
Sale Rosa

Appetizers
RAW 
Red prawns, oysters, scampi

GRATINATED SEAFOOD 
Scallops, prawns, calamari and prawn skewers

MUSSELS AND CLAMS SAUTE 
Mussels and clams with garlic, extra virgin olive oil and parsley served with 
croutons artisan bread

MARINE DELIGHTS 
Salmon carpaccio, prawn cocktail, octopus and potato salad and 
marinated anchovies

TUNA TARTARE 
Fresh tuna tartare, dried cherry tomato tapenade and Taggiasca olives, 
crusty bread sail

SALMON TARTARE 
Fresh salmon tartare, creamy avocado and toasted almonds

“PINK SALT” CUTTING BOARD (min. x 2) 
Platter with a selection of cured meats, typical Italian DOP cheeses and 
fried gnocco

BEEF TARTARE 
Beef tartare chopped with a knife in salt, EVO oil with burratina, black pepper
 and crusty bread crust

PARMESAN 
Aubergine millefeuille with tomato, mozzarella, parmesan and basil

COLONNATA LARD WITH CROSTINI
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Sale Rosa

First Fish Courses

LASAGNA BOLOGNESE 
5 layers lasagna with Bolognese sauce

 SPAGHETTI CARBONARA
Spaghetti in egg yolk and pecorino sauce with crispy bacon

 TRICOLOR PACCHERI
Tomato paccheri with stracciatella, cream and chopped pistachios

PAPPARDELLE WITH MUSHROOMS 
Fresh pasta pappardelle with porcini mushrooms

TRUFFLE RAVIOLI 
Ravioli lled with trufe cream with gorgonzola-based sauce, trufe cream
and trufe oil

RISOTTO AND PUMPKIN 
Pumpkin risotto with crispy bacon

OSSOBUCO MILANESE 
Milanese risotto with veal ossobuco in gremolada sauce

SPAGHETTI WITH VERACI CLAMS AND MUGGINE BOTTARGA

BLACK RISOTTO 
Carnaroli risotto creamed with cuttlesh ink, red prawns and lime

TAGLIOLINI WITH LOBSTER 
Fresh pasta tagliolini with lobster

TAGLIOLINI IN SCAMPI AND PRAWN SAUCE 
Fresh pasta tagliolini with scampi, prawns, tomato and chopped pistachios

SPAGHETTI IN CARTOCCIO 
Spaghetti with seafood in pizza bread crust

RED PRAWN RISOTTO 
Milanese risotto with stracciatella and red prawn tartare

PACCHERI WITH SCORPHIH 
Paccheri with scorpion sh, fresh cherry tomatoes, Taggiasca olives and parsley

PACCHERI WITH CRAB AND REAL CLAMS

First Land Courses
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Second Fish Courses
GREAT FRIED 
Mix of imperial sh, golden and lightly breaded with crunchy vegetables

MIXED GRILL 
Selected grilled sh and shellsh

 SLICED TUNA
Seared tuna steak with black sesame with mixed salad and teriyaki sauce

SEABASS ON BROCCOLI PUREE 
Grilled sea bass llet, broccoli puree

ROASTED OCTOPUS 
Soft, roasted octopus with mashed potatoes, sautéed vegetables and mint oil

SEABASS “IN PINK SALT” (min. x 2)
Soft sea bass cooked in the oven in a Himalayan pink salt crust

 CATALAN-STYLE LOBSTER (min. x 2)
Boiled lobster with fresh cherry tomatoes, Tropea onion, celery and 
extra virgin olive oil

Second Land Courses
MILANESE COTOLETTA 
Veal cutlet with bone, cherry tomatoes and rocket

GRILLED FILLET 
Grilled beef llet with porcini mushrooms or green pepper

 GRILLED
Grilled sliced   beef with rocket, rosemary and Parmigiano Reggiano

 GRILLED RIB
Grilled Bavarian beef rib with rosemary and Himalayan pink salt

 GRILLED LAMB
Grilled lamb served with honey mustard sauce or vinegar
balsamic

 FIORENTINA (min. x 2)
Florentine steak served with grilled vegetables and baked potatoes

16

16,5

16,5

15,5

18

35

40,5

18,5

20

17,5

21,5

18,5

45,5

Sale Rosa



MIXED SALAD 

 FRENCH FRIES

 BAKED POTATOES

 POTATO CHIPS

 GRILLED MIXED VEGETABLES

CAESAR SALAD
Mixed salad with grilled chicken, hard-boiled eggs, Tropea onions and 
Caesar sauce

