ROC®POM

LUXURY SUITES

BRUNCH

tutti i giorni / every day
dalle 8:00 alle 17:00 / from 8am to 5pm
BRUNCH



ROC®POM

LUXURY SUITES

BRUNCH

BRUNCH ME. BABY ONE MORE. TIME

Bevanda calda, bevanda fredda e 1 piatto dolce
1 Hot drink, T Cold drink, 1 Sweet dish
EURO 14

WAKE ME UP BEFORE THE BRUNCH
Bevanda calda, bevanda fredda e 1 piatto salato
1 Hot drink, 1 Cold drink, 1 Salty dish
FURO 20

EVERY BRUNCH YOU TAKE
Bevanda calda, bevanda fredda, 1 piatto salato e 1 piatto dolce
1 Hot drink, 1T Cold drink, 1 Salty dish, T Sweet dish
EURO 30



SALATO / saury

OMELETTE ROCOPOM

Salmone, avocado, insalata e pane tostato
Salmon, avocado, salad and toast
EURO 15

OMELETTE LITTLE ITALY

Prosciutto cotto e formaggio servita con pomodori e pane tostato
Cooked ham and cheese served with tomatoes and toast
EURO 10

BULL EYES

Uova all’occhio di bue con salsiccia, patate al forno e pane tostato
Sunny side up egs with sausage, baked potatoes and toast
FURO 15

STRAPAZZATE BBQ

Uova strapazzate con insalata, bacon croccante, salsa BBQ e pane tostato
Scrambled eggs with salad, crispy bacon, BBQ sauce and toast
EURO 15

STRAPAZZATE AL NORD
Uova strapazzate con insalata, patate lesse, salmone affumicato,

burro morbido alle erbe e pane tostato
Scrambled eggs with salad, boiled potatoes, smoked salmon, soft herb butter and toast
EURO 17



SALATO / saury

SALMON AND CREAM
Pane ai cereali tostato con avocado in crema e a fette,

salmone affumicato, erba cipollina e uova poché
Toasted multigrain bread with creamed and sliced avocado,
smoked salmon, chives and proached eggs
EURO 15

AVOCADO EGGS
Pane ai cereali tostato con avocado in crema e a fette,

uova poché, semi di papavero e maionese

Toasted multigrain bread with creamed and sliced avocado,
proached eggs, poppy seeds and mayonnaise
EURO 15

Il FRENCH TOAST DI ANNA
French toast salato con formaggio casera, prosciutto cotto, bacon croccante,

uova all’occhio di bue, erba cipollina e maionese
French toast with casera cheese, cooked ham, crispy bacon,
a fried egg, chives and mayonnaise
EURO 15

CLUB SANDWITCH
Pane tostato, arrosto di tacchino, insalata, uova sode,

pomodoro, bacon e maionese

Toast, roast turkey, salad, hard-boiled eggs, tomato, bacon and mayonnaise
EURO 15

FISH AND CHIPS
Filetti di merluzzo croccanti accompagnati

da patate fritte e salsa tartara
Crispy cod filets served with French fries and tartar sauce
EURO 15



SALATO / saury

CROSTONE NORDICO
Pane croccante con salmone affumicato, uova strapazzate,

insalata soncino e burro alle erbe
Crispy bread with smoked salmon, scrambled eggs, lamb's lettuce and herbs butter
EURO 14

CROSTONE SERRANO

Pane croccante con burrata, prosciutto crudo serrano, balsamico e rucola
Crispy bread with burrata, Serrano ham, balsamic vinegar and rocket
EURO 15

CROSTONE VEGGIE

Pane croccante con hummus di ceci, funghi e prezzemolo
Crispy bread with chickpea hummus, mushrooms and parsley
EURO 12

CROSTONE VALTELLINA

Pane croccante, brie, bresaola e gocce di miele
Crispy bread, brie, bresacla and drops of honey
EURO 12

SALMON PANCAKE

Salmone affumicato, avocado, burro alle erbe
Smoked salmon, avocado and herbs butter
EURO 15



LE INSALATE / saaos

SHRIMP FIT BOWL
Riso basmati con gamberi sfumati al brandy, pomodorini, avocado e

cavolini di bruxelles servita con salsa teriyaki

Basmati rice with brandy-sautéed shrimp, cherry tomatoes

avocado and bruxelles sprouts served with teriyaki sauce
EURO 14

PROTEICA
Insalata verde, ceci, uova sode, pomodorini, pollo alla griglia

servita con salsa allo yogurt
Green salad, chickpeas, hard-boiled eggs, cherry tomatoes, grilled chicken served with yogurt sauce
EURO 14

