Pompeil Restaurant

THE FIRST ANCIENT ROME RESTAURANT IN THE WORLD

The "Caupona’ was a tavern, a place where the the ancient Pompeians usually consumed themselves their prandium (daily lunch). On April 21, 2016 we
gave birth to this fantastic and exciting project recognized with a patent by the Superintendency and defined the first faithfully reproduced Caupona The
customer is welcomed for the first time in a magical setting, where they do it the majesty and beauty of the hand-decorated frescoes. Overwhelmed by a
magical atmosphere and almost surreal, soft lights in warm tones, beautiful solid wood tables and authentically faithful chairs,and finally eat in

terracotta dishes, enjoying wine in amphorae, obviously drinking from glasses In short, eat the typical dishes of ancient Rome, and savor its true essence,
with faithfully prepared ingredients and expertly elaborated, the result of a careful and accurate research and study. Let our customer relive a Unique and
unrepeatable "experience”, in the guise of Senators and Matrons of the time, delivered by us, dive into the distant past few meters from ancient Pompeii.
Our cuisine is mainly based on antiquity and the continuous search for distant flavors, bringing the ingredients to light which are often not used in ours
traditional cuisine, we have thus achieved special menus. We also have one skilfully elaborated traditional cuisine with shadesof the Mediterranean and
dishes of the tradition, all enclosedin one frame, the customer will be catapulted into a distant and magical era.
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THE APHRODITE MENU

A ENTREE
The Eros Menu is inspired by the flavours and ingredients that were considered Lampascioni stewed in
stimulating, aphrodisiacal and refined in ancient Rome. Lampascioni, chicory, spices, Falerno wine and winter
honey and dried fruit not only enriched meals, but were also symbols of pleasure and
sensuality. aromas

The Romans believed that certain foods could awaken the senses and desire , and used A STARTER
them during banquets, feasts and celebrations. From hot soup made with cereals and Seared 'Eros' tunaflavoured
winter vegetables, rich in aromas and crunchy squid, to sea bass scented with spices, to :
: : : : ith thyme, r, m r
ricotta dessert with honey and figs, each dish combines  history, taste and charm with thyme, peppe . USt.a d
and black sesame with ginger

offering a sensory experience that combines Roman tradition with the elegance of )
winter flavours . chicory sauce

A journey through ancient aromas and ingredients that  awakens the body and soul A FIRST COURSE
celebrating the art of food as a symbol of love, pleasure and conviviality. This menu is Hot barley and spelt soup
an invitation to let yourself be carried away by the sensual and luxurious atmosphere . '
of Roman banquets , where every bite tells stories of passion and refined gastronomy. Cau"ﬂow_er’ c_arro_ts, celery,
fried squid with cinnamon,

rosemary olives, spice sprouts
and Garum croutons

A SECOND COURSE

Sea bass marinated with
cloves, nutmeg and coriander,
accompanied by crispy rocket
and toasted pine nuts

A DESSERT

Sheep's milk ricotta
sweetened with honey, carob
and fig jam
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HISTORY PILLS

This menu is inspired by the cuisine of ancient Rome, a world in which food was a
symbol of strength, celebration and endurance. Gladiators, trained in schools

called /udi, followed a simple but nutritious diet based on cereals, legumes,
vegetables and lean meat, designed to provide energy and  vigour to face training
and challenges in the arena.

The dishes on offer feature authentic ingredients and  flavours : spelt bread and
goat As were staplssewhile honey and dried fruit enriched meals, evoking
the sweetness and abundance typical of Roman banquets. Gladiator soup, rich in
cereals, winter vegetables and chicken meatballs, reflects the robustness and
simplicity of the warriors' diet.

Braised lamb and aromatic herbs recall the flavours of the Roman countryside and
patrician tables, while the dessert made with  ricotta, honey and dried fruit recalls
the confectionery traditions of ancient Rome, combining pleasure and nutrients.

This menu is therefore a journey through time: from the strength and endurance
of gladiators to the taste and refinement of Roman banquets, for an experience
that combines history, culture and authentic ~ flavours .

