
Restaurant & Pizzeria

L’Orologio

We are always open

Depending on market availability, some dishes may be prepared with frozen

ingredients

* frozen fish

° fresh fish

All meat is fresh

Allergens are indicated in red in the menu

For items not listed in the menu, please ask for the price in advance

The kitchen is open at the following times:

from 12:00 PM to 2:30 PM

from 6:30 PM to 10:30 / 11:00 PM



Appetizers Cover charge € 2.50

Cured meats assortment (Affettato misto di salumi) €12.00
Bresaola with rocket and Parmesan cheese (Bresaola con rucola e scaglie di grana) €12.00
( Contains lactose )

Parma ham with buffalo mozzarella (Prosciutto crudo con mozzarella di bufala) €12.00
( Contains lactose )

Parma ham with melon or pineapple (Prosciutto crudo e melone o ananas) €12.00
Rustic starter (Antipasto Rustico) €12.00
Breaded anchovies, croquettes, battered vegetables and Ascolana olives

°* Orologio style starter - seafood selection (Antipasto dell’Orologio – fantasia di
mare)

€15.00

( Contains shellfish, clams, fish, gluten, nuts and sesame )

°* Seafood salad (Insalata di mare) €13.00
( Contains shellfish and clams )

°* Mediterranean-style gratin of mixed fishes (Misto mare gratinato al profumo del
Mediterraneo)

€15.00

( Contains shellfish, clams, fish, gluten nuts and sesame )

* Catalan-style shrimps (Code di gamberi alla catalana) €13.00
( Contains shellfish )

* Shrimp cocktail (Cocktail di gamberi) €12.00
( Contains shellfish )

* Octopus salad with olives, potatoes and tomatoes (Insalata di polipo con olive,
patate e pomodorini)

€15.00

( Contains clams )

° Marinara style mussels (Cozze alla marinara) €11.00
( Contains clams )



First Courses

Risotto with porcini mushroom (Risotto con funghi porcini) €17.00
( Contains lactose and celery)

* Risotto with seafood and asparagus (Risotto mare e asparagi) €18.00
( Contains shellfish, clams, fish derivatives, lactose and celery )

* Risotto with perch (Risotto con pesce persico) €18.00
( Contains fish derivatives, lactose and celery )

Yellow tagliolini with porcini mushrooms and truffle (Tagliolini gialli con funghi
porcini e tartufo)

€18.00

( Contains lactose, gluten and celery )

°* Seafood spaghetti (Spaghetti allo scoglio) €17.00
( Contains shellfish, clams, fish derivatives, lactose, gluten and celery )

°* Scialatielli with mixed seafood (Scialatielli con frutti di mare) €18.00
( Contains shellfish, clams, fish derivatives, lactose, gluten and celery)

° Spaghetti with clams and truffle (Spaghetti alle vongole veraci e tartufo) €18.00
( Contains shellfish, gluten and celery)

* Tagliatelle with salmon (Tagliatelle al salmone) €17.00
( Contains gluten, lactose, fish derivatives and celery )

* Black tagliolini with cuttlefish and zucchini (Tagliolini neri con seppioline e zuc-
chine)

€17.00

( Contains lactose, fish derivatives and celery )

Homemade gnocchi with speck and nuts (Gnocchi speck e noci) €15.00
( Contains lactose, nuts and celery )

* Paccheri with langoustine and aubergine (Paccheri agli scampi e melanzane) €18.00
( Contains shellfish, lactose and celery )

° Paccheri with sea bream, tomatoes and olives (Paccheri con orata, pomodorini e
olive)

€18.00

( Contains fish derivatives, gluten and celery )

* Sea bass ravioli with butter and sage (Ravioli di Branzino al burro e salvia) €17.00
( Contains fish derivatives and lactose )

Ravioli with aubergine and smoked provola cheese in tomato sauce (Ravioli di
melanzane e provola affumicata al pomodoro)

€17.00

( Contains gluten and lactose )

Bolognese style pasta (Penne alla bolognese) €14.00
( Contains gluten and celery)



