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Named after the owner’s mother,
Rosemary’'s draws its inspiration from her seasonal cooking based around her home
vegetable garden in Lucca.

OGNI OCCASIONE, TUTTE LE OCCASIONI
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INSALATE

KALE CELERY CAESAR #—n&tOUn>—-¥%-434 1,200

Kale, celery, romaine lettuce, celeriac

ROSEMARY’S CITRUS SALAD Oo—-X~vU—-X Y+5Z2%454 1,100

Seasonal citrus, rucola, fennnel, parmigiano, bee pollen, citrus vineigrette

CHOPPED SALAD Vav4¥#5—40Favy7rF¥34 1,100
Olives, caper berries, artichoke, tomato, raisins, sunflower seeds, ricotta salata,
crispy chick peas, wasabi lettuce, italian vinaigrette

FRUTTI DI MARE

OCTOPUS SALAME #HOUZIHIALT >FUT7>LUvyTaRZ 950

Thin sliced octopus terrine, sicilian cauliflower gardiniere

SHRIMP #2o~xUx P Pv—LECE% 900

Poached shrimp, cucumber, lemon, ginger, basil, honey, tenkasu

CALAMARI 1Ah&HxEOZYYR 900

Charred squid, pickled daikon, celery leaves, almonds, raisins, chili oil

SALUMI

ASSORTMENT OF 3 N4 -H53I3#EHYEDE 2,000

ASSORTMENT OF 5 Nn4-#535E#EYEDE 2,800

FORMAGGI

ASSORTMENT OF 3 F—X3#E®UEHE 1,200

ASSORTMENT OF 5 F—X5#E®UAEHLE 1,800

KYEORTMEGLTHANMBETT. BIEHEBR P PHPUET,

*Prices exclude sales tax.

OGNI OCCASIONE, TUTTE LE OCCASIONI
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FOCACCE

HOME MADE

ROSEMARY & SALT B—-X<U—/vik 930
CAPRESE *r¥hr/EvY7L3/12)0 1,250
PROSCIUTTO, RUCOLA , SEASONAL FRUITS &NnL4L/vyaZ/ F&H7V—Y 1,650

MUSHROOM & CHEESE ZznZ/F—-X 1,450

PRIMI

o® FRESH HOMEMADE PASTA

ORECCHIETTE CON SALSICCIA EQOEEOALFIvF 1,580

Little ears, homemade sausage, broccoli rabe, garlic, chili, Parmigiano

o2 RIGATONI CARBONARA VU#b—= ANLFEF—-5 1,380

Pancetta, spring onion, parmigiano, pecorino, egg

o® LINGUINI AL LIMONE LVvE>UZJ14—% 1,380

Preserved lemon, pickled chili, oregano, parmigiano, bread crumbs

a2 SPAGHETTI CON VONGOLE xn1¥vF+4 K>dJL avyy 1,580

Steamed clams, garlic, chili, white wine, tomato sauce, herbs and breadcrumbs

FUSSILI FUNGHI % amn7Yvy 1,480

Mushroom, butter, italian parsley

ag® LINGUINI CON BOTTARGA #®valAhEHI773>0V>514—% 1,580

Saffron, bottarga, butter, italian parsley, chickpeas, Kelp

HRYEORRMRGLTHINMETT. BEHBEBR P PHPUET,

*Prices exclude sales tax.
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SECONDI

TAGLIATA #U7—% 3,500

Sliced grilled steak, rucola, rosemary’s steak sauce

EEFO-ZAEICTIVICZATF—X%T, FUTFIVY—ZEFAT

HERB GRILLED CHICKEN ~n—-77Un¥%> 1,800

Chicken thigh, roasted potatoes
N—TEHHPELBEREHBRICO-IPETPERAT

PORCHETTA KXiu4v4u 2,300

Traditional Italian pork roast, charred fennel, citrus mostarda
NP EEN-TEXTBEOO—-X MR-V ICEZHOBEITIYNERAT

SPIGOLA xXxX*nvFr— 2,000

Seared bass, chickpeas ragu, olive, raisins, kale, orange zest
AZXFZQOVF— EIAAREFY—-TDOIT I/ =X

CONTORNI

ROSEMARY’S POTATOES O—X~¥U—-O—-XrKF+ 780

ROASTED BRUSSEL SPROUTS HFF+ANUYDOYXEZ—K/NIH3I3d 880

Brussel sprouts, mustard, balsamico

ROASTED ONION & MUSHROOM HFEREEEENOO-ZXL 880

Onion, mushroom

HRYEORRER L THAMETT . HEHEBR P PHPUET,

*Prices exclude sales tax.

OGNI OCCASIONE, TUTTE LE OCCASIONI




ROSEMARYS
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PANNA COTTA /f>F+av% 600

SEMI FREDDO +37Lvk 600
(BUTRENNFL 770 FF vV EERLEFIAL—RFART—%

TIRAMISU F+1423IX 750

RICOTTA BOMBOLINI, CABERNET SORBET 650
YAy EF—ADOKRKU—= I 17—bFEZ
Iy aF—ReEs-12UTRBFR—FY

OLIVE OIL CAKE #U—-7#4L4s—% 600
IVARNTT 7=V U AANTRREP G LTI Ty v Iy —%

AFFOGATO 77#7%—bk 550

DIGESTIVO

# LIMONCELLO / GRAPPA / AMARO / VIN SANTO 900
YE>FyB /TS5y /F73—0/7 G4 H2 b
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Named after the owner’s mother,
Rosemary’'s draws
its inspiration from
her seasonal cooking based
around her home
vegetable garden
in Lucca.

Through the use of our rooftop farm,
we oftfer Italian food
rooted in tradition,
simplicity and freshness.

OGNI OCCASIONE, TUTTE LE OCCASIONI
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