ROSSO
DISERA

( MENU ALLA CARTA )

STUZZICHT

PNEOJOVOND £85
BASKET OF ALTAMURA BREAD AND OUR FOCACCIA, EXTRA
VIRGIN OLIVE OIL

LOPA" EBS

BASKET OF ALTAMURA BREAD AND OUR FOCACCIA

LI SOTTACETI FATTIINCASA  £7
HOMEMADE SEASONAL PICKLED VEGETABLE (CARROTS,
CUCUMBERS, CAULIFLOWER, ONIONS)

LEGLIE £8

MARINATED OLIVES, CITRUS, GARLIC AND ROSEMARY

LT PRIMT

SPAGHETTI CO LO SUGD FINTD  £14.5
OUR SPAGHETTI WITH TOMATO SAUCE ON A “SOFFRITTO” OF
CELERY, CARROTS AND ONION

TAGLIOLINI RAG DI CONIGLID  £20

TAGLIOLINI EGG PASTA, RABBIT WHITE RAGU, CRISPY PORK
“GUANCIALE” AND CARROTS

“LI PARENTI DE ROMA"  £18.5
TRADITIONAL CARBONARA SAUCE, ITALIAN EGGS, PORK
GUANCIALE

TAGLIATELLE “DE LO VATTE"  £19

TAGLIATELLE EGG PASTA, GOOSE AND BEEF, CHICKEN GIZZARD
RAGU

GNOCCHI Al FUNGHI  £18
FLOUR, EGGS AND POTATOES GNOCCHI WITH MUSHROOM
SAUCE, GARLIC, CHILLI. MILDLY SPICY

SPAGHETTONI ALLE VONGOLE  £20

SPAGHETTONI WITH CLAMS, GARLIC, PARSLEY

VINCISGRASSI  £19,5
“VATTE” (GOOSE BEEF AND CHICKEN GIZZARD RAGU, TOMATO)
AND GRANA PADANO. NEXT LEVEL “LASAGNA”

STARTERS

IL MARCHIGIAND

“LE MARCHE REGION”

I NOSTRI TAGLIERT MARCHIGIANT

ANTIPASTL

PROSCIUTTO TAGLIATO AMA  £2B

HAND SLICED PROSCIUTTO NOSTRANO

ANTIPASTO DE LA CASA EFRITTINI £36

HAND SLICED PROSCIUTTO NOSTRANO, LONZA, LONZINO,
CIAUSCOLO, FEGATINO, SALAME DI FABRIANO, DEEP-FRIED
OLIVE ASCOLANE, HOME-MADE CREMINI AND PECORINO BITES

SALUMI E FORMAGGI  £29
SELECTION OF SALUMI AND CHEESE PAIRED WITH HONEY AND
JAM

SELEZIONE DI FORMAGGI  £32

SELECTION OF CHEESE PAIRED WITH HONEY AND JAM

CRESCIA SFOGLIATA DI LRBIND  E1S
URBINO’S TREASURED HOME-MADE GOLDEN FLATBREAD WITH
GRILLED VEGETABLES AND PECORINO CHEESE

-ADD PROSCIUTTO NOSTRAND E4
-ADD HOME-MADE SALSICCIA FATTAIN CASA £4
LT SECONDT

WMATNS

POLLOIN POTACCHID  £19

TRADITIONAL MARINATED AND ROASTED CHICKEN,
ROSEMARY, GARLIC, TOMATOES

COSTOLETTE DI AGNELLD E PATATE  £29

MARINATED GRILLED LAMB CUTLETS, ROASTED POTATOES

FRECANTD  £19
TRADITIONAL MIXED VEGETABLES STEW (POTATOES,
AUBERGINES, COURGETTES, CARROTS, TOMATOES)

CONIGLIO RIPIEND  £25

STUFFED RABBIT MEDALLIONS, SAUTEED GREENS

ORATAALFORND  £25

OVEN COOKED GILT-HEAD BREAM, ROASTED POTATOES,
CHERRY TOMATOES AND OLIVES

GRIGLIATA AGNELLO E MAIALE £33
PORK LOIN, SAUSAGE , GRILLED LAMB ARROSTICINI (THIN
LAMB SKEWERS), LAMB CUTLETS, SALAD

GRIGLIATA AGNELLD E POLLD £33
GRILLED LAMB ARROSTICINI (THIN LAMB SKEWERS), LAMB
CUTLETS, CHICKEN DRUMSTICKS AND WINGS WITH SALAD