Meat Main Courses

Mixed grilled meat (Grigliata mista di carne) €22.00
Grilled beef entrecôte (Costata di manzo alla griglia) €22.00
Grilled beef fillet (Filetto di manzo alla griglia) €22.00
Beef fillet with green pepper (Filetto di manzo al pepe verde) €24.00
( Contains mustard, lactose, gluten and celery )

Beef fillet with porcini mushrooms (Filetto di manzo con funghi porcini) €24.00
( Contains lactose, gluten and celery )

Beef medallions with apple and balsamic vinegar (Medaglioni di manzo alla mela e
aceto balsamico)

€24.00

( Contains lactose, gluten and celery )

Cutted beef with rocket (Tagliata di manzo alla rucola) €21.00
Beef entrecôte with nuts (Entrecote di manzo con noci) €21.00
( Contains lactose, gluten, nuts and celery )

Veal loin with asparagus (Nodino di vitello con asparagi) €20.00
( Contains gluten and lactose )

Milanese style cutlet with tomatoes and rocket (Cotoletta di vitello alla milanese
con pomodorini e rucola)

€18.00

( Contains eggs and gluten )

Veal scaloppine with porcini mushrooms (Scaloppine di vitello con funghi porcini) €18.00
( Contains gluten, lactose and celery )

Veal scaloppine with white wine (Scaloppine di vitello al vino bianco) €16.00
( Contains gluten, lactose and celery )

Fried chicken bites (Bocconcini di pollo fritti)) €15.00
( Contains eggs, gluten and lactose )



Seafood Main Courses

° Sliced tuna with rocket (Tagliata di tonno con rucola) €25.00
( Contains fish derivatives )

* Mixed grilled fish (Grigliata mista di pesce) €25.00
( Contains shellfish, clams and fish )

* Grilled langoustine and prawns (Grigliata di scampi e gamberoni) €23.00
( Contains shellfish )

* Brandy-flambéed prawns (Gamberoni al brandy) €24.00
( Contains shellfish, lactose, gluten and celery )

° Salt-baked sea bass (Branzino al sale) €22.00
( Contains fish and derivatives )

° Grilled sea bream or sea bass fillets (Filetti di orata o branzino alla griglia) €20.00
( Contains fish and derivatives )

° Baked sea bream or sea bass with potatoes and olives (Orata o branzino al forno
con patate e olive)

€21.00

( Contains fish derivatives, gluten, lactose and celery)

* Grilled swordfish slice (Trancino di pesce spada alla griglia)) €18.00
( Contains fish and derivatives )

* Grilled salmon trout (Trota salmonata alla griglia) €16.00
( Contains fish and derivatives )

* Grilled monkfish (Coda di rospo alla griglia) €18.00
( Contains fish and derivatives )

* Mixed fried seafood with fried zucchini (Fritto misto con zucchine fritte) €19.00
( Contains shellfish and clams )

* Grilled squids (Calamari alla griglia) €18.00
( Contains clams )



Side Dishes

Mixed seasonal salad (Insalata mista di stagione) €5.00
Boiled vegetables (Verdure cotte) €5.00
Grilled vegetables - zucchini, aubergines and radish (Verdure alla griglia) €5.00
Roast potatoes with rosemary (Patate saltate al rosmarino) €5.00
French fries (Patate fritte) €5.00

Big Salads

Caprese (Caprese – buffalo mozzarella, tomatoes and basil) €12.00
( Contains lactose )

Greek salad (Greca – green salad, tomatoes, cucumbers, black olives, feta cheese) €12.00
( Contains lactose )

Orologio style (Orologio – green salad, red salad, tomatoes, carrots, corn, tuna,
mozzarella)

€12.00

( Contains lactose and fish derivatives )

Orto e mare style (Orto e mare – green salad, red salad, cucumbers, shrimps, corn,
tomatoes and rocket)

€12.00

( Contains crustaceans )

Cheeses
( All cheeses contain lactose )

Buffalo mozzarella (Mozzarella di bufala) €8.00
Mixed cheeses (Misto di formaggi) €8.00
Grana Padano (Grana padano) €6.00
Gorgonzola (Gongorzola) €6.00
Taleggio (Taleggio) €6.00