OMEGA TRE
Riso basmati, salmone al vapore, fagiolini e broccoletti

servita con maionese al lime
Basmati rice, steamed salmon, green beans and broccoli served with lime mayo
EURO 15

ASIATICA

Riso basmati, pollo teriyaki, zucchine e semi di sesamo
Basmati rice, teriyaki chicken, zucchini and sesame seeds
EURO 13

VEGGIE
Insalata, pomodorini, olive, carote julienne, cetrioli e ravanelli

servita con salsa Rocopom
Salad, cherry tomatoes, olives, julienned carrots, cucumbers and radishes served with Rocopom sauce
EURO 13

POMROC

Insalata songino, finocchi, cavolo viola, tonno, philadelphia e olive taggiasche
Salad, fennel, purple cabbage, tuna, Philadelphia and Taggiasca olives
EURO 14



DOLCE / sweery

PANE BURRO E MARMELLATA

Pane tostato bianco e ai cereali servito con marmellate, burro e Nutella
White and cereal toast served with jam, butter and Nutella
EURO 8

PANCAKE ORIGINAL

Pancakes serviti con crema pasticcera, fragole, frutti di bosco e sciropo d’acero
Pancakes served with custard, strawberries, berries and maple syrup
EURO 8

PANCAKE NUTELLA

Pancakes serviti con Nutella, fragole e banane
Pancakes served with Nutella, strawberries and bananas
EURO 9

PANCAKE. LOTUS

Pancakes serviti con crema lotus, banane, frutti di bosco e gelato
Pancakes served with lotus cream, bananas, berries and ice cream
EURO 10

LA CAKE

Ogni settimana una torta diversa
A different cake every week

GREEK YOGURT

Yogurt bianco
plain yogurt
EURO 4

Yogurt con frutta fresca
Yogurt with fresh fruit
EURO 8

Yogurt con muesli e frutta fresca
Yogurt with fresh fruit and muesli
EURO 10



DOLCE / sweery

FRENCH TOAST CLASSICO

French toast con fragole, frutti di bosco, marmellata e sciroppo d’acero
French toas with strawberries, berries, jam and maple syrup
EURO 8

FRENCH TOAST NUTELLA

French toast con Nutella, fragole e banane
French toast with Nutella, strawberries and bananas

EURO 9

FRENCH TOAST LOTUS

French toast con crema lotus, banane, scaglie di cioccolato fondente

e gelato fiordilatte
French toast with lotus cream, bananas, dark chocolate chips and fiordilatte ice cream
EURO 10

CREPES
EURO 7

CREPES CON GELATO

Crépes with ice cream
EURO 9

Nutella e fragole
Nutella and strawberries

Marmellata e frutti di bosco
Jam and berries

Crema pasticcera e fragole
Mustard and strawberries



BEVANDE / HOT AND COLD DRINKS

Espresso
EURO 160

Doppio Espresso /
Double Espresso
EURO 820

Caffe corretto /
Spiked coffe
EURO 200

Decaffeinato /
Decaffeinated coffee
EURO 180

Americano /
American coffee
EURO 200

Cappuccino
EURO 250

Cappuccino deca/
> d cappuccino

EURO 250

Cappuccmo Sma/
apPpPUCCINC
EURO 270

Latte macchiato /
Hot milk with espresso
EURO 250

Latte bianco /
Hot milk
EURO 200

Latte macchiato Soia /
Hot soy milk with espresso
EURO 270

Cioccolata /
Hot chocolate
EURO 4.00

Cioccolata con panna /

Hot chocolate with whipped cream

EURO 450

Ginseng grande /
Large ginseng coffee
EURO 200

Ginseng piccolo /
Small ginseng coffee
EURO 1.70

Orzo grande /
Large barley coffee
EURO 200

Orzo piccolo /
Sma\ CEM\E‘\/ coffee
EU 170

Macchiatone
EURO 1.70

The caldo /
Hot tea
EURO 4.00

Tisane /
Herbal teas
EURO 4.00

Marocchino
EURO 250

Shakerato
EURO 4.00

Cappuccino orzo /
Barley cappuccino
EURO 250

Cappuccino ginseng /
Ginseng CcappucciNo
EURO Z 50

SUCCHI DERBY
URO 350

Albicocca / Apri

Pesca / Peach

Pera / Pear
Ananas / Pineapple
Mirtillo / Blueberry
Ace / Ace

SPREMUTA

EURO 400
Pompelrno / Grapefruit
Arancia / Orange

ACQUA MINERALE
FILTRATA IN C ARAFFA /

ltered r M“D’a\ vater

ACQUA NAT E GAS
PLASTICA 500 ml /

| and sparling water
tic 500 ml
EURO 150

plas

BIBITE
INLATTINA O VETRO /

Drinks in cans or glass
EURO 4.00