NEW 2026

IL MENU DEI GLADIATORI

A ENTREE
Spelt bread
with goa
cheeseanda | .

ik,

drizzle of honey

A APPETIZER
Roast chicken with aromatic
herbs, Mediterranean spices,
walnuts and dates, -
served on stewed
savoy cabbage with
a touch of cinnamon

A FIRST COURSE
Rustic barley and spelt soup with
pumpkin, asparagus, chestnuts,
chicken meatballs, panis and
spices

A SECOND COURSE

Braised lamb shank with aromatic
herbs (bay leaf, rosemary,
coriander), pepper and cumin,
accompanied by stewed savoy
cabbage

A DESSERT
Sheep's milk
ricotta
sweetened
with honey,
carob and

fig jam




The Ancient Pompeii menu inspired by Livia
Drusilla and based onDe Re Conquinaria by
Marcus Gavius Apicius

Livia Drusilla , wife of Emperor Augustus, was one of the most influential and
refined women of ancient Rome. Known for her impeccable taste and attention
to quality, she represents the elegance and care with which meals were
prepared and shared in the great Roman domus. This menu pays homage to
her figure, celebrating authentic flavors and precious ingredients, intertwining
the Roman culinary tradition.

Each course is designed to evoke the atmosphere of a Roman banquet, where
the pleasure of food was combined with culture and conviviality. This
gastronomic journey is born from the encounter between the culinary tradition
of ancient Rome and the contemporary interpretation of ingredients and
techniques . Each course draws inspiration from recipes and flavors handed
down by Apicius and other historical texts, enriched with spices, aromatic
herbs and combinations that enhance the Mediterranean freshness and the
oriental influences of the time.

The Frictalia of eggs, anchovies and cheese opens the journey with a rustic and
tasty dish, symbol of the simplicity and richness of Roman tables. The stuffed
squid recalls the sophisticated art of Pompeian cuisine, enhanced by the
precious garum, while the barley and spelt soup celebrates ancient cereals and
seafood. The umbrina flavored with oriental spices, accompanied by seasonal
vegetables, represents the influence of commercial and cultural exchanges
between Rome and the East, offering a tasty and aromatic seafood finale.
Finally, the sweet Carato closes the meal with the natural sweetness of ricotta
and the richness of carob and red fruits, a tribute to ancient confectionery
traditions.
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NEW

Ancient Pompeii Menu Inspired by Livia Drusilla
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A ENTREE
Frictalia of eggs,

A
anchovies and cheese 4

A rustic omelette inspired by ancient
Rome, enriched with tasty anchovies and
cheese, flavoured with Mediterranean
herbs
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A STARTER i
Squid stuffed with
Pompeian panis and garum
Squid stuffed with typical bread from
Pompeii, Roman caciofiore , raisins, pine
nuts and spices, served on Apicio
courgette cream, with fresh notes of mint
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A FIRST COURSE~
Barley and spelt risotto soup with
pea cream and thyme

Ancient cereals risottoed with a cream of
peas and thyme, embellished with
oysters, roasted asparagus and cinnamon
cuttlefish

——

A SECOND COURSE
Mediterranean sea bass

flavoured with oriental spices

Sea bass fillet flavored with oriental spices,
accompanied by fresh mixed salad,
artichokes and tarragon

A DESSERT
Carato: sheep ricotta, honey,

carob and red fruits

Traditional dessert made with sheep's
ricotta sweetened with honey, enriched with
carob and a selection of fresh red fruits
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VETUTIUS PLACIDUS

Vetuzio Placido's name appears, together with that of his wife Ascula,
on the election posters painted on the facade as well as on some
terracotta amphorae . His caupona has a large room on the street,
Via dell'Abbondanza . The room is occupied by a horseshoe -shaped
masonry counter with no less than eleven dolia (olla) for storing food
and drink . A cooker on the counter served to heat food, and to the
right of the entrance was a staircase leading down into a small cellar.
On the back wall, between two doors leading to a dining room, in the
back garden inside the dwelling, is a painting depicting a lararium ,
with a Genius sacrificing on a folding altar in the centre ; at the sides,
two Genii in short robes pour wine from a vase into a bucket; at the
bottom, the two deities protecting the business: Mercury with a bag
of coins and caduceus and Bacchus crowned with ivy and leaning on
a thyrsus, while drinking a panther with a cup of wine. Underneath
are two serpents, symbols of the Earth Goddess, gazing at an altar.
Among the numerous terracotta amphorae, buried in the back

garden, are some bronze ones, and, in one of the dolia on the .

counter, a small fortune in bronze coins.