Pizzas
Taleggio and Speck Pizza (Pizza al taleggio e speck) €11.00
Tomato, mozzarella, taleggio cheese and speck
Vegetable Pizza (Pizza alle verdure) €10.00
Tomato, mozzarella and mixed grilled vegetables
Shrimps and Rocket Pizza (Pizza con gamberetti e rucola) €12.00
Tomato, mozzarella, shrimps and rocket ( Contains shellfish )
Smoked Provola and Rocket Pizza (Pizza con provola e rucola) €10.00
Tomato, mozzarella, smoked provola cheese and rocket
Rustic Pizza (Pizza Rustica) €11.00
Tomato, mozzarella, pancetta and egg ( Contains egg )
Gustosa Pizza (Pizza Gustosa) €11.00
Tomato, mozzarella, Parma ham and gorgonzola cheese
Valtellina Pizza (Pizza Valtellina) €11.00
Tomato, mozzarella, porcini mushrooms and bresaola
Caprese Pizza (Pizza caprese) €9.00
Mozzarella, fresh tomatoes and oregano
Delizia Pizza (Pizza delizia) €15.00
Tomato, mozzarella and smoked salmon with cream ( Contains fish derivatives )
Dinamite Pizza (Pizza dinamite) €11.00
Tomato, mozzarella, gorgonzola, garlic, chili pepper and onions
Spicy Salami and Peppers Pizza (Pizza salamino piccante e peperoni) €10.00
Tomato, mozzarella, spicy salami and bell peppers
Tarantina Pizza (Pizza tarantina) €10.00
Tomato, mozzarella, spicy salami and onions
Como Pizza (Pizza Como) €11.00
Tomato, mozzarella, corn, tuna and rocket ( Contains fish derivatives )
Sausage Pizza (Pizza alla salsiccia) €10.00
Tomato, mozzarella and sausage
Orologio style Focaccia (Focaccia Orologio) €9.50
Smoked provola cheese, fresh tomatoes and rocket
Speck and Brie Pizza (Pizza speck e brie) €11.00
Tomato, mozzarella, speck and brie cheese
Sausage and Brie Pizza (Pizza salsiccia e brie) €11.00
Tomato, mozzarella, sausage and brie cheese
Mexican Pizza (Pizza Messicana) €11.00
Tomato, mozzarella, pancetta, onion, beans and chili pepper
Braccio di ferro Pizza (Pizza braccio di ferro) €11.00
Tomato, mozzarella, ricotta cheese and spinach
Sicilian Pizza (Pizza alla siciliana) €9.00
Tomatoes, mozzarella, origan, anchovies, capers and olives

Note: In addition to the allergens mentioned above, all pizzas contain gluten and lactose.



Pizzas
Genovese Pizza (Pizza Genovese) €10.00
Tomato, mozzarella, pesto, and boiled potatoes
Bufalina Pizza (Pizza Bufalina) €10.00
Tomato, buffalo mozzarella
Orologio style Pizza (Pizza all’Orologio) €12.00
Mozzarella, sausage, radicchio, and smoked provola cheese
Margherita Pizza (Pizza Margherita) €7.50
Tomato and mozzarella
Rocket Pizza (Pizza Rucola) €9.00
Tomato, mozzarella, and rocket
Marinara Pizza (Pizza Marinara) €7.00
Tomato, garlic, and oregano
Naples Pizza (Pizza Napoli) €8.00
Tomato, mozzarella, oregano, and anchovies ( Contains fish derivatives )
Ham Pizza (Pizza al Prosciutto) €9.00
Tomato, mozzarella, and cooked ham
Four Seasons Pizza (Pizza alle 4 Stagioni) €10.00
Tomato, mozzarella, cooked ham, artichokes, and mushrooms
Tuna Pizza (Pizza al Tonno) €9.00
Tomato, mozzarella, and tuna ( Contains fish derivatives )
Spicy Salami Pizza (Pizza Salamino Piccante) €9.50
Tomato, mozzarella, and spicy salami
Seafood Pizza (Pizza ai Frutti di Mare) €12.00
Tomato, mozzarella, and seafood ( Contains shellfish )
Four Cheese Pizza (Pizza ai 4 Formaggi) €11.00
Tomato, mozzarella, zola, taleggio, and brie
Wurstel Pizza (Pizza ai Wurstel) €9.00
Tomato, mozzarella and wurstel
Calzone Liscio (Calzone Liscio) €9.00
Tomato, mozzarella, and cooked ham
Calzone Farcito (Calzone Farcito) €10.00
Tomato, mozzarella, cooked ham, mushrooms, and artichokes
Calzone Napoli (Calzone alla Napoletana) €10.00
Tomato, mozzarella, ricotta, and sweet salami
Pistachio Pizza (Pizza Pistacchiona) €11.00
Mozzarella, mortadella, and pistachio crumbs
Sausage and Friarielli Pizza (Pizza Salsiccia e Friarielli) €11.00
Tomato, mozzarella, sausage, and friarielli (Italian broccoli)
Escarole and Stracchino Pizza (Pizza Scarola e Stracchino) €11.00
Tomato, mozzarella, escarole, and stracchino cheese

