Neapolitan Starters

Gluten free
Aperitivi

Mozzarella di Bufala Campana DOP

Aperitivi

Bruschette

Olive - 2.95

Caprese - 9.95
125gr of fresh buffalo mozzarella with tomatoes, basil pesto,
extra virgin olive oil and oregano.

Pane - 3.95
Home-baked bread basket from our wood-fired oven with
white bread, quinoa and whole wheat bread, multigrain bread.

Pomodoro e aglietto - 5.95

Burrata affumicata e salmone - 14.45

Focaccia all’aglio - 4.95

Burrata e pomodori secchi - 6.95

Mixed green and black olives with garlic and chilli.

Lupini - 2.95

Yellow salted lupin beans.

Spasso - 3.45

Mixed mediterranean nuts: pistachios, salted and peppered
almonds, toasted chickpeas.

Pasta
Gnocchi Corbara e provola - 13.95

Potato and rice gnocchi with Corbara tomatoes, smoked
mozzarella, Parmesan and basil.

Gnocchi alla Bolognese - 13.95

Potato and rice gnocchi with beef Bolognese sauce and
Parmesan shavings.

125gr of smoked creamy burrata with fresh yellow cherry
tomatoes, dry marinated salmon and samphire pesto dressing.

Burrata e verdure grigliate - 17.95

to share for 2 people
250gr of creamy burrata and mixed grilled courgettes, grilled
aubergines, grilled peppers.

Pizza

Verdure e legumi - 12.95

Mixed salad, baked courgettes, baked aubergines, baked
mixed peppers and potatoes, french beans, cannellini beans
with a chickpeas, lemon and extra virgin olive oil dressing and
chia seeds.

Riso nero e salmone - 13.95

Marinara - 8.45

The real pizza from the streets of Napoli. Roma tomato sauce,
garlic, oregano and basil. (No cheese)

Margherita - 10.45

Parmigiana - 8.95
Aubergine bake with smoked mozzarella, Parmesan and
tomato sauce.

Mixed mediterranean nuts: pistachios, salted and peppered
almonds, toasted chickpeas.

Calamari e zeppole - 9.95

Cheese chargrilled home-made bread served with a pan of
spicy arrabbiata sauce for dipping.

Cheese chargrilled home-made bread served with a pan of
Neapolitan Genovese sauce made with onions and Parma ham
for dipping.

Vegan friendly

Roma tomato sauce, mozzarella, spicy spianata salami and basil.

Ortolana vegana - 14.45

Pomodori capricciosi - 14.45

Carciofi freschi - 15.95

For more information visit:
www.carbonfreedining.org/rossopomodoro

Spasso - 3.45

Genovese di Parma - 6.95

Insalatina - 4.95

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.

Fried pizza dough balls topped with Roma tomato sauce, fresh
basil and Parmesan.

Verace DOP - 14.45
San Marzano tomato fillets, buffalo mozzarella, extra virgin olive
oil and basil.

Sides

Top of the range Neapolitan wild broccoli with chilli and
garlic.

Lupini - 2.95

Tiella Napoletana - 12.95
Selection of rice arancini, potato crocché, pasta frittatine,
seaweed zeppoline, mixed fried vegetables and polenta
scagliozzi.
Great for sharing.

Roma tomato sauce, S. Marzano tomato fillets, yellow Datterini
tomatoes, artichokes, black olives, champignon mushrooms and
oregano.

Friarielli - 6.95

Montanara - 5.95

Arrabbiata - 5.95

Roma tomato sauce, vegan cheese, courgettes, aubergines and
peppers with garlic and oregano.

Rocket, Ciliegino tomatoes and Parmesan shavings.

Mixed green and black olives with garlic and chilli.

Street food

Napoletana - 11.45
Roma tomato sauce, mozzarella, anchovies, garlic, oregano, basil
and garlic.

Pollo e avocado - 13.95

Rucola - 4.95

Olive - 2.95

Fried calamari and crispy seaweed zeppoline fritters with
home-made lemon mayo.

Massese - 13.45

Mixed green salad, fennel, red radish and lemon.

Neapolitan extra virgin olive oil tarallini.

Chargrilled home-made bread with creamy burrata and yellow
and red sunblushed Datterini cherry tomatoes.

Scarpetta

Mixed salad, black Venere rice, dry marinated salmon,
cucumber, cherry tomatoes, fennel with a lemon and orange
dressing.

Mixed salad, panfried chicken breast, avocado, sweet potatoes,
purple potatoes, spring onion with a passion fruit and olive oil
dressing.

Tarallini - 2.95

Yellow salted lupin beans.

Roma tomato sauce, mozzarella, olive oil and basil.

