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Serving Italian country style cuisine in a warm and rustic atmosphere,

Rossi Trattoria is the place to share good food with family and friends. Begin a

relaxing evening at the bar before diving into a margherita pizza; or choose a bottle

from our cellar to go with your fish or steak.

Rossi Trattoria are all about having a good time, the Italian way.
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Alessio Di Tullio
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Alessio Di Tullio

Chef de Cuisine
Rossi Trattoria and Rossl Pizza
Studio City

With two decades of experience spanning Europe and Asia-Pacific, [talian chef Alessio Di Tullio has

built a reputation for serving up dishes that perfectly balance creativity and attention to detail.

The well-travelled chef began his career with internships at two five-star hotels, Hotel Majestic and

Hotel Borromeo, and Restaurant Osteria Dell’Angolo, all in Verbania, Italy, before a spell in

Switzerland at Hotel Alps in Zinal and Hotel Carcani Restaurant in Locarno. He then gained experience
at two Michelin-starred restaurants, Villa Crespi in Orta San Giulio, Italy, and Schuppen 13 in
Langenargen, Germany, and honed his culinary skills further at Hotel Astoria Restaurant la Cucina in
Lucerne, Restaurant Grotto Lauro, Arcegno, and Hotel Crystal, St. Moritz (all Switzerland), Aquolina

Italian Restaurant in Sorrento, Mornington Peninsula, Australia, and Cristina Saulini in St. Tropez.

In 2016, at the young age of 26, Di Tullio left Europe for Beijing to take up the position of Head Chef
at Annie’s Italian Restaurant, followed by the role of Executive Chef at the city’s Tasca Catering and a
stint as Italian Head Chef at Kempinski Hotel Beijing Lufthansa Center, before moving to Macau to

take up his current role as Chef de Cuisine at Rossi Trattoria, Studio City.
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Mozzarella has its roots in the beautiful southern Italian cities of Campania and Naples.
When crafted from buffalo milk, it is known as mozzarella di bufala, while the variety
made from cow's milk is called fior di latte or fiordellatte. It is shaped into round balls
with a soft, elastic texture, a creamy white appearance and a mild, pleasantly sweet
taste. Mozzarella is a popular ingredient in dishes like pizza, salads, and pasta, beloved
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HREFTTIUZEAFEBREEENY -BEEAFNERENEERAKRMBISEN - & for its exceptional taste and versatility.
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Pasta as we know it can be traced back to Naples in Italy, where it first emerged in the [I]E II% %7? E’ :I:
9th century AD. Derived from the Latin word for dough, the word was documented in the [2+>F | WEZRS T (Parmigiano Reggiano ) BREE S+ - AEE AR BT bt

12th century atlas, Tabula Rogeriana, and was already popular in Sicily during that time. O EEAR LB NEENEE Y KATHE ARSI EESEE LG Pa FMesSan
Over the years, Naples has perfected the art of pasta-making, utilizing pure water, EE BXERE RS E A MR NAS EERIRET SR MERS

exceptional terroir, high-quality durum flour, and copper molds to create the finest +AMBEGS)AHED  REBEEETEA  SSRAYUBRER  8/ER (heeSe

pasta in the world, although the neighboring city of Gragnano has also gained fame for AO>HEERREPNEL  EREE TRRIEEss% BREENSYSEEE

its pasta. Experience the rich flavors and unique textures of pasta which are at the heart BR3E o

of Italy’s culinary tradition.
The famous "King of Cheeses" has a rich history dating back to the Middle Ages.

