
the counter 7.30 - 15.00

12.00 - 15.00

brunch

soft drinks

Some  p rodu c t s  may  be  o r i g i n a l l y  f ro zen  o r  have  unde rgone  a  nega t i ve  t empe ra t u re  b l a s t  c h i l l i n g  p ro ce s s  t o  en su re  t h e i r  qua l i t y  and  s a fe ty ,  i n  a c co rdan ce  wi t h  c u r ren t  regu l a t i o n s .  -

P rodu c t s  o r i g i n a l l y  f ro zen  -        P rodu c t s  b l a s t  c h i l l e d  du r i ng  p rodu c t i on  

Chickpea hummus

Pancakes

Pancakes salad

cafeteria

Naturally leavened bread, baked with herbs and Emmental, served with spiced
fried dough nachos and mixed salad

Toasted bread and cheese € 7.501.7

field salad, chicken, bacon, parmesan shavings, Caesar dressing, croutons

Caesar salad 1.3.4

toasted sourdough bread, avocado cream and seeds 
Avocado Toast € 12.00

+ € 2.00+ poached egg

1

3
+ salmon  + € 4.00

€ 6.50

in addition to your choice
whipped cream or chocolate
sauce

+ € 2.00
served with seasonal fruit and maple syrup

1

7

€ 11.00large

regular

lunch
cappuccino reg\large € 3.00\5.00

espresso\double € 2.50\5.00

gluten-
free and
lactose-
free
options

Avocado Guacamole € 7.00
served with spicy fried dough nachos

€ 5.00

c /o  do t c ampus ,  v i a  Sue s s o l a  5  /  v i a  Fa l e r i a  2 1  0 0 1 8 3  Rome  |  + 3 9 -3 4 5 -2 9 6 0 6 0 0  |  @ t h e roo f . roma  @do t . c ampus

Croissant from €2.40
plain, wholemeal (+0.10), stuffed (+0.20), pain au chocolat (+0.10)

openWE ARE

everyday

7:30 - 23:00 menu
+39.345.2960600

rooftop@dotcampus.it
book now

French toast
maple syrup, cinnamon, berry sauce 1.3.7

€ 9.00
Cakes of the day from €3.50
ask the staff what cakes the kitchen offers

white milk € 2.50

orzo/ginseng € 3.00

classic teas € 3.00
english breakfast/earl grey/verde

WAMI® Water € 3.00

Plose® Juice € 4.00

Plose® pineapple juice € 5.00

Plose® blueberry juice € 6.00

Juice € 5.00\9.00

Soft drink

Plose® Ice Tea € 4.00

regular\large

Homemade iced tea € 3.50
Homemade Lemonade € 3.50

Centrifuge € 6.00

Coca-Cola/Coca Zero/7 Up/Ginger Beer/Tonic/Tassoni/Chinotto

classic flavors

natural/sparkling

organic berry herbal tea € 5.00

chamomile blossoms € 5.00

cherry + amaretto € 5.00

mandarin + ginger € 5.00

artisanal
herbal teas

cold brew MOGI® € 5.00

caffellatte reg\large € 3.00\5.00

latte macchiato reg\large € 3.00\5.00
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1.3.7

1.3.7.8
scrambled eggs, crispy bacon, toasted bread
and mixed salad 

Scrambled eggs € 12.00
€ 15.00large

regular1.3.7

€ 12.00Eggs Benedict
sourdough bread, spinach, poached egg, béarnaise sauce
+ salmon + € 4.00
+ cooked ham + € 3.00

1.3.7

4

Mixed salad, feta, cherry tomatoes,
cucumbers, corn

€ 9.007

Rice, chicken and vegetables € 12.00

Cous cous and seasonal vegetables € 10.001

MOGI® American coffee € 3.50

V60 MOGI® filter coffee  € 5.00

Healthy food 

€ 6.5011

accompanied by pita 

Homemade bread
basket €3.50

11

7

ice coffee shakerato € 5.00
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Sandwich from €5.50
check the display on the counter

1.3.7.8

Club sandwich
Homemade sandwich bread, chicken, bacon,
mayonnaise, cabbage coleslaw, tomato, salad, egg
accompanied by lime mayonnaise and spiced fried pasta
nachos and mixed salad 

