
l ’Archet to  

Opened
Monday to  Fr iday
from 12:00 to  24:00
Saturday and Sunday
from 19:00 to  24:00

larchet to . i t
+39 06 323 11 63
Via Germanico,  105 Rome • wood burning oven

Drinks

Roman pizzer ia

Mineral  water  (1/2 l i ter)  €  1 ,50
Mineral  water  (1  l i ter)  €  2 ,50
Coca Cola,  Coca Cola zero,  Fanta ,  Spri te  €  2 ,50
Aperol  Spri tz ,  Campari  Spri tz   €  8 ,00

House wine (red/white)  
1/4 l i ter   €  3 ,50
1/2 l i ter  €  5 ,50
1 l i ter  €  10,00
Red wine  Glass  Bottle

Passo del Cardinale - Primitivo di Manduria DOP   €  5 ,00 € 21,00
Paolo Leo - alc 14 % - PUGLIA

Mora Mora - Malvasia nera IGP  €  5 ,00 € 21,00
Paolo Leo - alc 14,5 % - PUGLIA

Shiraz -  Syrah IGT/IGP €  23,00
Casale del Giglio - alc 13 % - LAZIO

White wine  Glass  Bottle

Salina -  50% Inzolia 50% Catarratto IGP €  5 ,00 € 19,00
Colosi - alc 12,5 % - SICILIA

Greco di  tufo -  Greco DOCG  €  23,00
Feudi San Gregorio - alc 12,5 % - CAMPANIA

Prosecco Glass  Bottle

Valdobbiadene -  Prosecco DOCG €  6 ,00 € 24,00
De Faveri - alc 12,5 % - VENETO

Draft  beer
Nastro Azzurro premium pilsener - alc 5,1%
Small  20 cl .  €  3 ,00
Medium 40 cl .  €  5 ,50
Large 1 l i ter  €  12,00

Double Malt  Grand Reserve bock - alc 6,6% 
Small  20 cl .  €  3 ,50
Medium 40 cl .  €  6 ,00
Large 1 l i ter  €  13,00

Red Pure Malt Grand Reserve Vienna style - alc 5,2%
Small  20 cl .  €  3 ,50
Medium 40 cl .  €  6 ,00
Large 1 l i ter  €  13,00

Bottled beer
Nastro Azzurro (62 cl . )  - premium pilsener - alc 5,1% €  5 ,50
Ichnusa (33 cl . )  - alc 4,7% €  4 ,00
Messina Cris ta l l i  d i  Sale  (33 cl . )  - alc 5% €  4 ,00
Peroni  Cruda (33 cl . )  - lager - alc 4,7% €  4 ,00
BrewDog Punk IPA (33 cl . )  - alc 5,6 % €  5 ,50
Weizen Franziskaner  (50 cl . )  - alc 5% €  5 ,50

Birre Art igianal i  -  Birr i f ic io  
November Ray - english pale ale - alc 4,5% • EBC 9,5 • IBU 11,5 €  5 ,50
Dellacava - blanche - alc 5% • EBC 6 • IBU 15 €  5 ,50
Terrarossa - extra special bitter - alc 5% • EBC 16,5 • IBU 28 €  5 ,50



Star ters Pizzas

Additional topping from € 0,50 up to € 3,00 Bread portion € 1,50

Focaccia  -  p lain pizza bread €  4 ,50
Focaccia  a l  prosciut to  -  p lain pizza bread w/Parma ham €  8 ,50
Archet to  -  mozzarel la ,  peppers ,  sausage,  rugula €  10,50
Bresaola e rughetta -  mozzarel la ,  cured beef ,  rugula €  10,50
Bufal ina  -  tomato sauce,  buf falo mozzarel la €  9 ,50
Capricciosa - tomato sauce, mozzarella, artichoke, olives, ham, mushrooms, egg €  10,00
Cipol le  -  tomato sauce,  mozzarel la ,  onions €  9 ,00
Fiori  di  zucca e  a l ic i  -  mozzarel la ,  zucchini  f lowers ,  anchovies € 10,50
Funghi  -  tomato sauce,  mozzarel la ,  mushrooms €  9 ,00
Funghi  e  rughet ta  -  tomato sauce,  mozzarel la ,  mushrooms,  rugula €  10,00
Funghi  e  prosciut to  -  tomato sauce,  mozzarel la ,  mushrooms,  cured ham €  10,50
Funghi e salsiccia  -  tomato sauce,  mozzarel la ,  mushrooms,  sausage €  10,50
Funghi  porcini  -  mozzarel la ,  porcini  mushrooms €  11,50
Rossa porcini e salsiccia  - tomato sauce, porcini mushrooms, sausage €  11,50
Margheri ta  -  tomato sauce,  mozzarel la €  8 ,00
Marinara  -  tomato sauce,  garl ic ,  oregano €  7 ,50
Melanzane  -  tomato sauce,  mozzarel la ,  eggplant €  9 ,00
Napoletana  -  tomato sauce,  mozzarel la ,  anchovies €  9 ,00
Norma  -  tomato sauce,  eggplant ,  sal ted r icot ta ,  basi l €  9 ,00
Ortolana  -  tomato sauce,  mozzarel la ,  eggplant ,  zucchini ,  peppers €  10,50
Pachino  -  mozzarel la ,  cherry tomatoes,  buf falo mozzarel la € 10,50
Patate  -  mozzarel la ,  potatoes €  9 ,00
Patate  e  sals iccia  -  mozzarel la ,  potatoes ,  sausages €  10,50
Patate  e  zucchine  -  mozzarel la ,  potatoes ,  zucchini €  10,00
Primavera  -  mozzarel la ,  chopped fresh tomatoes,  basi l €  9 ,00
Primavera rughet ta  -  mozzarel la ,  chopped tomatoes,  rugula €  10,00
Prosciut to  -  tomato sauce,  mozzarel la ,  cured ham €  9 ,50
Provola  e  Speck  -  mozzarel la ,  smoked provolone,  smoked ham €  10,50
Quattro formaggi - four cheeses (blue cheese, edam, fontina, mozzarella) €  10,00
Radicchio e  gorgonzola  -  red le t tuce and blu cheese €  10,00
Salame piccante  -  tomato sauce,  mozzarel la ,  hot  salami €  9 ,00
Salmone  -  mozzarel la ,  smoked salmon €  10,50
Salmone e  rughet ta  -  mozzarel la ,  smoked salmon,  rugula €  11,50
Sals iccia  -  tomato sauce,  mozzarel la ,  sausages €  9 ,00
Stracciatel la  -  tomato sauce, fresh cheese, cherry tomatoes, anchovies €  11,50
Tonno  -  tomato sauce,  mozzarel la ,  canned tuna €  10,00
Tonno e  c ipol la  -  tomato sauce,  mozzarel la ,  canned tuna,  onions €  10,50
Wurstel  -  tomato sauce,  mozzarel la ,  wurstel €  9 ,00
Zucchine  -  mozzarel la ,  zucchini €  9 ,00
Calzone  -  p izza bread s tuf fed w/mozzarel la ,  cured ham, egg €  9 ,50