Originally crafted by Benedictine and Cistercian monks in the northern Italian regions of
Parma and Reggio Emilia, this hard cheese is valued for its ability to be preserved for
long periods and travel long distances. A single wheel of Parmesan requires
approximately 550 liters of milk, which coagulates naturally at a slow pace. It matures

BE
m 1‘% ) for a minimum of 12 months, resulting in a distinctive aroma characterized by robust

notes of raisin, nuttiness, and a mellow wine-like flavor profile.
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Revered as "liquid gold" by the ancient Greek writer Homer, olive oil’s origins date back
to 3,500 BC, when the Greeks began cultivating olive trees and the oil became a vital
economic crop on the picturesque island of Crete. From there, its popularity spread to
the Balkans and across the Aegean Sea to Sardinia and Sicily. The Romans followed in
the Greeks’ footsteps, honing the art of cultivation and perfecting extraction techniques
to produce a superior olive oil that became an integral part of Mediterranean food
culture. Cold-pressed directly from fresh olives, olive oil retains its natural nutrients,
with an abundance of monounsaturated fatty acids, fat-soluble vitamins, and
antioxidants. It is widely regarded as the finest oil available, and the most nutritious to
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— _3 Traditional balsamic vinegar hails from the northern ltalian city of Modena, but its

' roots lie in ancient Rome. Interestingly, the term "balsamic” is relatively modern, first
appearing in the 1747 inventory register of the Ducal Palace of Estense in Modena, and
believed to derive from the vinegar’s historically therapeutic usage. This vinegar is
crafted exclusively from locally grown Trebbiano and Lambrusco grapes, which undergo
a meticulous process of boiling and concentration. In traditional Italian families, upon
the birth of a child, balsamic vinegar will be made to age and be gifted on their

wedding day as a symbol of riches and blessings.
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Seafood

EEEPL AR (S / %) Seafood Platter (Whole / Half)
HTIEEER - EEHEER - RIR- RIE - &0

Boston Lobster, Seasonal Fresh Qysters, Tiger Prawns, Clams, Mussels

RFSHELE (58)
Seasonal Fresh Qyster (Per Piece)

B NANMASFDE
Mediterranean Octopus and Potato Salad

ERDT RAEKKBEERMN T
Pan-fried Sardines with Spicy Olive Tomato Sauce

EERE R
Italian Fried Seafood

AMFE2Aa R VEEERT
Spanish Cuttlefish Ribbon Salad with Citrus Dressing

RIS SARERREE Sk
Chef’'s Recommendation Contains Sustainable Seafood Spicy Dish

NETHENRYERBRIER  FREESTANEHNREE - ERURPFIEHELTMEI10%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B R 2 B ° Photos are for reference only.
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= AR F KR (=21 1 ¥14) 280 /180
Cold Cuts Board (Whole / Half)

HEMKEFEZSZ LT DE 160
Caprese Salad

e el == N—= : Eq:l’ﬂ%)#@ﬂ %KZ*’L\.{: | 160
H'J % & 75 Beef Carpaccio with Balsamic and Pine Nuts

Appetizer RGN T T e 140
and SOUD e, L NS (lassic Mediterranean Salad

BRIE S 120
Fisherman’s Soup

B & = % 80
Wild Mushroom Soup

FEEFHEN SUFERREE E3=
Chef’s Recommendation Contains Sustainable Seafood Vegetarian

NETHENRYERBRIER FREESTANEHNREE - ERURPFIEHELTMEI0%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B R 2 B ° Photos are for reference only.
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Prosciutto

ih AR | R O 58 Bt

Mediterranean Seafood
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Four Cheese
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Cured Pork Cheek
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Pepperoni

ZHBEFREH

Vegan Sausage

BB EH

Margherita

KBR, BHEH, F&, BE)

Four Seasons (Cotto Ham, Wild Mushrooms, Artichokes, Olives)

FEHST ER ZB EZAUN
Chef’'s Recommendation Plant-based Meat alternative Vegetarian Spicy Dish

NETHEARYESRRER  FREERFNENRBE - ERLVERFIEHELFTMRI0%KRBFE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B R#t22Z 2 ° Photos are for reference only.
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BT HEEREREFMN TEOD 520
Maccheroni with Boston Lobster and Spicy Lobster Sauce