HOUSE AND THERMOPOLIUM
OF VETUTIUS PLACIDUS

The thermopolium (visible from the outside) of Vetutius Placidus open on the Via
dell’Abbondanza is an example of the social mobility of Pompeii in Roman times,
where merchants and craftsmen also enjoyed a high social status, reserved in
ancient times only for landowners.  In this room, drinks and hot food were
served, as the name suggests, stored in large jars embedded in the richly
decorated masonry counter . Interesting is the aedicule on the back wall ,
particularly well -preserved, which is a lararium dedicated to the patron gods of
the house (Lari), the owner's protector Genius, the god of trade (Mercury) and
the god of wine (Dionysus).At the back, directly connected to the workshop, is

the dwelling decorated with valuable frescoes and a triclinium for outdoor
banqueting. In one of the large terracotta jars inserted in the counter, a small
treasure of almost three kilos of coins was found, probably the innkeeper's last
takings, confirming how profitable the tavern's activity was.
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LUCIUS VETUTIUS

A GUSTATIO
Crostone with sheep
ricotta, honey and
almonds

A PROMULSIS

Roast parsnips with
honey, vinegar and cod
fillet with olives, lupins,
chickpeas on apricot
sauce with pepper and
ginger
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A PRIMA MENSA

Spelt and barley with Apicius courgettes ,
mint, marinated anchovies with

thyme and garum

A SECUNDA MENSA
Sole flavoured with old spices with rocket
salad, apple, cucumber and grapes

CRUSTULA
Patina de Piris: Baked pear cake with
honey and cinnamon




HISTORY PILLS

Ancient Roman focaccia was similar to fganis focacius Ahaked on stone, and honey
was used to enrich savoury dishes, a contrast that the Romans appreciated . The
Ancient Romans ate wild chicken meat and used spices such as pepper, cumin
and coriander, which came from the East. Cabbage, dates and nuts were common
ingredients, and cinnamon was used in both sweet and savoury dishes. Chicken
symbolised luxury and refinement, being a meat valued by the upper classes.
Savoy cabbage represented the simplicity and solidity of the daily diet of the
poorer classes, but also the connection to the land and the Roman agricultural
tradition . Barley, spelt and chickpeas were staple cereals and legumes in the
Roman diet, and saffron was used in the finest preparations . The Romans often
used herbs such as sage to flavour dishes. Pork was a popular meat and cooked
with spices such as pepper, cumin and coriander . Falerno wine was used in
cooking, while ginger, although rare, was known to the Romans. Chicory was
particularly popular for its bitterish taste, which was believed to stimulate the
appetite and aid digestion . It was used as a natural remedy to purify the blood
and treat gastrointestinal disorders . Sheep's milk ricotta was common in ancient
Rome, and honey was used to sweeten dishes. Figswere a popular fruit and were
often eaten fresh or dried .

pleasure,

Menu dedicated to Bacchus, god of wine,
abundance
worshipped in ancient Rome.

and banquets, much

A ENTREE
Focaccia with goat cheese and

honey

honey and cheese evoke the pleasures of
the table, often celebrated during
festivities in honour of Bacchus

A STARTER

Wild chicken stuffed with
porcini mushrooms, bacon,
oriental spices and sautéed
savoy cabbage with cinnamon,

toasted walnuts and dates

The rich and spicy ingredients, such as
dates and roasted walnuts, hint at
abundance and sensory pleasure, aspects
dear to Bacchus

A FIRST COURSE
Soup of barley, spelt, cauliflower,
chickpeas, saffron, aromatic herbs

and crunchy panis

Cereals were often associated with banquets and
fertility rituals, while saffron adds a precious
touch that reflects the luxurious character of
celebrations in honour of the god