YOGURT SALAD 
Mixed salad with marinated salmon, shrimp, Taggiasca olives, onions
Tropea and yogurt sauce

Contours
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Our Pizzas
MARGHERITA  
Tomato, Mozzarella, Basil, Parmesan

 MARINARA
Tomato, garlic, capers, oregano, basil, extra virgin olive oil

 NAPLES
Tomato, Mozzarella, Anchovies, Oregano

ROMANA 
Tomato, Mozzarella, Anchovies, Capers, Oregano

BOSCAIOLA
Tomato, Mozzarella, Champignon mushrooms

PROSCIUTTO 
Tomato, Mozzarella, Cooked ham

 TEDESCA
Tomato, Mozzarella, Sausage

4 FORMAGGI
Gorgonzola, Fontina, Parmesan, Mozzarella

BISMARK 
Tomato, Mozzarella, Egg, Cooked Ham

 CALABRIA
Tomato, Mozzarella, Spicy Sausage

CALINDRI (only in season) 
Tomato, Mozzarella, Artichokes

 MELANZA
Tomato, Mozzarella, Eggplant, Basil, EVO Oil

 PI.CI (only in season)
Tomato, Mozzarella, Cooked Ham, Artichokes

 PI.EFFE
Tomato, Mozzarella, Cooked Ham, Mushrooms
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VERDE 
Tomato, Mozzarella, Rocket, Evo Oil

DELICATA 
Mozzarella, Brie, Leek, Bacon, Evo Oil

DELIZIA 
Tomato, Mozzarella, Courgettes, Cooked Ham, Rosemary

 4 GUSTI
Tomato, Mozzarella, Cooked ham, Champignon mushrooms,
Spicy sausage, chopped olives

 MARE BLU
Tomato, Mozzarella, Tuna, Leek

 MITICA
Tomato, Mozzarella, Luganega, Champignon Mushrooms

 NOSTROMO
Tomato, Mozzarella, Tuna, Onion

ITALIA 
Tomato, Mozzarella, Spicy Sausage, 4 cheeses, Rocket, Evo Oil

TECCHIO 
Tomato, Mozzarella, Eggplant, Garlic, Spicy Sausage, 
Basil, Evo Oil

PRESIDENT 
Tomato, Mozzarella, Brie, Asparagus, Peppers

BACON 
Tomato, Mozzarella, Onion, Bacon, Egg

TREVISANA 
Tomato, Mozzarella, Garlic, Gorgonzola, Trevisana, Evo Oil

LOMBARDA 
Tomato, Mozzarella, Pesto, Stracchino, Parmigiano Reggiano

 CHIARA
Cherry tomatoes, rocket, mozzarella, scamorza, extra virgin olive oil

 BINGO
Tomato, Mozzarella, Spicy sausage, Gorgonzola,
Champignon mushrooms
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PRIMAVERA 
Tomato, Mozzarella, Eggplant, Rocket, Fresh Tomato, Evo Oil

TIROLO 
Tomato, Mozzarella, Speck, Parmesan

 VALTELLINA
Tomato, Mozzarella, Fontina, Bresaola, Basil, Evo Oil

 GEPPO
Tomato, Mozzarella, Smoked Salmon, Rocket, Evo Oil

PARMA
Tomato, Mozzarella, raw ham, rocket

TARTUFÈ 
Mozzarella, Trufe Sauce, Gorgonzola, Emmenthal, Bacon, Parmigiano Reggiano

TIRONE 
Tomato, Peppers, Courgettes, Aubergines, Spinach, Asparagus,
Parmigiano Reggiano, rocket, extra virgin olive oil

COSACCO 
Tomato, Mozzarella, Spinach, Stracchino, Coppa, Evo Oil

(solo in stagione) PORCINI 
Tomato, Mozzarella, Porcini mushrooms, Basil, EVO Oil

CALZONE 
Tomato, Mozzarella, cooked ham, parmesan, extra virgin olive oil

 CALZONE FARCITO
Tomato, Mozzarella, Cooked ham, Champignon mushrooms, Spicy sausage, 
Parmigiano Reggiano, Evo Oil

The additional ingredients on our pizzas can vary from 2.0 to 4.0 euros
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Our Focaccias
Evo oil, salt 

Lard, Rosemary 

Fresh tomato, garlic, oregano

San Pellegrino Cl.75 natural mineral water, cream and sparkling 

Bottled drinks - Can Cl.33 

Small blonde beer 

Medium blonde beer 

Small red beer

Medium red beer

Bottled beer 33 cl. 

