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TWICE COOKED ROASTED BUTTER SEBAGO POTATOES   1616
 

ROASTED CAULIFLOWER, PINE NUTS, RAISINS, PECORINO   1717
  

ROCKET, PEARS, CANDIED WALNUTS, TRUFFLE HONEY  1616
    

. BYO WINE EVERY TUESDAY  $25 corkage p/bottle$25 corkage p/bottle

. SPAGHETTI ALL’ASSASSINA  cooking classcooking class

chat with uschat with us

. REGIONAL WINE DINNERS  coming sooncoming soon

. PRIVATE FUNCTIONS AND EVENTS  chat with uschat with us

surcharge surcharge 

10 percent on weekends10 percent on weekends

15 percent on public holidays. 15 percent on public holidays. 

 
SECONDI

YELLOW BELLY FLOUNDER, LEMON CAPER BUTTER   4545

BISTECCA ALLA FIORENTINA   130130
1.2KG T-Bone for 21.2KG T-Bone for 2

BOMBETTE PUGLIESI   4545
The little bombsThe little bombs

Pork scotch, caciocavallo and herb Pork scotch, caciocavallo and herb 
filling, pancetta, cooked over coalsfilling, pancetta, cooked over coals

PASTA

SPAGHETTI ALL’ASSASSINA   3232
The mistake that became a legendThe mistake that became a legend

The only pasta dish that goes against   The only pasta dish that goes against   
any pasta rules in Italyany pasta rules in Italy

SCIALIATIELLI ALL’AMALFITANA   3838
Hand cut pasta from the amalfi coast, Hand cut pasta from the amalfi coast, 

fresh seafood and bisquefresh seafood and bisque

PAPPARDELLE AL CINGHIALE   3333
Fresh pasta, wild boar ragu’Fresh pasta, wild boar ragu’

RIGATONI ALLA VODKA   3232
a secret saucea secret sauce

STUZZICHINI

OYSTERS   6 each6 each
FOCACCIA ALLA BARESE   9 (two pieces)9 (two pieces)

Puglian style focaccia,                Puglian style focaccia,                

rewarded with patiencerewarded with patience

MARINATED OLIVES, LUPINI  99
PORCHETTA CROQUETTE, ‘NDUJA MAYO  9 each9 each

     ANTIPASTI

CACIOCAVALLO, SPICY LIGURIAN HONEY   2424
      FAVE E CICORIA   24                      24                      
An ode to simplicityAn ode to simplicity

WILD KING FISH CRUDO, FRIED CAPERS, ORANGE   2929
CALAMARI FRITTI, SQUID INK AIOLI, LEMON  3131

   WAGYU BRESAOLA, CHIODINI MUSHROOMS, PARMIGIANO  2727

WHAT’S ON AT BAR ROSELLAWHAT’S ON AT BAR ROSELLA

CONTORNI

follow us @bar_rosellafollow us @bar_rosella



FEED ME MENU FEED ME MENU

69 per person 69 per person 

(for 2 people or more)(for 2 people or more)

5 sharing dishes 5 sharing dishes 

110 per person110 per person

(for 3 people or more)(for 3 people or more)

9 sharing dishes 9 sharing dishes 

WAGYU BRESAOLA, CHIODINI MUSHROOMS, PARMIGIANO

WILD KING FISH CRUDO, CAPERS, ORANGE 

FAVE E CICORIA   

RIGATONI ALLA VODKA

SPAGHETTI ALL’ASSASSINA

 

BISTECCA ALLA FIORENTINA

CALAMARI FRITTI, SQUID INK AIOLI, LEMON 

ROATED POTATOES 

TIRAMISU’

 

FOCACCIA ALLA BARESE

FAVE E CICORIA 

CALAMARI FRITTI, SQUID INK AIOLI, LEMON   

SPAGHETTI ALL’ASSASSINA

 

BOMBETTE PUGLIESI

 

follow us @bar_rosellafollow us @bar_rosella

surcharge surcharge 

10 percent on weekends10 percent on weekends

15 percent on public holidays. 15 percent on public holidays. 
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