Drinks Al

WATER & SOFT DRINKS

STILL WATER 75 CL 3€
SPARKLING WATER 75 CL 3€
COCA COLA IN GLASS BOTTLE 33 CL 3,50€
COCA COLA ZERO IN GLASS BOTTLE 33 CL 3,50€
FANTA IN GLASS BOTTLE 33 CL 3.50€

FRESHLY SQUEEZED JUICES

LEMONADE 25/50CL 5€-9€

FRESHLY SQUEEZED ORANGE JUICE 5€
‘Wines - é

SPARKLING RED GRAGNANO WINE 5€ - 9€ -15€

25 CL 50 CL 100 CL

SPARKLING WHITE GRAGNANO WINE 5€ - 9€ -15€

25 CL 50 CL 100 CL

AGLIANICO ROSSO 5€ - 9€ -15€

25 CL 50 CL 100 CL

FALANGHINA BIANCA 5€-9€-15€

25 CL 50 CL 100 CL

BEERS

NON-ALCOHOLIC BEER 33 CL 3€

KBIRR CRAFT BEER 33 CL @ 6€- 7€

KBIRR CRAFT DRAFT BEER 20/40CL @ ¥€-5,50€

FOLLOW US ON OUR SOCIAL MEDIA
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At 'Tandemv

You can also enjoy our genovese and ragit
in a vegan version, bringing all the flavour
of tradition lo the table withoul using
meal.
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THE FIRST NEAPOLITAN
RESTAURANT ENTIRELY
DEDICATED TO SUNDAY RAGU
AND GENOVESE

Tandem was founded in 2013 from
a simple idea: to bring one of the
most authentic traditions of
Neapolitan cuisine back to the
centre of the table, ragu and
genovese.

Two dishes that require time, care
and patience. A ritual that, for
generations, has brought families
together, told stories and
preserved a culinary heritage that
risked remaining hidden within the
walls of the Neapolitan houses.

For more than ten years, our
mission has been to preserve and
pass on a part of Neapolitan culture
through food.

Tandem also supports the arts. We
created this restaurant to help
fund a theatre project and allow it
to grow over the years. Thanks to
Tandem'’s contribution,
FUTUROTEATRO was founded and
has grown in Naples.

To learn more
scan the QR code

E 3 www.futuroteatro.it

We strongly believe that a city truly
lives when it preserves its heritage
and passes it on to future
generations.




Starters

ZEPPOLINE
Fried dough fritters with basil, salt and pepper

PARMIGIANA

Traditional eggplant parmigiana with ragu,
smoked provola cheese and Grana Padano PDO
ALSO AVAILABLE IN A VEGETARIAN VERSION

FRIED LASAGNA FRITTERS

NEAPOLITAN RAGU | 2 PCS

Breaded and deep-fried mini lasagna fritters filled with ragu,
ricotta, provola cheese, meatballs and hard-boiled eggs

BRUSCHETTE | 2PCS

Two slices of grilled rustic bread with cherry tomatoes and basil
TRY THEM WITH OUR MOZZARELLA

POKER DI BRUSCHETTE

4 slices of grilled rustic bread served with ragu, genovese,
cherry tomatoes and basil, and melanzane a funghetto
RECOMMENDED FOR TWO PEOPLE

SFIZIETTO TANDEM

Buffalo milk ricotta, a tasting of ragu and genovese,

230 g Campania Buffalo Mozzarella PDO, assorted bruschette
with melanzane a funghetto and friarielli, fried dough fritters
and lard-and-pepper taralli

RECOMMENDED FOR TWO PEOPLE

‘Blgﬂ'alo ol
Nezzarella

CAMPANA DOP 230GR

RECOMMENDED FOR TWO PEOPLE

SIMPLE

With rocket, cherry tomatoes and basil, caprese style

STUFFED MOZZARELLA
With ragu

With genovese

With ragu parmigiana

With vegetarian parmigiana
With vegan ragu

Bowl of ragu or genovese
served with rustic bread

bowl of ragu served with three shots
of Russian Standard vodka and basil

TRY IT IN OUR VEGAN VERSION T0O
ADD MEATBALL, RICOTTA AND/OR PROVOLA CHEESE"