Salads

Garlic pizza bread with a hint of Roma tomato sauce.

Chargrilled home-made bread, fresh Ramato tomatoes, garlic,
basil, oregano and extra virgin olive oil.

Vegan cheese, sweet potatoes, fresh tender artichokes, black olives
and capers.

Capricciosa — 14.95

Roma tomato sauce, mozzarella, mushrooms, cooked ham,
artichokes, black olives and basil.

Ventura - 14.95

Mozzarella, Parma ham, rocket, Parmesan and basil.

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.
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Mozzarella di Bufala Campana DOP

We only use fresh DOP buffalo mozzarella from Campania from the best certified producers of the region.

Caprese - 9.95
125gr of fresh buffalo mozzarella with tomatoes, basil pesto,
extra virgin olive oil and oregano.

Burrata affumicata e salmone - 14.45

Zizzella - 18.95

Burrata e verdure grigliate - 17.95
to share for 2 people
250gr of creamy burrata and mixed grilled courgettes, grilled
aubergines, grilled peppers.

to share for 2 people
250gr of fresh buffalo mozzarella with home baked bruschette
with tomatoes, Parma ham, fresh basil and extra virgin olive
oil.

125gr of smoked creamy burrata with fresh yellow cherry
tomatoes, dry marinated salmon and samphire pesto dressing.

Neapolitan Pasta
Datterini e basilico - 10.95

Spaghetti with Datterini tomatoes, basil and extra virgin olive
oil from Sorrento.

Carbonara di carciofi - 12.95
Linguine with artichokes, eggs, pancetta, garlic and pecorino
cheese.
Puttanesca gialla ammollicata - 11.95

Mezze maniche with yellow Datterini cherry tomatoes, black
olives, capers and Neapolitan extra virgin olive oil taralli
crumbs.

Neapolitan Pizza

Cannellone di ricotta e verdure - 13.45

Curly cannellone stuffed with buffalo ricotta cheese,
aubergines, courgettes, mixed peppers, smoked mozzarella and
baked with tomato sauce and Parmesan.

Bolognese della nonna - 12.95

Pappardelle with home-made Neapolitan beef Bolognese
sauce, Parmesan shavings and fresh basil.

Gnocchi Corbara e provola - 13.45

Potato gnocchi with Corbara tomatoes, smoked mozzarella,
Parmesan and basil.

Spaghetti integrali agli asparagi di mare - 10.95
Organic whole wheat spaghetti with garlic, samphire, extra virgin olive oil and a touch of mixed semi blushed tomatoes.

Salads
Verdure e legumi - 12.95

Mixed salad, baked courgettes, baked aubergines, baked
mixed peppers and potatoes, french beans, cannellini beans
with a chickpea, lemon and extravirgin olive oil dressing and
chia seeds.

Riso nero e salmone - 13.95

Mixed salad, black Venere rice, dry marinated salmon,
cucumber, Ciliegino tomatoes, fennel with a lemon and orange
dressing.

Pollo e avocado - 13.95
Mixed salad, panfried chicken breast, avocado, sweet potatoes,
purple potatoes and spring onions with a passion fruit and
olive oil dressing.
Fresella e tonno - 13.95

Mixed salad, fresella bread croutons, tuna in extravirgin olive
oil, Ramato tomatoes, hard boiled egg, samphire, black olives,
celery and extra virigin olive oil.

Le tradizionali

Yellow datterini tomato, smoked mozzarella, spicy nduja and
basil.

Roma tomato sauce, mixed peppers, garlic, chilli and crispy
taralli crumbs.

Verace DOP - 12.95

Ortolana vegana - 12.95

San Marzano tomato fillets, DOP buffalo mozzarella, extra
virgin olive oil from Sorrento and fresh basil.

Roma tomato sauce, vegan cheese, courgettes, aubergines and
peppers with garlic and oregano.

Massese - 12.45

Pomodori capricciosi - 12.95

Tonno peperoni olive e capperi — 12.95
Roma tomato sauce, mozzarella, peppers, tuna in extra virgin
olive oil, black olives and capers.

Carciofi freschi - 13.95

Roma tomato sauce, mozzarella, spicy spianata salami and
basil.

Capricciosa — 12.95
Roma tomato sauce, mozzarella, mushrooms, cooked ham,
artichokes, black olives and basil.

Bright red colour with a very sweet
taste.

Corbara

Intense red colour with a sweet
flavour.

Cuore di bue

Smooth, fleshy with wine-red
colours.

Datterino Giallo

Sweet and delicate flavour.

Datterino Rosso

Thin skin, sweet and sharp flavour.

Roma

Juicy sweet pulp with low acidity.

Sunflower, rye, flax, barley and sesame seeds dough.