1.3.5.7

Tzatziki € 7.00
with vegetable crudité

€ 7.50
served with bacon and maple syrup

1
€ 12.00large

regular

€ 16.00

€ 13.50

+ plant-based/lactose-
free

+€ 0.50

+ double shot of coffee +€ 2.50

special 
of the day

ask the staff for the dishes of the day

peach/white and ginger/green

try them cold too!

ask for the varieties



first courses

side dishes

starters

dessert

19.30 - 22.00CENA
APERITIF18

.0
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0

0

SNACK
all day 

Baby spinach, yuzu,
truffle aroma and

parmesan

Potatoes in salt 5€
--

Buffalo Ravioli with Mint
and Lemon Pesto

Fresh spaghetti, basil
and tomato water

6€

100% Vermentino - 13.5°

Sea bass and coconut milk
ceviche 14€

Beef carpaccio, rocket, red
wine reduction and parmesan

shavings

tasting menu

Tomato, basil oil and
red onion

main

10€

14€

lager on tap € 4.00 | 6.00

Weiss on tap € 4.50 | 6.50

bottled beer €5.00 | 7.00

Franciacorta Riccafana € 12.00 | 60.00

Prosecco Brut Giol €  7.00 | 30.00
Glera - 11th

Chardonnay 70%, Pinot Nero 30% - 12°

Vermentino di Sardegna DOC - Polinas € 9.00 | 35.00

Gewurztraminer - Le Crocher € 8.00 | 30.00

€ 5.00 | 18.00

gewurztraminer 100% - 13°

3 COURSES
appetizer + first course

+ dessert

25€

4 COURSES
appetizer + first

course + second course
+ dessert

40€

Pinot Grigio Rose - Venchiarezza € 9.00 | 35.00

Domenico Tappero Merlo - “Acini Perduti” € 45.00
Malvasia 70% + callus herb 30% - 12.5°

100% Pinot Grigio + one night on the skins - 13°

Bianco the roof - Campolongo Stefanoni
Roscetto + Trebbiano + Malvasia - 12.5°

Pinot Noir - The Bell Tower €  9.00 | 35.00

Chianti - Casa Giachi € 10.00 | 45.00
Sangiovese, Canaiolo, Trebbiano - 13.5%

pinot nero 100% - 13,5°

€ 5.00 | 18.00Rosso the roof - Montanello Stefanoni
Sangiovese + Montepulciano + Ciliegiolo - 13°

Campus Collins € 9

Carrot and Ginger Fizz € 9
carrot + ginger + lime + agave

fresh cucumber + sage + honey + lemon + tonic

16€

Tomato gazpacho 13€

14€

Roasted eggplant and
tzatziki 15€

Beef Bavetta and Pico de
Gallo

Octopus, mashed potatoes
and seafood bbq sauce 22€

18€

6€

Roasted bell-peppers in
soy and parsley oil 7€

Grilled corn on the cob

Lemon and licorice 7€

Ricotta, tomato and
basil

8€
Catalan cream with

mojito
7€

12

4

12

1.3

1.3.76.4.14

12

7

6

--

--

7
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3

Lupins €3 
Taralli €3 
Chips €3

Olives €3 
Fried pasta €3
Peanuts €3

Choose your drink and add:

Homemade
bread basket 

€3.50 

BEERS

BUBBLES

WHITE WINES

RED WINES

MOCKTAIL
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for the whole

table

 non-alcoholic cocktails

vegetarian dishes 

Cold-cuts board €14 
Tapas 5 varieties €10

Spritz € 10 

Gin Tonic € 10

€ 12

Tanqueray

Daiquiri € 10
White rum, fresh lime juice, sugar syrup

Hendricks 

Roku 

Gin Mare

Piña Colada
White rum, coconut cream, pineapple juice

Nordés Herbal Tonic € 12

COCKTAIL

Nordés Gin, lime, basil, cucumber, tonic

Aperol/Campari/Cynar/Basil

Nordés 

Etsu

Zero Waste Mojito € 10
White rum, sugar, zero waste lime juice, fresh mint, soda water

⁠Arabica Fizz € 12
A spritz made with 100% Arabica Cold Brew

Sangria from the Lazio countryside € 12
Lazio red wine, artichoke liqueur, citron, local wildflowers large € 16

from €12

3 COURSES
appetizer + main course

+ dessert

35€