Vegetar ian plate  (eggplant ,  zucchini ,  peppers ,  tomatoes) €  8 ,00
Ital ian plate  (s l ices  of  i tal ian meats)  € 9,00
Parma cured ham € 7,50
Caprese  (buf falo mozzarel la ,  tomatoes) €  7 ,00
Eggplant topped with parmesan, tomato and mozzarella cheese €  7 ,00
Parma cured ham and cantaloupe melon (seasonal) €  8 ,00
Parma cured ham and buffalo mozzarel la  €  9 ,00

Supplì ( rice  croque t te s  balls  w ith  me at ,   (each)  €  2 ,50
tomato sauce  and mozzare lla)

Potato croquet tes* (each)  €  2 ,00
Zucchini  f lowers  s tuffed (each)  €  3 ,00
w/mozzarella and anchovy (homemade)
Cod f i l le t  (each)  €  4 ,00
Meat  s tuffed ol ives* (6 pieces)  €  3 ,50
Mozzarel la  (bal ls)* (6 pieces)  €  3 ,50
Potato chips  (homemade)   €  4 ,50

Arancini  -  Rice croquet tes
  Cacio e  Pepe  (pecorino cheese and pepper) (each)  €  3 ,00
  Amatriciano (tomato sauce and bacon) (each)  €  3 ,00
  Provola e  Speck  (cheese and smoked ham) (each)  €  3 ,00

*frozen food

Scamorze  -  seasoned melted mozzarel la  w/choice of:
Plain € 6,50
Parma ham € 8,50
Mushrooms € 8,00
Mushrooms and Parma ham € 9,00

Basic  salad  €  5 ,00
le t tuce,  rugula,  cherry tomatoes,  carrots ,  ol ives

Big salad  €  9 ,50
Choose the fol lowing ingredients  for  your  own salad:  
lettuce - rugula - roman lettuce - cherry tomatoes - carrots
olives - corn - artichokes - cured beef - egg - canned tuna
buffalo mozzarella - pumpkin seeds - walnuts - blueberries

Omega 3 €  10,00
iceberg le t tuce,  rugula,  smoked salmon,  avocado,
l ight  cheese,  pomegranate ,  chia seeds

Salad
Crostini/Scamorze

Bruschette  -  toasted bread topped w/choice of:

Bianca:  garl ic ,  ol ive  oi l ,  sal t €  2 ,00

Pomodoro:  f resh tomato,  garl ic ,  ol ive  oi l ,  basi l €  3 ,00

Greca:  fe ta  cheese,  ol ives ,  fresh tomato,  onions €  4 ,00

Tricolore:  basi l  pesto,  burrata cheese,  cherry tomatoes €  4 ,00

Scapece:  s tracchino cheese,  scapece fr ied zucchini €  4 ,00

Fuori  norma:  dr ied tomatoes pesto,  eggplants ,  sal ted r icot ta €  4 ,00

Burratel la :  burrata cheese,  mortadel la ,  dried tomatoes,  pis tachio €  4 ,00

Salmon:  smoked salmon,  avocado,  coriander,  l ime €  4 ,50

Polpette  (Homemade meatbal ls)  
meatbal ls  with tomato sauce  (3  pieces)  €  6 ,00

Crostini four slices of toasted bread and mozzarella topped
w/choice of:
Anchovies  €  8 ,00
Parma ham € 8,50
Mushrooms € 8,00
Smoked salmon € 9,50
Capriccioso (Parma ham and mushrooms) €  9 ,00
Ortolano (Eggplant ,  zucchini  and mushrooms) €  9 ,00

Cacio e  pepe  -  parmesan cheese,  pecorino cheese and pepper €  10,00

Amatr ic iana  -  tomato sauce,  bacon,  pecorino cheese €  10,00

Carbonara  -  eggs,  bacon,  pepper,  pecorino,  cheese €  10,00

Gricia  -  o i l  and bacon,  pecorino cheese €  10,00

Fried only for dinner
18:00-24:00

only for lunch
12:00-16:00First Dishes


