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ASMARA

Ristorante La Piccola Roma

We’re delighted to have you with us and to share the culinary delights
crafted with passion and care. Our team has put their heart into every dish,
using only the freshest, locally-sourced ingredients to create a dining

experience that’s both memorable and comforting.

Our menu reflects our commitment to quality and innovation, offering a
diverse selection of dishes designed to delight your senses. Each creation is
thoughtfully prepared to showcase the finest ingredients and culinary

techniques.
If you have any questions about the menu or need recommendations, please
don’t hesitate to ask. Our goal is to ensure your meal is as enjoyable as

possible.

Buon appetito.’
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Ristorante La Piccola Roma

APPETIZER

Potato Wedges 250
Oven baked potato wedges

Potato Chips 250
Deep-fried home-made potato chips

Mozzarella In Carozza 250
Mozzarella and anchovies in oven baked crunchy bread

Schiaccata di Patate 250
Thinly layered potatoes, oven-baked with herbs

Mixed Bruschetta 250
Bruschetta bread with different toppings

Piadina with Tomato Garlic Sauce 250
Soft piadina with zesty tomato garlic sauce

Olive Ascolane 300
Italian style deep fried stuffed olives and meat

Fornarina 300
Oven baked bread served with marinara sauce

Goat Cheese in Mango Reduction 350
Goat cheese with mango, basil salsa reduction served with 2 slices of Fornarina bread

Caprese 390
Italian salad made of sliced fresh mozzarella slices, tomatoes, basil, and black olives

Parmigiana 400
Layered baked eggplants with marinara sauce, mozzarella, parmessan, olive oil and basil

Calamares/Calamari Fritti 450
Deep-fried Calamares served with herb mayonnaise and homemade marina sauce

Tuna Tartare 500
Fresh tuna, pineapple and sesame seeds

Cold Cuts/Tagliere Misto 700

Cheese, olives, ham, salame and served with 3 slices of fornarina bread

All prices are inclusive of 12% VAT and subject to 10% service charge
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Ristorante La Piccola Roma

SALAD

Green Salad

Organic greens, cucumber, with citronette dressing

Asmara Salad

Red onion, cucumber, orange slices, sesame seeds with balsamic lemon vinaigrette

Watermelon Salad

Arugula, watermelon, cashew nuts and feta cheese

Greek Salad

Lettuce, feta cheese, olives and fresh tomatoes

The Caesar Salad

Romaine lettuce, croutons, bacon bits and Caesar dressing with grilled chicken

SOUP

Pumpkin Soup

Pumpkin with a hint of cinnamon and amaretti biscuit

Minestrone
Mixed vegetable soup

Seafood Soup

Steamed shrimp and grouper fish in tomato broth
*good for sharing

All prices are inclusive of 12% VAT and subject to 10% service charge
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PASTA

Spaghetti Pomodoro

Classic spaghetti with fresh tomato sauce, garlic, and basil

Carbonara Classica
Spaghetti Pasta, bacon, parmesan cheese and egg

Penne Arrabiata

Penne pasta, olive oil, garlic, chili flakes, tomatoes, fresh parsley and parmesan cheese

Spaghetti Aglio Olio
Spaghetti pasta, olive oil, fresh chili flakes and garlic

Pasta al Pesto
Spaghetti pasta with homemade basil or celery pesto

Gnocchi al Pomodoro/Pesto
Homemade gnocchi pasta in either tomato or pesto sauce

Pasta alla Puttanesca
Spaghetti Pasta in tomato sauce with capers, anchovies, crushed red peppers and parmesan cheese

Ravioli Ricotta e Spinaci
Homemade ravioli pasta stuffed with ricotta and spinach filling served in a homemade tomato sauce

Rigatoni Fume
Rigatoni Pasta with tomato sauce, bacon, onion, brandy, cream, served with emmental cheese and olive oil

Lasagna Asmara
Asmara’s very own take on the classic lasagna

Pumpkin Tortellini

Homemade pumpkin dumpling in butter and sage sauce

Truffle Pasta

Choice of pasta with two slices of parma ham and truffle sauce

Risotto di Mare

Italian rice with seafood in red sauce

Gamberoni
Spaghetti pasta, olive oil, garlic, chili flakes, fresh prawns and tomato sauce

All prices are inclusive of 12% VAT and subject to 10% service charge
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MAIN COURSE

Grilled Seafood Skewers/Spiedini di Pesce Misto

Seafood skewers with squid, shrimp and grouper fish served with a balsamic reduction sauce

Grilled Salmon with Pepper Sauce/Salmone al Pepe Verde

Grilled Salmon in a special green pepper sauce

Steamed Grouper in Tomato Sauce/Cernia in Acqua Pazza
Grouper fillet stewed in tomato sauce served with garlic crostini

Grouper in Homemade Green Sauce/Cernia in Salsa Verde
Grouper fillet served with a special green pesto sauce

Grouper Fillet alla Puttanesca/Cernia alla Puttanesca
Grouper fillet in red sauce served with garlic, capers, and olives

Chicken Skewers/Spiedini di Pollo
Grilled chicken Skewers

Chicken Hunter/Pollo alla Cacciatora

Sliced chicken breasts in red sauce, bacon, mushroom and herbs

Chicken Roll with Spinach and Ricotta

Oven baked chicken infused with herbs and stuffed with a ricotta cheese and spinach filling

Chicken Roll with Vegetable and Gorgonzola Sauce

Chicken rolled with carrots and beans, topped off with a special whipped Gorgonzola butter sauce

Italian Sausage/Salsiccia Grigliata Fatta in Casa

Grilled Italian home-made sausage with fennel seeds

Pork Tenderloin Cutlet/Filetto di Maiale

Pork tenderloin with fennel seeds and garlic

Breaded Pork Tenderloin Fillet/Cotoletta alla Milanese
Pan—fried pork tenderloin fillet

