Desserts and Liqueurs

An optional 99p has been added onto your bill to plant a
fruit tree in the developing world to counterbalance the
carbon footprint of your meal and help end poverty.
For more information visit:
www.carbonfreedining.org/rossopomodoro

Vegan friendly

Share your Rossopomodoro experience
@rossopomodorouk

Allergens information: Please speak to our staff about the ingredients in your meal,
when making your order. An optional 12.5% service charge is added to your bill. All
prices include VAT.

Gelati

Liquori

our artisan Italian gelato is made using only the best natural ingredients

Try th
e
9.95 6

m all

x20m

l

Traditional Neapolitan after-dinner digestifs

Brioche con gelato - 6.95

Cioccolato 40ml - 3.45

Homemade buffalo milk ice cream stuffed in a warm brioche and served with your
choice of toppings: mixed fruit and white chocolate or hazelnuts and Nutella.

Creamy and intense, made with dark
chocolate.

Liquirizia 40ml - 3.45
Liquorice creamy liqueur, a bold
harmony of sweet and bitter scents.

Coppa della Regina - 6.95

Fragolino 40ml - 3.45
Made with wild strawberries, sweet,
delicate but still intense.

Melannurca 40ml - 3.45
Made with the typical “Annurca” apples
that only grow in the area of Naples.

Limoncello 40ml - 3.45
Made with lemons from Sorrento.
Tangy, refreshing and mouth cleansing;
a real classic.

Meloncello 40ml - 3.45
Sweet and fruity cream liqueur, made
with cantaloupe melon.

Vanilla, buffalo milk and strawberry ice cream with fresh mixed fruit, whipped
cream, white chocolate and dark cherry sauce.

Coppa del Re - 6.95
Chocolate, buffalo milk and hazelnut ice cream with hazelnuts, warm Nutella,
whipped cream and crushed hazelnut cookies, topped with crunchy chocolate sauce.
Sorbetto al limone - 6.45
Refreshing lemon sorbet.

Grappe e Amari

Sorbetto al cioccolato - 6.95

Chocolate sorbet served with dark chocolate shavings and toasted almonds.

Dolci
Babà alla crema - 6.95

Napoli’s most famous dessert. Sponge cake, rum, vanilla sauce.

Migliacciello - 5.95

Homemade semolina and buffalo ricotta cake with your choice of toppings: mixed
fruit and white chocolate or hazelnuts and Nutella.

Calda calda - 5.95
Sweet fried pizza dough with vanilla sugar and Nutella.

Panna cotta - 5.95

Homemade panna cotta with buffalo ricotta served with your choice of toppings:
mixed fruit and white chocolate or hazelnuts and Nutella.

Tiramisù alla Nutella - 6.45
Homemade coffee tiramisù with mascarpone and Nutella.
I gioielli di Pulcinella – 5.95

Homemade chocolate balls with crunchy biscuits, dark chocolate, toasted almonds
and amaretto Disaronno liqueur.

Gluten free tortino - 6.95

Warm chocolate sufflè served with chocolate sauce and buffalo milk ice cream.

Grappa Aglianico - 5.95
AROMATICA - Distillate of grape
marc, exclusively Aglianico ancient red
grape variety.

Amaro Montenegro - 5.95

Grappa Fiano - 5.95
BARRIQUE, FINE - Distillate of grape
marc, enhanced and aged in small
barrel takimng the name of ‘barrique’

Fernet Branca - 5.95

Amaretto - 5.95

Made with apricot kernel oil and 17
selected herbs and fruits, with a bitter
almond and marzipane taste.

Amaro del Capo - 5.95

Made with 29 herbs, flowers and roots,
with a pungent orange zest, jasmine and
honey taste.

Made with a blend of 40 botanical
species from all over the world, with a
bitter mandarine zest taste.
Made with 30 rare herbs, with a
peppermint and spicy liquirice taste.

Sambuca - 5.95
Made with essential oils obtained
from star anise and other spices like
elderflower and liquorice.
Spirits - 5.45
Calsic selection of spirits.

Caffè
Espresso Napoletano - 2.45
Caffè Americano - 2.95
Doppio Espresso - 3.45
Cappuccino - 3.45

Caffè e Latte - 3.45
Hot Tea - 2.95
Affogato al Caffè - 4.45

Neapolitan espresso with a scoop of ice
cream and whipped cream.