RANEEEREE D4 HE 280
Acquerello Green Pea Risotto with Braised Beef Short Rib

¥MEt+FEM 260
Baked Lasagna with Pecorino Cheese

and R|SOttO . W . Vs, \ ol S Fregola with Seafood and Tomato Sauce

BEANHFHEEER 220
Acquerello Risotto with Wild Mushrooms

e BETKIBREX 180
Linguine with Clams and White Wine Sauce

RABMTZEEE 160
Spaghetti Chitarra with Meatballs and Tomato Sauce

—

R+ RE e
Soft Potato Gnocchi with Four Cheese Sauce

EEti: Sy SUERRBEE =R FRIK

Chef’s Recommendation Contains Sustainable Seafood Vegetarian Spicy Dish

NETHENRYERBRIER  FREESTANEHNREE - ERURPFIEHELTMEI0%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B A Rt 2 A o Photos are for reference only.




From
the Land

BEREEZBRAFRNREAET (300%)
Grilled US Prime Ribeye with Red Wine Sauce (3009)

o

BEREXBIASFREETT (250%)
Grilled US Prime Beef Sirloin with Natural Jus (2509)

AUE T8 BN F I B AR R X
Braised Veal Cheek with Red Wine Sauce and Root Vegetables

REBEREKRKIZEH (£ 3E)
Roasted Chicken with Rosemary and Spices (Whole / Half)

EEEBEREFERBRE
Roasted Lamb Racks with Gremolata and Mint Sauce

ffe BZ 18 L FE il 1 0T
Roasted Suckling Pig with Natural Jus

B 32 Side Dish

BEMEZSTEMNT /5 BEERIES
Eggplant Parmigiana Grilled Broccolini
e E¥ 50 EEEST
Stir-fried Spinach with Garlic Roasted Herbs Potatoes
HIEEH N 50 = {5k
Grilled Zucchini Fries

FEHEN =8

Chef’s Recommendation Vegetarian

NETHENRYERBRIER  FREESTANEHNREE - ERURPFIEHELTMEI10%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B R#t22£E 2 A ° Photos are for reference only.
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BER T EEREEEREBR AT 480
Grilled Boston Lobster with Lemon Parsley Sauce

ERLEBALRE RIS SEEED 380
Pan-fried French Whole Sea Bream with Amalfi Lemon Sauce

EREANE HE FE R BHE N 280
Pan-fried Black Cod Fillet with Onion Confit and Cherry Tomatoes

BERAGEEERERHER=E 260
Pan-fried King Prawns with Guanciale Cannellini Bean Stew

E TS f R An 90 0m SEOR M 240
Grilled Stuffed Calamari with Tomato and Creamy Polenta

EEQBR TR ETETO 200
Steamed Boston Mussels with Lemon White Wine Sauce

EEHEST SUREARREE FRIK

Chef’'s Recommendation Contains Sustainable Seafood Spicy Dish

NETHENRYERBRIER FREBSTANEHNREE - ERURPIEHELTMBI10%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B A Rt 2 B ° Photos are for reference only.




BORT IEREEREE R 100
Chocolate Fondant with Vanilla Ice Cream

B0 R T ZBBLIR 80
Pistachio and Strawberry Panna Cotta

RPIRER (EMLER) 80
Tiramisu (Decaffeinated)
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ERVUEE (BEMR)

Dessert _. e S0 & Gelato or Sorbet ( Two Scoops )

ER CZERE/ KT H/IBELR
Gelato: Vanilla / Chocolate / Pistachio

EE  BEMEBE/ARF /TR
Sorbet: Lemon Amalfi / Raspberry / Mango

FREHEN =8
Chef’'s Recommendation Vegetarian

NETHERNRYERRIER  FREBESTANEHNREE - ERURPIEHELTMBI10%REE -

Please advise our hosts if you have any food allergies. All prices are in MOP and are subject to a 10% service charge.

B A R 2 B ° Photos are for reference only.