Zighini

Meat stew, slow cooked beef and authentic Eritrean berbere sauce

Prime Ribeye Steak
Grilled Ribeye Steak

All prices are inclusive of 12% VAT and subject to 10% service charge
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PIZZA

Margherita 500

Tomato sauce and mozzarella cheese

Margherita with Arugula 550

Tomato sauce, mozzarella cheese, fresh basil and arugula

Hawaiian 600

Ham, pineapple, tomato sauce and mozzarella cheese

Vegetariana 600

Organic vegetables, tomato sauce and mozzarella cheese

Sushi Pizza 600
A fusion of sushi and pizza “Pizza Rolls”

a. pecorino, grano padano, feta cheese and mozzarella cheese
b. ham, mushroom and mozzarella cheese

Napolitana 650

Anchovies, capers, tomato sauce and mozzarella cheese

Spicy Salame 650

Salame calabrese, tomato sauce and mozzarella cheese

Four Cheese 650

Mozzarella, gorgonzola, parmigiano reggiano and goat cheese

Pesto Salmone 700

Pesto sauce, smoked salmon and mozzarella cheese

Four Season 700

Four toppings pizza - Frutti di Mare, Prosciutto Napoli, , ham and mushroom and Boscaiola

Sausage 700

Italian home-made sausage, tomato sauce and mozzarella cheese

Parma Ham 750

Parma ham, tomato sauce and mozzarella cheese

Frutti Di Mare 750

Mixed seafood toppings, tomato sauce and mozzarella cheese

Bufalina 800

Tomato sauce “Mozzarella di Bufala”

Zighini Pizza 800

Eritrean berbere meat sauce, with fresh herbs

All prices are inclusive of 12% VAT and subject to 10% service charge
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BAR BITES

Hummus
Made with chickpeas, tahini, lemon, olive oil and garlic

Baby Back Ribs

Slow cooked baby back ribs, tossed in bbq sauce served with buttered corn

Ceviche

Chunks of raw fish, marinated in freshly squeezed lime, sliced onions, chili peppers and coconut milk

Tuna Tataki

Slightly seared tuna sashimi with soy sauce, rice vinegar, sesame oil and sugar

Baked Scallops with Grated Cheese

Oven-baked scallops with grated cheese

Beef Salpicao

Beef sirloin or flank steak marinated in garlic, vinegar, soy sauce, oyster sauce and worcestershire sauce

DESSERT

Panna Cotta - Chocolate/Mango

Italian custard with mango or chocolate topping

Crema Catalana
Burnt custard

Chocolate Rolls

Home-made chocolate roll with inner crunch biscuits

Gelato/lce Cream

*2 scoops

Mango Float

Whipped cream , condensed milk, mango slices and graham crackers

Asmara Sacher Torte
Cocoaq, flour, dark chocolate, butter, eggs, and whip cream

Asmara Tiramisu

Asmara signature Tiramisu

Mango Cheesecake

Cream cheese, whipped cream, fresh mango puree, white chocolate

Fresh Sliced Fruits
Seasonal (3 types of fruits)

All prices are inclusive of 12% VAT and subject to 10% service charge
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SANDWICHES

Mozzarella and Tomato 350

Focaccia bread, mozzarella cheese and fresh tomatoes

Parma Ham/Salame Sandwich 350

Focaccia bread, mozzarella cheese and choice of either Parma Ham or Salame Piccante

Fornarina with Cheese and Tomatoes 350
Fornarina bread with cheese and tomatoes

Parma Ham, Mozzarella and Tomato 350
Focaccia bread, Parma ham, mozzarella cheese and tomato, served with Asmara potato chip

Asmara Angus Beef Burger 650

Angus beef patty, bacon, cheese, fried eqg, caramelized onion and french fries

All prices are inclusive of 12% VAT and subject to 10% service charge
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BREAKFAST

All breakfast includes complimentary coffee, tea or juice

Fresh Fruit Platter
Slice of fresh seasonal fruits, served with honey and yoghurt

American

Eggs (any style), bacon, toasted sliced baguette, butter and jam

Scrambled Salmon

Scrambled eggs with smoked salmon, served with toasted sliced baguette

Tocino

Pork tocino (sweet cured pork) fried egg, garlic rice, pickled papaya and grilled tomato
Tapa

Beef tapa (marinated sweet beef), fried eqg, garlic rice, pickled papaya, and pickled tomato

Eggs benedict

Poached eggs in Hollandaise sauce with smoked salmon, on a bed of toasted brioche

Shaksuka

Home-made marinara with meat sauce, feta cheese, eggs, onion, garlic, bell peppers and served with a toasted baguette

Classic Waffle or Classic Pancake

JUICES COFFEE Hc
Lemonade Americano
Calamansi Café Latte

Watermelon

All prices are inclusive of 12% VAT and subject to 10% service charge
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HOTEL BREAKFAST

All breakfast includes complimentary coffee, tea or juice

Fresh Fruit Platter
Sliced of Fresh seasonal Fruits, served with honey and yoghurt

American
Eggs (any style), bacon, toasted sliced baguette, butter & jam

Scrambled Salmon

Scrambled eggs with Smoked Salmon, served with toasted sliced
baguette.

Tocino
Pork tocino (sweet cured pork) fried egg, garlic rice, pickled papaya and grilled
tomato

Eggs Benedict

Poached eggs in Hollandaise sauce with smoked salmon, on a bed of toasted
brioche

Tapa
Beef tapa (marinated sweet beef), fried egg, garlic rice, pickled papaya and grilled
tomato

Classic Waffle or Classic Pancake

JUICES COFFEE
Lemonade Americano
Calamansi Café Latte

Watermelon