Bottled beer 66 cl. 

¼ liter white or red house wine 

½ liter white or red house wine 

1 liter white or red house wine

Drinks

Sale Rosa



Coffee 

Correct coffee 

Decaffeinated coffee 

Barley coffee small cup 

Barley coffee large cup 

Ginseng coffee small cup 

Ginseng coffee large cup

Cafeteria

Bitter 

Grappa 

Limoncello 

Myrtle 

National liqueurs 

Foreign liqueurs 

Whiskey

Bi�er
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i Glutine | Cereals containing gluten

Wheat, rye, barley and oats are often found in foods containing flour, some baking powder, batter, 
breadcrumbs, cakes, couscous, meat products, pasta, pastry, sauces, soups and some fried food.

Crostacei e derivati | Crustaceans

Crabs, lobster, prawns and shrimps are crustaceans. Shrimp paste is an allergen in this category. 

Uova | Eggs

Eggs are found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces and 
pastries. Some food products are glazed with eggs during cooking.

Pesce e derivati | Fish

You may find fish sauces in pizzas, relishes, salad dressings, stock cubes.

Arachidi e derivati | Peanuts

 

Peanuts are often used as an ingredient in biscuits, cakes, curries, desserts, sauces, groundnut oil 
and peanut flour.

Soia e derivati | Soybeans

Found sometimes in bean curd, edamame beans, miso pates, textured soya protein, soya flour or 
tofu.

Latte e derivati | Milk (including lactose) 

Milk is found in dairy products such as butter, cheese, cream, milk powders and yoghurt. 
Some foods are also glazed with milk during cooking.

Frutta a guscio e derivati | Nuts

Nuts (excluding Peanuts) refers to nuts that are grown on trees;
This includes cashew nuts, almonds and hazelnuts, pistachio

Sedano e derivati | Celery

Both in pieces and in preparation for soups, sauces and vegetable concentrates.

Senape e derivati | Mustard

This includes Mustard in the form of powder, liquid and seeds. This ingredient is used in breads, 
curries, marinades, meat products, salad dressings, sauces and soups.

Semi di sesamo e derivati | Sesame

These are found commonly in bread, usually sprinkled on buns such as hamburger buns, bread 
sticks, houmous, sesame oil and tahini.

Anidride solforosa e solfiti | Sulphur dioxide and sulphites 

This is an ingredient often used in dried fruits and in some meat products, soft drinks, vegetables, 
wine and beer. 

Lupini e derivati | Lupin

Lupin is a flower, but it is also sometimes found in flour and is sometimes used in bread, pastries 
and pasta.

Molluschi e derivati | Molluscs

Includes mussels, land snails, squid and whelks, but can also be found in oyster sauce, which is 
commonly used in fish stews for example.

(cereali, grano, segale, orzo, avena, farro, kamut, inclusi ibridati derivati)

(marini e d’acqua dolce: gamberi, scampi, granchi e simili

(uova e prodotti che le contengono: maionese, emulsionanti, pasta all’uovo)

(prodotti alimentari in cui è presente il pesce, anche in piccole percentuali)

(creme e condimenti in cui vi sia anche in piccole dosi)

(prodotti derivati come latte di soia, tofu, spaghetti di soia e simili)

(ogni prodotto in cui viene usato il latte: yogurt, biscotti, torte, gelato e creme varie)

(mandorle, nocciole, noci comuni, noci di acagiù, noci pecan, anacardi, pistacchi)

(sia in pezzi che all’interno di preparati per zuppe, salse e concentrati vegetali)

(si può trovare nelle salse e nei condimenti, specie nella mostarda)

(semi interi usati per il pane, farine che lo contengono in minima percentuale)

(anidride solforosa e solfiti in concentrazione superiori a 10 mg/kg o 10 mg/l espressi come SO 2 - 
usati come conservanti, possiamo trovarli in: conserve di prodotti ittici, in cibi sott’aceto, sott’olio e in 
salamoia, nelle marmella te, nell’aceto, nei funghi secchi e nelle bibite analcoliche e succhi di frutta)

(presenti in cibi vegan sotto forma di: arrosti, salamini, farine e similari)

(canestrello, cannolicchio, capasanta, cozza, ostrica, patella, vongola, tellina, ecc...)
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