
Casale del Giglio was founded in 1967 by Dr. Dino Santarelli, originally from 
Amatrice. The winery is situated in the Agro Pontino, in the hamlet of Le Ferriere, 
Province of Latina, about 50 km south of Rome.

At the time, this territory was still unexplored from an agricultural and 
winemaking point of view. In the nineties, Dino’s son Antonio, following his 
father’s intuition began collaborating with the young enologist from Trentino, 
Paolo Tiefenthaler. The two young men launched an ambitious research project by 
planting 57 different experimental wine varieties.

The goal was to scientifically select the grape varieties which would interact 
best with the microclimate of the Agro Pontino. Their agronomic, enological 
research & experimentation was then extended to neighboring territories and led 
to the rediscovery and the requalification of some of Lazio’s native vines, such as 
Biancolella di Ponza, Bellone di Anzio, Cesanese di Affile and Olevano Romano, as 
well as Pecorino di Amatrice and Accumoli.

The entrepreneurial story of the Santarelli family finds its fullest expression in 
the Collegio Bistrot: a place where family traditions, a deep connection to their 
roots and a constant pursuit of research and experimentation in winemaking 
come together harmoniously. The result is a unique atmosphere where Roman 
cuisine and local wines take center stage.

On March 5, 1914, the brothers Emidio, Isidoro and Antonio Santarelli met in the office 
of the notary Giovanni Onofrio from l’Aquila in Amatrice to register the company “ 
Ditta Berardino Santarelli & Figli”, named after their father Berardino, a local wine 
merchant.

In the 1930s the three young men moved to Rome, where they opened their first ‘Vini 
& Olii’ shop not far from the Pantheon, at number 99 Piazza Capranica, the first of a 
total of 11 ‘Vini & Olii’ shops in different parts of the city.

Dino Santarelli, Emidio’s son, following the family tradition, founded the company 
‘Santarelli S.p.A’ in 1955 focusing on bottling typical Lazio regional wines.

In 1967, fascinated by the reclaimed land of Agro Pontino, he founded ‘Casale del Giglio’ 
at Le Ferriere, 50 kms. south of Rome. Around the same time, focusing on production 
rather than retail, the ‘Vini & Olii’ shops were sold, with the only exception of the 
original store in Piazza Capranica which has recently been renovated by Dino’s son 
Antonio and reborn as today’s “osteria Collegio”.

Events: For events or 
private parties please 

send an email to
info@collegioroma.com

Our history

collegioroma

Collegio

gluten-free bread and pasta 
are available on request
* frozen products

1 Gluten

2 CrustaCeans

3 eGG

4 fish

5 Peanuts

6 soy

7 milk

8 nuts

9 Celary

10 mustard

11 sesame

12 sulPhites

13 luPine

14 mollusCs

allergen list

Collegio Platter of selected cold cuts & cheeses (1,7,8,12)

prosciutto from Amatrice (12) 

Buffalo Mozzarella, 250 g (7)

Burrata from Andria (7)

Burrata, Tomatoes & Anchovies (4,7)

Caprese (7)

Artichoke, Potato and Speck Pie (3,7,12)

Eggplant Parmigiana (1,7) 

Hummus with Cruditees (9,11,12)

Avocado and Tomato Tartare

Piedmontese-Style Beef Tartare (3,4,10)

tuna and Avocado Tartare (4)

€ 25,00

€ 13,00

€ 12,00

€ 11,00

€ 21,00

€ 18,00

€ 16,00 

€ 14,00 

€ 16,00

€ 15,00 

€ 21,00 

€ 24,00

Sautéed Chicory

Roasted Potatoes

Roasted Vegetables

Sautéed broccoletti

Sautéed Roman Broccoli

Sautéed Savoy Cabbage

€ 9,00

€ 8,00

€ 10,00

€ 9,00

€ 9,00

€ 9,00

Mezze Maniche Carbonara (1,3,7,12)

Mezze Maniche Amatriciana (1,7,12)

Tonnarelli Cacio e Pepe (1,3,7)

Gnocchi Ricci alla Gricia (1,3,7,12)

Gnocchi Ricci with Pork Ribs ragout (1,3,7,9,12)

Roman-Style semolina Gnocchi (1,7,11)

Ricotta and Spinach Ravioli (1,3,7)

Casarecce with Pesto (1,7,8)

Spaghetti “aglio & olio” with toasted breadcrumbs (1,4)

Seasonal Risotto – 20-minute cooking time (7)

Paccheri with Octopus Ragout (1,4,7,9,12)

Tagliolini with Butter and Anchovies (1,3,4,7,12)

€ 14,00

€ 14,00

€ 14,00

€ 18,00

€ 20,00

€ 16,00

€ 17,00

€ 16,00

€ 16,00

 

€ 24,00

€ 21,00

Ribeye Steak

tenderloin medallions (9)

Steak haché 

Beef Strips with Artichokes 

Meatballs with gravy and Mashed Potatoes (1,3,7,12) 

Meatballs with Tomato Sauce (1,3,7)

Roast lamb with potatoes

Saltimbocca alla Romana (1,9,12)

Herb Roasted Spatchcock chicken

Grilled Squid (4)

Salt Cod fillet with Artichokes (4)

Luciana style Octopus (1,4,12)

Caesar Salad (1,3,4,7,10)

€ 28,00

€ 28,00

€ 28,00

€ 19,00 

€ 18,00

€ 18,00 

€ 28,00

€ 22,00

€ 22,00

€ 24,00

€ 26,00

€ 26,00

€ 18,00

APPETIZERS

Roman-Style Artichoke

Giudia-Style Artichoke (1)

Fried Artichokes (1)

Artichoke Salad

€ 10,00

€ 10,00

€ 13,00 

€ 13,00

ARTICHOKES

PASTA MEAT & FISH

SIDES

Stewed Beef Croquette (1,3,7,8)

Leek and Potato Croquettes (1,3,7,8)

Chicory and Pecorino Croquettes (1,3,7,8)

Sardine and Potato Croquettes (1,3,4,8)

Fried Anchovies with Ginger Mayonnaise (1,3,4,8) 

Fried Zucchini Flowers (1,3,4,7,8)

Fried Salt Cod fillet (1,3,4,8)

€ 5,50

€ 12,00

€ 14,00

€ 15,00

€ 14,00

€ 5,50

€ 6,50

FRIED SPECIALTIES