( SETMENU )

DESSERTS

BRUSCHETTA SALSICCIA E PECORIND

TOASTED BREAD, HOME-MADE SAUSAGE AND
MELTED PECORINO CHEESE

BRESAOLA, RUCOLA E GRANA

CURED BEEF, ROCKET, GRANA, BALSAMIC VINE-

“LI PARENTI DE ROMA"

STRONGLY TRADITIONAL CARBONARA SAUCE,
ITALIAN EGGS, PORK GUANCIALE

POLLO IN POTACCHIO

TRADITIONAL MARINATED AND ROASTED

BRUSCHETTA Al POMODORINI E BASILICD  £10

TOASTED ALTAMURA BREAD, TOMATOES, EXTRA VIRGIN
OLIVEOIL AND BASIL

BRUSCHETTA SALSICCIA E PECORIND  E14
TOASTED ALTAMURA BREAD, HOME-MADE SAUSAGE
AND MELTED PECORINO CHEESE

PROSCIUTTO E MELONE  £13

PROSCIUTTO CRUDO NOSTRANO AND MELON SLICES, ROCKET

COZZE DE LI MARINA  E15
TRADITIONAL FISHERMEN’S MUSSELS SAUTEED WITH GARLIC,
LEMON, BREAD

LA MINESTRA REALE  smaLL £12/1aRcE £18
TRADITIONAL MARCHIGIAN VEGETABLE BROTH WITH
FLUFFY AND SPONGY EGG CUBES.

BURRATINA CO LE VERDLURE DE NONNA  £1B
BURRATA, GRILLED SEASONAL VEGETABLES, PARSLEY,
EXTRA VIRGIN OLIVE OIL

SALMONE AL SALE 14

SALMON MARINATED WITH ORANGE JUICE AND SALT, BREAD

BRESAOLA, RUCOLA E GRANA  E15

CURED BEEF, ROCKET, GRANA, BALSAMICVINEGAR GLAZE

OLIVE ASCOLANE E CREMINI  £13,5
BREADED DEEP FRIED PORK AND CHICKEN FILLED OLIVES
AND DEEP FRIED HOMEMADE CUSTARD CREAM

LT CONTORNT

INSALATAMISTA  E£5.5

MIXED LEAVES SALAD, TOMATOES, CARROTS

RUCOLA & GRANA  £7

ROCKET, GRANA PADANO, BALSAMIC GLAZE

PATATE ARROSTD  £7

ROASTED POTATOES

ERBE STRASCINATE  £8.5

SAUTEED GREENS, GARLIC, CHILLI

VERDURE GRIGLIATE £8.5
TRADITIONAL SEASONAL GRILLED VEGETABLES (COURGETTES,
AUBERGINES, PEPPERS)

TIRAMISU

SAVOIARDI DIPPED IN COFFEE,
MASCARPONE CHEESE AND CACAO

MILLEFOGLIE

PUFF PASTRY, CHANTILLY CREAM,

BLASS: 2 COURSES £31
HOUSE WINE 15 | 2 COURSES £37
-+ APEROLSPRITZ

House wine £8.5
ArEROL SPRTTE £11

GAR CHICKEN, TOMATOES POACHED BERRIES, CARAMELISED PEANUTS
BURRATINA FRECANTO SALAME CIOCCOLATO
BURRATA, GRILLED SEASONAL VEGETABLES, | TRADITIONAL MIXED VEGETABLES STEW DESSERT MADE OF CHOCOLATE AND BISCUITS
PARSLEY, OLIVE OIL WHICH RESEMBLES A SALAMI IN SHAPE

ORATA AL FORND

COZZE DE LI MARINA

TRADITIONAL FISHERMEN’S MUSSELS SAUTEED
WITH GARLIC, LEMON, BREAD

OVEN COOKED GILT-HEAD BREAM, ROASTED PO-
TATOES,CHERRY TOMATOES AND OLIVES

TORTA CIDCCOLATO"CAPRESE”

FLOURLESS CHOCOLATE CAKE MADE OUT OF AL~
MONDS

A=CELERY/ B=CEREALS/ C=CRUSTACEANS/ D=EGGS/ E=FISH/ F=LUPIN/ G=MILK/ H=MULLUSCS/ [=MUSTARD/ L=NUTS/ M=PEANUTS/ N=SESAME/ D=S0YA/ P=SULPHUR ANS SULPHITES

A discretionary service charge of 8%



ROSSH IL MARCHIGIAND
DISERA .

