
RESTAURANT





W E L C O M E  T O  A  N E W  J O U R N E Y  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  –  A N  E X P L O R A T I O N  O F  R I O N E  M O N T I 

A N D  E S Q U I L I N O ,  I N F U S E D  W I T H  G L O B A L  C U I S I N E .

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

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

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





TASTING MENUS



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

G R E E N  A P P L E  T A P I O C A  P E A R L S

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

L A Y E R S  O F  R E D  B E E T R O O T  W I T H  M A D R A S  C U R R Y 

V E A L  S W E E T B R E A D S ,  R O M A N  P U N T A R E L L E , 

A V O C A D O  S A U C E  A N D  C O R I A N D E R

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

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

C O C O N U T  S A U C E ,  G I N G E R  A N D  T H A I  C H I L I 

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

C U B E B E  P E P P E R  S A U C E

C H E F ’ S  A F T E R N O O N  S N A C K  A T  E S Q U I L I N O 

5  C O U R S E S  –  E U R  1 4 5 

7  C O U R S E S  –  E U R  1 6 0

W I N E  P A I R I N G  5  C O U R S E S  –  E U R  8 0

W I N E  P A I R I N G  7  C O U R S E S  –  E U R  9 5

INEO’S JOURNEY
TASTING MENU

7 COURSES



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

C A R D O N C E L L I ,  C A U L I F L O W E R  A N D  R O C K E T  C O U S  C O U S

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

C A N N E L L I  B E A N  S O U P  W I T H  M O J O  R O J O  A N D  C O R I A N D E R

C E L E R I A C  A N D  L’ A Q U I L A  S A F F R O N

T A G I N E  O F  V E G E T A B L E S 

A R T I C H O K E  A N D  B L A C K  T R U F F L E

P E A R ,  C H O C O L A T E  A N D  M A R Z I P A N

5  C O U R S E S  –  E U R  1 4 5 

7  C O U R S E S  –  E U R  1 6 0

W I N E  P A I R I N G  5  C O U R S E S  –  E U R  8 0

W I N E  P A I R I N G  7  C O U R S E S  –  E U R  9 5

INEO ‘GREEN’
TASTING MENU

7 COURSES



MENU À LA CARTE



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

E U R  2 9

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

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

E U R  3 5

V E A L  S W E E T B R E A D S ,  R O M A N  P U N T A R E L L E , 

A V O C A D O  S A U C E  A N D  C O R I A N D E R 

E U R  3 5

R A B B I T  T E R R I N E ,  D A S H I  G E L A T I N , 

P I C K L E D  V E G E T A B L E S 

E U R  3 5

STARTER



H A N D - M A D E  M A C C H E R O N I  C O O K E D  I N  M A D E I R A  S A U C E 

W I T H  W H I T E  S P R I S S ,  G R E E N  C H I L I  A N D  G H E E  B E R B E R È 

E U R  4 1

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  B A L I K  S A L M O N  C A V I A R 

