
RESTAURANT





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 .

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 .



INEO’S JOURNEY
TASTING MENU 

7 COURSES

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

D U S T E D  W I T H  T U R M E R I C 

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

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

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

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

W I T H  C H E F  H E R O S ’  B A H A R A T 

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

B E A R N E I S E  S U M A C 

F R O M  R O M E  T O  I N D I A ,  A  S T O P - O V E R  I N  G R E E 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 ,  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

M Y  M E M O R I E S  O F  C O L L E  O P P I O 
A F T E R N O O N  S N A C K

E U R  1 4 0 
W I N E  P A I R I N G  -  E U R  9 0



INEO ‘GREEN’
VEGETABLE TASTING MENU 

7 COURSES

B E T W E E N  T H E  U K  A N D  C A L A B R I A 
M I X E D  S A L A D  W I T H  B I T T E R  O R A N G E  M A R M A L A D E  A N D  L I Q U O R I C E  O I L

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

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

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

R E D  B E L L  P E P P E R

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

L A K E  T U R A N O  H O L I D A Y S 
S A N  M A R Z A N O  B A K E D  I N  S A L T  W I T H  F R E S H  T O M A T O  P U L P 

A N D  W H I T E  T O M A T O  S O R B E T 

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

E U R  1 4 0 
W I N E  P A I R I N G  -  E U R  9 0



STARTER

S Y M B O L S  O F  L A T I N  A M E R I C A 
C E V I C H E  O F  S U M M E R  V E G E T A B L E S -  E U R  2 9

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

D U S T E D  W I T H  T U R M E R I C  -  E U R  3 1

F R O M  P E R U  T O  S I C I LY  T O U C H I N G  C A L A B R I A  R O O T S 
M A R I N A T E D  R E D  S I C I L I A N  P R A W N S ,  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 5

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

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

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

A N D  Z A ’ A T A R  G O A T  C H E E S E  -   E U R  3 1



FIRST COURSE

F R O M  I T A LY  T H R O U G H  A L A S K A  T O  J A P A N 
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

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

M A C C H E R O N C I N I  A L  F E R R E T T O  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 -  E U R  3 1

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

W I T H  C H E F  H E R O S ’  B A H A R A T-   E U R   3 4

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

I T A L I A - G R E E C E  O N E  W A Y 
R I S O T T O  W I T H  S C A M P I ,  F R O Z E N  F E T A  C H E E S E ,  L E M O N 

A N D  G R E E K  B A S I L -  E U R  3 7



MAIN COURSE

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

B E A R N E I S E  S U M A C  -  E U R  4 2

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

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

A N D  L E M O N  G R A S S  S A U C E  -  E U R  5 4

F R O M  R O M E  T O  I N D I A ,  A  S T O P - O V E R  I N  G R E E 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 ,  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 1

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

T O M A T O  G A Z P A C H O  A N D  R A V I G O T E  S A U C E  -  E U R  5 1



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  
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 

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

M Y  M E M O R I E S  O F  C O L L E  O P P I O 
A F T E R N O O N  S N A C K  -  E U R  2 2

R O M E  T O  P A R I S   
M I L L E - F E U I L L E  W I T H  R I C O T T A  C H A N T I L LY  A N D  S O U R  C H E R R I E S  -  E U R  2 2

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

CEVICHE OF SUMMER VEGETABLES (ALL. 6)

SEA SCALLOPS MI-CUIT, GAZPACHO OF CARROTS AND PHILIPPINE LIME, 
DUSTED WITH TURMERIC (ALL. 1, 2, 3, 6, 11, 12, 14)

MARINATED RED SICILIAN PRAWNS, PASSION FRUIT, SOVERATO CHILI AND CORIANDER OIL (ALL. 2, 3, 6, 7)

CHARCOAL GRILLED AMALFI LEMON FILLED WITH VEAL SWEETBREADS, COURGETTES 
AND BLACK LIME SAUCE (ALL. 1, 7, 8)

FASSONA SALT BEEF, PICKLED VEGETABLES AND ZA’ATAR GOAT CHEESE (ALL. 7, 8)

DAIKON AND GREEN PAPAYA SALAD WITH PEPPERMINT (ALL. 6)

SAN MARZANO BAKED IN SALT WITH FRESH TOMATO PULP AND WHITE TOMATO SORBET (ALL. 6)

FIRST COURSE

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

MACCHERONCINI AL FERRETTO COOKED IN MADEIRA SAUCE WITH WHITE SPRISS (ALL. 1, 3, 6, 7)

BERLINGOT RAVIOLI WITH MUHAMMARA FILLING, SEAFOOD
WITH CHEF HEROS’ BAHARAT (ALL. 1, 2, 3, 6, 7, 9, 13, 14)

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

RISOTTO WITH SCAMPI, FROZEN FETA CHEESE, LEMON AND GREEK BASIL (ALL. 2, 7, 8)

MAIN COURSE

CONFIT OF JOHN DORY IN VENTRICINA ABRUZZESE OIL, BEARNEISE SUMAC (ALL. 1, 3, 4, 7, 8)

LOCAL COASTAL FISH FROM ANZIO IN COCONUT, GINGER AND THAI PEPPER SAUCE (ALL. 1, 2, 4, 7, 8, 9, 13, 14)

ROAST PIGEON, KERELA CURRY, VANILLA PLUM CHUTNEY AND LEMON GRASS SAUCE (ALL. 1, 6, 7, 8, 9, 10)

SADDLE OF LAMB TIKKA MASALA, GREEK FAVE MEZE, BUTTERMILK AND MINT (ALL. 1, 6, 7, 8, 11)

GRILLED MILK-FED VEAL CHOP, SCAPECE COURGETTES, TOMATO GAZPACHO AND RAVIGOTE SAUCE (ALL. 1, 6, 
7, 10, 12)

D E S S E R T

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

BLACKBERRY, AMALFI LEMON CURD AND BASIL ICE CREAM (ALL. 1, 3, 7)

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

MILLE-FEUILLE WITH RICOTTA CHANTILLY AND SOUR CHERRIES (ALL. 1, 3, 5, 7, 8)

FRUIT MOSAIC, WHITE PEACH GRANITA, CHERRY SORBET (ALL. 3)




