGT - Donna Olimpia - 14,5% vol. 
Bruciato di Bolgheri 2024 DOC - Guado al Tasso - 13,5% vol. 

RedRed
16
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Moët & Chandon - Reserve Impèriale
Veuve Clicquot - Cuvèe Saint-Petersbourg 

ChampagneChampagne
65
65
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30



Il mare nel piatto dal 1972
IL ROMITO