A SECOND COURSE
Falerno-braised pork knuckle with
pepper, cumin, coriander, laurel,

rosemary and ginger chicory stew
Falerno, one of the finest wines of ancient Rome,
pays direct homage to Bacchus, the patron saint
of wine. Spices and herbs complete the link with
opulent banquets

A DESSERT
Sheep's milk ricotta sweetened with

honey and carob and figs
honey and figs were symbols of sweetness and
fertility, both central themes in Bacchic cults




YOUR JOURNEY’ S OF
ANCIENT ROME 7 ’ (88 %% WELCOME TO THE CAUPONA!
‘“ ‘ A GASTRONOMIC EXPERIENCE IN ANCIENT POMPEI

We begin our culinary journey with a light but tasty starter: yellow lupin balls, expertly seasoned with salt, pepper and carrot, are a
tribute to Roman traditions that used local ingredients in creative ways.
Our starter is a celebration of hunting and sophisticated Roman cuisine. The venison stew, inspired by  Apicius' recipes, is served on a
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e 3 )
— i garum bread crostone, enriched with herbs such as rosemary, thyme and bay leaves. The pepper adds a touch of intensity, while the
, ) Syl & | i w dates bring a balance of sweetness
k! ,l 6 al A 4 ) | . Caupona offers its interpretation of the Roman ancestor of the ' Minestra Maritata' known as Minestra Marco Gavio. A mix of spelt,
i k- v barley and fresh vegetables - Savoy cabbage, escarole, borage, broccoli, chard and chicory - is combined in a rich and tasty bro th.
- Trimalchio meatballs, guinea fowl and spices such as dill, coriander and nettle make this dish a tribute to the variety and generosityo  f
_#g#’,f, 2 the Roman table.
7\ T The second course is a combination of flavours: lamb marinated in Falerno wine, seasoned with oriental spices and accompanied by a
D IA NA M E N U : el V. . sauce inspired by Apicius' recipes. Ginger adds a fresh and spicy note to this unique creation.
}R} ? ; We conclude our culinary journey with a sweet creation. The sheep ricotta mousse, sweetened with honey, carob, dates and almo nds, is
" = a dessert that delights the palate and honours the ingredients loved by the ancient Romans.

G O D D E SS .% T H E = b k : Thank you for choosing Caupona for your dining experience.

A GUSTATIO
Yellowlupin meatball, salt and pepper on turmeric carrot

A PROMULSIS
leaf, pepper and dates

A PRIMA MENSA
Marco Gaviosoup with spelt, barley, savoy cabbage, escarole, borage, broccoli, chard, chicory,

Trimalchiomeatballs, guinea fowl, dill, coriander, nettle apanis

A SECUNDA MENSA y
Marinated lamb withFalernowine and oriental spices ohpicius sauce with artichokes and
ginger fennel

A CRUSTULA
Sheep's milk ricotta mousse sweetened with honey, carob, figs and walnut biscuit



THE LAST DISCOVERY:
THE SLAVE ROOM
WHAT WERE THEY EATING?

From the excavations of the villa of Civita Giuliana, a new environment
emerged in an exceptional state of conservation: the slaveroom.

The excavation offers an extraordinary look at a part of the ancient world
that normally remainsin the dark, from which avery rare cross-section of the
daily reality of slaves emerges Starting from the diet, unlike a normal poor
Roman citizen, the slave enjoyed - so to speak- at least one guaranteed daily
meal, of very low liking, obtained with cheap foods, often spoiled, but almost
always not different from those with which the plebs usually fed.

The meal consisted of a portion of bread and a glass of «ora» (the marc
diluted with water and spices), supplied to a small extent with vegetable
soups, eggs and above all dried fruit and figs. Slaves were rarely allowed
meat, which, moreover, as seenfor centuries, was not present in the Roman
diet: when it happened they were given the waste of animals such as heads,
tails, legs and entrails of donkeys, horses, lambs, chickens and of other
animalswhose meat was lessvaluable.