8€

12€

10€

6€

1€

28€

12€

14€

10€
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OUR FIRST

Courses

YOU CAN ALWAYS ADD EXTRA TOPPINGS
TO OUR PASTA DISHES:

MEATBALL, RICOTTA AND/OR
PROVOLA CHEESE
(EXTRAS: €2.50—€4.00)

TRADITIONAL PASTA DISHES:
WITH RAGU OR GENOVESE SAUCE

Hand-broken Gragnano PGl ziti pasta
Gragnano PGl rigatoni pasta

Fresh ferretto fusilli pasta

OUR CLASSICS:

Fresh gnocchi with ragu and smoked provola cheese

Pasta with potatoes and provola cheese
lightly finished with ragu

Baked Neapolitan lasagna filled with ragu,
ricotta, provola cheese, meatballs and hard-boiled eggs

Fresh ravioloni with ragu,
filled with ricotta and spinach

Fresh ferretto fusilli
with eggplant, cherry tomatoes, provola cheese and basil

Spaghetti with cherry tomatoes and basil

ALL OUR FIRST COURSES CAN ALSO BE PREPARED
WITH VEGAN RAGU OR VEGAN GENOVESE

12€
12€
€

15€
€

15€

16€

14€

1€

OUR MAﬂN

Courses

WITH NEAPOLITAN RAGU
AND MORE...

RAGU MEAT
Traditional beef and pork stew cooked in Neapolitan ragu

RAGU MEATBALLS
3 beef and pork meatballs with eggs, bread, Grana Padano PDO
and Pecorino Romano PDO, fried and served in ragu

RAGU BRACIOLA
Beef roll stuffed with parsley,
raisins, pine nuts, garlic and Grana Padano PDO

RAGU SAUSAGE

Traditional Neapolitan sausage cooked in ragu

SMOKED SCAMORZA CHEESE
Agerola smoked scamorza cheese with ragu
or grilled, if you prefer

GENOVESE BEEF 13€
Traditional beef stew with Neapolitan genovese sauce

GENOVESE MEATBALLS 1€
3 beef and pork meatballs with eggs, bread, Grana Padano PDO
and Pecorino Romano PDO, served with Neapolitan genovese sauce

GRILLED CHICKEN BREAST 12€
Grilled chicken breast served with mixed salad

GRILLED VEGAN BURGER 15€
Grilled vegan burger served with mixed salad

SAUTEED FRIARIELLI 8€
Neapolitan broccoli sautéed with garlic and chili pepper
MELANZANE A FUNGHETTO 8€

Diced eggplant sautéed with cherry tomatoes and basil

Salad

MIXED SALAD 7€

iceberg lettuce, rocket, carrots and cherry tomatoes

ROCKET AND PARMESAN SHAVINGS 8€
Rocket, cherry tomatoes and Grana Padano PDO shavings

FENNEL AND ORANGE 8€

Rocket, fennel and fresh orange salad, dressed with olive oil and salt

‘0 Cuzzetwua

BUILD YOUR OWN
(MAX. 3 INGREDIENTS)

BASE

Ragu beef
Genovese beef
Ragu meatballs
Genovese meatballs
Vegan ragu

SIDE

Ragu parmigiana
Melanzane a funghetto
Friarielli

Vegetarian parmigiana

EXTRAS
Smoked provola
cheese ricotta

la Caccavella

SIMMERING POT OF NEAPOLITAN RAGU 56€
SERVED BUBBLING AT THE TABLE

| FOR 6 PEOPLE
TRY IT WITH OUR VEGAN RAGU T00

COVER CHARGE 250¢€

PLEASE INFORM OUR STAFF OF ANY
ALLERGIES OR FOOD INTOLERANCES

IN THE EVENT OF LIMITED AVAILABILITY,
SOME PRODUCTS MAY BE FROZEN.