Note: In addition to the allergens mentioned above, all pizzas contain gluten and lactose.



Fruit

Fresh fruit salad (Macedonia di frutta fresca) €5.00
Pineapple (Ananas) €5.00
Strawberries (Fragole) €5.00

Desserts

Profiteroles (Profitterol) €5.00
( Contains lactose, eggs, and gluten )
White or chocolate truffle ice cream (Tartufo bianco o al cioccolato) €5.00
( Contains lactose and gluten )
Meringue cake (Meringata) €5.00
( Contains lactose, eggs, and gluten )
Mixed ice cream cup (Coppa mista di gelato) €5.00
( Contains lactose and gluten )
Lemon sorbet (Sorbetto al limone) €5.00
( Contains lactose and gluten )
Vanilla ice cream with liqueur or coffee (Affogato al liquore o al caffè) €6.00

Homemade desserts

Fresh fruit cake (Crostata ai frutti di bosco) €5.00
( Contains lactose, eggs, and gluten )
Tiramisù (Tiramisù) €5.00
( Contains lactose, eggs, and gluten )
Amaretto semifreddo (Semifreddo all’amaretto) €5.00
( Contains lactose, eggs, and gluten )
Coffee semifreddo (Semifreddo al caffè) €5.00
( Contains lactose, eggs, and gluten )
Crunchy nougat semifreddo (Semifreddo al croccante) €5.00
( Contains lactose, eggs, gluten, and nuts )
Crème caramel (Crème caramel) €5.00
( ontains lactose, eggs, and gluten )
Panna cotta (Panna cotta) €5.00

Please ask the staff for additional homemade desserts not listed on the menu..



Drinks

Water

Mineral Water 1/2 Liter €1.50
Mineral Water 1 Liter €3.00

Soft Drinks

Coca Cola €3.00
Coca Cola Zero €3.00
Coca Cola No Caffeine €3.00
Lemon Iced Tea €3.00
Peach Iced Tea €3.00
Fanta €3.00
Chinotto €3.00
Bitter Orange €3.00
Tonic Water €3.00
Sprite €3.00
Apple Juice €3.00
Orange Juice €3.00
Pineapple Juice €3.00

Bar & Coffee

Espresso €2.00
Espresso with Liquor €2.50
Cappuccino / Hot Tea / Chamomile €3.00
Liqueurs / Grappas / Limoncello €3.00
Crodino €3.00
Campari Soda €3.00
Cognac €5.00
Whisky €4.00

Draft Beer

Crystal 0.20 cl (Belgium) €3.00
Crystal 0.40 cl (Belgium) €5.00

Bottled Beer

Poretti 0.33 cl (Italy) €5.00
Poretti Bock Rossa 0.33 cl (Italy) €5.00
Nastro Azzurro 0.33 cl (Italy) €5.00
Ceres Strong 0.33 cl (Denmark) €5.00
Corona 0.33 cl (Mexico) €5.00
Non-alcoholic Beer 0.33 cl (Italy) €6.00