Therefore the power of the slaves was based on a single food, spelled, to
which onions, turnips, eggs, olives, dried beans and fresh vegetables were
added, depending on the season In the following centuries it is legitimate to
say that a slave almost always ate more and also the meat more regularly
than a poor Roman citizen, since it was in the interest of the mastersto feed
them properly in order to guarante greater productivity on their part.
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SLAVE MENU

A Entrée

Focaccia with rosemary, honey and
curry

A Starter

Seared turnip greens with Falerno,
wild chicken flavoredwith oriental
spices and porcini mushrooms,
hard-boiled egg with black sesame,
epiteriumof black olives with
coriander and rosemary and lupins

First course

Lentil and spelled soup, with celery
and carrots, garum crust and
cauliflower and nettle meatball

Main course

Lamb shank braised inCecubo wine
and coriander and juniper stew, with
cabbage, broad beans and walnuts

Dessert
Sheep ricotta sweetened with
honey and carob and figs
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THE LAST
THERMOPOLY

Based on the extraordinary discovery
within the archaeological site of
Pompeii concerning the street food
shop re-emerged from the
excavations in Regio V, the Caupona
restaurant has created a special menu
inspired by the remains of the dishes
found in the earthenware pots, called
« doliae », such as kid, mallard geese,
chicken and legumes such as broad
beans,lentils and chickpeas

A detail that certainly aroused the
attention of all of us is the image of
the fresco depicting a dog on a leash
«the guardian of the thermopoly»
almost a warning in the manner of the
famous Cave Canem

A Entrée

$- BA2 XallowEr

A Starter

Goose breast marinated with
coriander, mint, bay leaf and
juniper, cooked at low temperature,
Apicius sauce with soy, dill, pepper
and its jus. Stewed artichoke, crispy
leek

and date

First course

Chickpeas and chestnut soup, bay
leaf, celery, carrots, Garumpanis
crust and Apicius chicken meatball
with turmeric and rosemary

Main course

Braised pork neck inFalerno, oriental
spices, toasted almonds and cooked
apple. Winter broad bean with
ginger,lard, pork belly and bay leaf

Dessert

Sheep ricotta mousse sweetened
with honey, carob, walnut biscuit and
winter fruits
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THE JOURNEY CONTINUES TQ_|
DISCOVERASTE 20
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We meet againin this new appointment at Cauponato continue our voyage of discovery of taste, in the hope that each of

. - b you has equipped yourself with a spoon and fork as hand luggage for the discovery of our ancient cuisine. For this new
4 <3 & i ; menu, we have chosen our illustrious Horace. From his writings, the poet Horace describes recipes for important
P o A "{% occasions

@ 4 2 \,{& - . The Romanswere lords of the world also and above all at the table. Rome therefore became the greedy belly of the world,

Y j@ B, ‘ k.\“%; o and from all territories an untold number of transport shipsladen with foodstuffs were brought to Rome.
< i o) - The Romans'way of eating could be described as frugal, in fact Horace describes the main ingredients as pork, chicken,
o e . : rabbit, wild boar, duck, quail, guinea fowl and a massive presence of vegetables such as peas, chickpeas, turnips, onions,
o gLl s | _— spinach, fennel, cauliflower, celery, leeks, lupins, all mixed with spices such as mustard, coriander, cloves, bay leaves,
W 7 | 3 g ™= liquorice and cinnamon known and used by the Romansin their refined cuisine, but the king of spices was undoubtedly

black pepper, availablein different qualities and in large quantities, and also dried fruit and they loved dates.

In his writings, the Latin poet Horace speaks of dishes based on lagane, wild
éar anggquails, which were apparently his usual dinner, prepared for him by his

ves@ho waited for him on his return from his walks in the Forum.

A ENTREE
Cumin and pepper fried cauliflower

A STARTER
Roast and marinated quail with Falerno wine, bay leaves, rosemary, coriander on
Horace sauce, his hardboiled egg andsavillum

A FIRST COURSE
Laganewith chickpeas, celery, leek, pepper and Garum bread croutons

A SECOND COURSE
Braised wild boar fillet with oriental spices, Apicius' ginger sauce, spinach and lupins

A DESSERT
Sheep's milk ricotta sweetened with honey and carob with dates and nuts
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Gladiators

Lucullian Dish Panis Guineafowl
Soup

Lagane Fi"st of sea CaF;;g::If)llo Salmon Anchovies Soup Dessert
ream

YMagicalplaces makes themotions extraordinaryZ Z