Ventura - 13.45

Four tomatoes for four distinctive flavours: Piennolo cherry
tomatoes with garlic and oregano / Yellow datterini tomatoes
with mozzarella / San Marzano tomato fillets, buffalo
mozzarella and basil / Corbara tomatoes with tangy pecorino
cheese.

Traditional dough folded and stuffed.

Juicy pulp, balanced acidity with a
sweet taste.

Le multicereali

Cotto e zucchine - 12.95
Smoked mozzarella, courgettes, cream, cooked ham and crispy
taralli crumbs with Parmesan cheese, olive oil and fresh basil.

I calzoni
Ramato

Vegan cheese, sweet potatoes, fresh tender artichokes, black
olives and capers.

Cinque formaggi - 13.95

Pomodorosa - 13.95

Ciliegino

Roma tomato sauce, S. Marzano tomato fillets, yellow
Datterini tomatoes, artichokes, black olives, champignon
mushrooms and oregano.

Le saporite

Patatina - 4.95

Our tomatoes
Discover the different eco-types we use in our dishes.

Whole wheat and quinoa dough rich in proteins and fibers.

Peperoni arrabbiati - 11.95

Rucola - 4.95

Fried potato wedges with a basil mayonnaise.

Genovese di crudo e provola - 13.95

Gialla, provola e nduja - 11.95

Friarielli - 6.95

Rocket, Ciliegino tomatoes and Parmesan shavings.

Fried pizza stuffed with creamy smoked burrata and topped
with fried aubergines, Datterini tomatoes, Parmesan flakes and
fresh basil.

Le proteiche vegane

Roma tomato sauce, mozzarella, aubergines, courgettes,
peppers, Parmesan and basil.

Ricotta e salame - 12.95

Cream, smoked mozzarella, gorgonzola, caciotta di bufala,
pecorino and Emmental.

Mozzarella, Parma ham, rocket, Parmesan shavings and basil.

Salsiccia e friarielli - 13.95
Pork sausage, pan-fried friarielli with chilli and garlic, smoked
mozzarella and basil.
Carciofi uova e salame - 14.45

Smoked mozzarella, fresh tender artichokes, Neapolitan
salami, pecorino and egg sauce base with black pepper.

Burrata e crudo - 14.95

Roma tomato sauce, smoked mozzarella, Neapolitan salami,
buffalo ricotta and basil.

Oregano focaccia with shredded burrata, Parma ham,
sunblushed yellow and red Datterini tomatoes, rocket, basil
and extra virgin olive oil.

Funghi e cotto - 13.95

Burrata affumicata e salmone - 15.95

Buffalo ricotta, mozzarella, champignon mushrooms, cooked
ham and Parmesan.

Oregano focaccia with shredded smoked burrata, dry
marinated salmon, rocket and red and yellow semiblushed
Datterini tomatoes, basil and extra virgin olive oil.

Toppings

Piennolo del Vesuvio
Thick skin and dry pulp.

San Marzano DOP

Sweet-sour flavour with a bright red
skin.
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Burrata affumicata e melanzane - 13.95

Verduretta - 11.45

Roma tomato sauce, mozzarella, anchovies, garlic, oregano
and basil.

Insalatina - 4.95

Top of the range Neapolitan wild broccoli with chilli and garlic.

dough

ier dig

Fried pizza stuffed with smoked mozzarella and topped
with an onion and Parma ham sauce with pecorino cheese
shavings.

Fru fru DOP - 13.95
Yellow Datterini tomatoes, mozzarella, and spicy spianata
salami / Smoked mozzarella, ricotta and Neapolitan salami /
Smoked mozzarella, Neapolitan pork sausage and friarielli.

Mixed green salad, fennel, red radish and lemon.
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Napoletana - 10.95

Oval shaped traditional dough with different flavours.

Sides

oofed

aste a

Traditional dough folded, stuffed, fried and topped.

The real pizza from the streets of Napoli. Roma tomato sauce,
garlic, oregano and basil. (No cheese)

Margherita - 8.95
Roma tomato sauce, mozzarella, olive oil and basil.
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Le fritte

Traditional Neapolitan dough made with a 00 soft flour.

Marinara - 6.95
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£1.95: Aubergines - Mushrooms - Olives - Courgettes - Artichokes - Rocket - Parmesan - Cherry tomatoes
£2.95: Vegan cheese - Fior di latte - Smoked mozzarella - Tuna - Gorgonzola - Buffalo ricotta - Spicy salami - Parma ham - Ham - Neapolitan salami
Pork sausage - Friarielli - Anchovies – Nduja
£3.95: Buffalo mozzarella - Burrata - Smoked burrata - Salmon - Fresh tender artichokes - San Marzano tomato fillets

.

