ROSTARNIO

MR

Breakfast, Brunch & Lunch

Eggs Benedict, Florentine, Royale - Muffin, poached eggs & hollandaise

with either speck, spinach or smoked salmon 6.95
Sautéed mushrooms, parmesan & sage on toast with truffle oil (v) 5.25
Scrambled egg on toast with smoked salmon or bacon 4.25/5.50
Bacon butty - Dry cured streaky bacon in a crusty roll 4.50
Tommy's one pan wonder - Bacon, onions, mushroom & potatoes fried in 1 pan with

2 eggs cracked on top & melted cheese, served with toast 7.00

(add chopped sausage 0.75)
Rosemarino breakfast - Pork sausage, local black pudding, streaky bacon, sautéed potatoes

egg, mushroom, tomato, Heinz baked beans & toast 7.50
Rosemarino veggie breakfast — Vegetarian croquette, sautéed potatoes, mushroom, tomato
egg, spinach, Heinz baked beans & toast 7.50

(How would you like your egg cooked? Fried, poached or scrambled ?)

Antlpastl Selections SML(X2)  LRG (X4)
All served with bread & olives

Vegetarian Board — Char-grilled vegetables, pickled mushrooms, & cheese (v) 8.50 12.95
Meat Board - Selection of traditional cured meats with balsamic onions (n) 10.95 14.95
Fish Board - Including crayfish tails, anchovies, smoked salmon & crevettes 10.95 14.95
Mixed Board - All the best bits together, including meat, fish, veg & cheese (n) 12.50 18.95
Dishes SML LRG
La Zuppa - Fennel and almond soup with shaved pecorino and focaccia (v) 4.95

Ciabatta sandwich — Coppa or buffalo mozzarella, balsamic onion, tomato
& rocket (Add fries 1.50)
Insalata di salmone — Smoked salmon salad with fresh tomato, rocket

& lemon dressing with focaccia 6.25 10.50

Bruschetta con pomodoro e mozzarella bufala — Roast cherry vine tomato,

buffalo mozzarella, basil and balsamic reduction bruschetta (v) 7.25

Gnocchi fatti in casa con spinaci e taleggio - Home-made spinach

gnocchi with melted taleggio & brown sage butter sauce (v) 7.25 11.25

Risotto d'orzo con funghi e porri — Pearl barley risotto with chestnut mushroom,

leek, garlic & tarragon (v) 7.25 11.25

Rosemarino burger - Homemade beef burger flavoured with rosemary in a ciabatta

roll with balsamic onion, gorgonzola, fries & salad (Add bacon 0.95) 10.25

Sardine arrosto con insalata di finocchi e capperi — Pan roasted sardines with garlic &

olive oil and a shaved fennel, caper, shallot & rocket salad 10.50

Pancia di maiale — Slow roast belly of pork with sage infused polenta, pepperonata

and crispy sage 13.25

Dolci

Tiramisu' - The classic ‘pick me up' 5.25

Panna cotta al cioccolato — Chocolate & Kahlua panna cotta with strawberry compote &

cantucci (n) 5.00

Semifreddo al miele — Honey & whiskey semifreddo with crushed honeycomb 5.00

Gelati - Ice creams & sorbets (please ask for flavours) 3.50

Affogato - Shot of espresso with vanilla ice cream 3.50
SML LRG

Formaggi - Selection of artisan cheeses served with homemade chutney & oatcakes ~ 6.50 10.00

jRosemarino, 1 York Place, Clifton, BS8 1AH 01179 736 677 info@rosemarino.co.uk