LONDON

SUPPORT A SMALL AND
INDEPENDENT RESTAURANT

( DESSERTS )

TIRAMISO £8,5

SAVOIARDI DIPPED IN COFFEE, MASCARPONE CHEESE AND CACAO

SALAME CIOCCOLATD £8

DESSERT MADE OF CHOCOLATE AND BISCUITS WHICH RESEMBLES A
SALAMI IN SHAPE

MILLEFOGLIE £8.5

PUFF PASTRY ,CHANTILLY CREAM, POACHED BERRIES, CARAMELISED PEANUTS

TORTA AL CIDCCOLATO "CAPRESE” £8 ‘

FLOURLESS CHOCOLATE CAKE MADE OUT OF ALMONDS

CANTUCCI E VIND COTTO £10

OUR HOMEMADE BISCUITS AND ALMOND TO DIP IN OUR TRADITIONAL FORTI-
FIED WINE

SELEZIONE FORMAGEGI £14

SELECTION OF CHEESE PAIRED WITH HONEY AND JAM

FROM LE-
MARCHE

( DRINKS )

SOFT PRINKS ALCOHOLIC PRINKS CAFFE AMMAZZACATFE 2sm
FRESH DRANGE JUICE £§ APEROL SPRITZ £13.5 SINGLE ESPRESST £33 DIGESTIVES FROM LE MARCHE
BIBITE ITALIANE £5 CAMPARI SPRITZ E13.5 AMARD SIBILLA - VARNELLI  £3
LIMONATA, ARANCIATA, CHINOTTO, SPUMA AMERIEAND SINELE SH[IT E33 ,
EizzgéAsPUMA ADRIATICA, sPumaA BIOoNDA, | ITALIAN BEER 33CL E7 CAPPUCEIND/FLAT WHITE/LATTE £4.3 AMARD DELL'ERBORISTA £9

CRAFT MARCHE BEER 33CL £8,5 - i
STILL WATER 74CL £6 CRAFT MARCHE BEER 50CL  £14,5 MIEHA £4.3 :::EETS;EESEL\;\?INEL;5E85
SPARKLING WATER 75CL B ' HOT CHOCOLATE £4.3 ) '

BEER ZERD ALCOHOL £8 TEAS AND INFUSIONS £3.8 GRAPPABIANCA  £9.5

BREAKFAST, PEPPERMINT, EARL GREY, RED GRAPFA BARR'EATA EB'E

FRUITS, GREEN, CAMOMILE

59} MORETTA DIFAND £85

MACCHIATD +0.30£ u "
EXTRA SHOT 1 DIGESTIVO “A SORPRESA"! £

CRESCIA CORRETTO +£2 DIGESTIVES
PECORINO DI FOSSA ~ DECAFFEINATED +£0.5 LIMONCELLD £8,5
& EXTRA TEA BAG +£0.5 AMARETTO SARONNO £8,5
DATMILK +£0.70 JACK DANIELS  F8.5
COZZE DE LT MARINA
PESARO
€ URBINO
RN @ TROSSODISERA
ANCONA
VIN‘IWSI,,L @ROSSOVTSERA_UK
FERMO SALUMT E‘FORMA&GI
ot AswLI PLCENO N i
ﬁ H OLIVE ASCOLANE € ;ﬂ
CREMINT 5 MONMOUTH ST, 70 HEATH ST,
COVENT GARDEN, HAMPSTEAD,
LONDON WCZH 9DA LONDON NW3 1DN

A=CELERY/ B=CEREALS/ C=CRUSTACEANS/ D=EGGS/ E=FISH/ F=LUPIN/ G=MILK/ H=MULLUSCS/ I=MUSTARD/ L=NUTS/ M=PEANUTS/ N=SESAME/ D=S0YA/ P=SULPHUR

A discretionary service charge of 8%