E U R  3 9

B E R L I N G O T  R A V I O L I  W I T H  R O C K F I S H  F I L L I N G 

A N D  C H E F ’ S  R A S  E L  H A N O U T  B R O T H  

E U R  3 4

R I S O T T O ,  C O R A T E L L A ,  A R T I C H O K E S 

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

E U R  4 3

FIRST COURSE



B L A C K  C O D  W I T H  A R T I C H O K E S , 

C E L E R I A C  A N D  B L A C K  T R U F F L E 

E U R  5 5

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  C O C O N U T , 

G I N G E R  A N D  T H A I  R E D  S A U C E 

E U R  5 5

P I G E O N ,  B L A C K B E R R I E S  A N D  G R E E N  C U R R Y 

E U R  6 0

S A D D L E  O F  L A M B  T I K K A  M A S A L A ,  G R E E K  F A V E  M E Z E , 

B U T T E R M I L K  A N D  M I N T 

E U R  5 9

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

O F  M U S T A R D  S A U C E ,  M A S H E D  P O T A T O E S  O F  A V E Z Z A N O 

E U R  6 2

MAIN COURSE



DESSERT

A S S O R T E D  C O W ,  S H E E P  A N D  G O A T  M I L K  C H E E S E S 

E U R  2 5

C O F F E E ,  O R A N G E  A N D  P E C A N  N U T S  

E U R  2 2

P E A R ,  C H O C O L A T E  A N D  M A R Z I P A N 

E U R  2 2

R I C O T T A  A N D  V A N I L L A  S O U F F L É  W I T H  B L A C K  C H E R R Y  

E U R  2 5

C O C O N U T ,  P I N E A P P L E  A N D  M I L K  C H O C O L A T E 

E U R  2 2

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

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

T H E  S I L K  R O A D

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

H O N D U R A S  T O  T H E  P H I L I P P I N E S 

S P I C Y  D A R K  C H O C O L A T E  G A N A C H E  A N D  P H I L I P P I N E  L I M E  –  E U R  2 2 

F R A N C E

C A S S I S  S O U F F L E ,  F O U R M E  D ’ A M B E R T  I C E - C R E A M  –  E U R  2 2 

T R O P I C  O F  C A N C E R

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

P I Ñ A  C O L A D A  I C E D  F O A M  –  E U R  2 2



ALLERGENS



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 S 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 :  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 .

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 ,  P O I N T  D ,  P O I N T  3 .



ALLERGENI PRESENTI NEL NOTRO MENÙ

 

STARTER

PAPRIKA-MARINATED SALMON, FERMENTED CUCUMBER AND GREEN APPLE TAPIOCA PEARLS (ALL. 3, 4, 6, 7, 8, 9, 11)

RABBIT TERRINE, DASHI GELATIN, PICKLED AUTUMN VEGETABLES (ALL. 4, 6, 7, 8)

HAND-PICKED BLUE CRAB MEAT, COCKTAIL SAUCE, LAYERS OF RED BEETROOT WITH MADRAS CURRY (ALL. 2, 3, 6, 7, 8, 14)

VEAL SWEETBREADS, ROMAN PUNTARELLE, AVOCADO SAUCE AND CORIANDER (ALL. 1, 7, 8, 9, 11 )

FIRST COURSE

ARTISAN SPAGHETTI COOKED IN RABBIT STOCK, NORI SEAWEED AND BALIK SALMON CAVIAR (ALL. 1, 6, 8, 12)

HAND-MADE MACCHERONI COOKED IN MADEIRA SAUCE WITH WHITE SPRISS, 
GREEN CHILI AND GHEE BERBERÈ (ALL. 1, 3, 6, 7, 12)

BERLINGOT RAVIOLI WITH ROCKFISH FILLING AND CHEF’S RAS EL HANOUT BROTH (1, 2, 3, 4, 7, 8, 9, 14)

RAVIOLI RIPIENI DI INTINGOLO ALLA VACCINARA (ALL. 1, 3, 7, 8, 9)

RISOTTO, CORATELLA, ARTICHOKES AND NEPITELLA SOUR BUTTER (ALL. 1, 7, 12)

MAIN COURSE

BLACK COD WITH ARTICHOKES, CELERIAC AND BLACK TRUFFLE (ALL. 1, 4, 7, 9)

LOCAL COASTAL FISH FROM ANZIO IN COCONUT, GINGER AND THAI RED SAUCEI (ALL. 1, 2, 4, 6, 7, 12)

GROUPER, CHINESE CHARD, ROASTED PINEAPPLE, COCONUT SAUCE, GINGER AND THAI CHILI (ALL. 1, 2, 6, 7, 12)

PIGEON, BLACKBERRIES AND GREEN CURRY  (ALL. 1, 7, 8, 12)

SADDLE OF LAMB TIKKA MASALA, GREEK FAVE MEZE, BUTTERMILK AND MINT (ALL. 7, 8, 11)

SADDLE OF VENISON, PEAR AND WALNUT PURÉE, CUBEBE PEPPER SAUCE  (ALL. 1, 3, 5, 6, 8, 10, 11 )

FASSONA BEEF FILLET, KOMBU SEAWEED, GRANULES OF MUSTARD SAUCE, 
MASHED POTATOES OF AVEZZANO (ALL 1, 3, 5, 6, 8, 10, 11)

DESSERT

ASSORTED COW, SHEEP AND GOAT MILK CHEESES (ALL. 1, 3, 7, 8)

COFFEE, ORANGE AND PECAN NUTS (ALL. 1, 3, 7, 8)

RICOTTA AND VANILLA SOUFFLÉ WITH BLACK CHERRY (ALL. 1, 3, 7, 8)

COCONUT, PINEAPPLE AND MILK CHOCOLATE (ALL. 1, 3, 7, 8)

AFTERNOON SNACK (ALL. 1, 3, 7, 8)



INEO Restaurant
+39 06 489 381

ineo.palazzonaiadi@anantara-hotels.com
Piazza della Repubblica 48 – 00185, Roma (IT)

ineorestaurant.com
  ineorestaurant       INEO restaurant


