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歡迎蒞臨意滙手工薄餅

意滙大廚即叫即焗羅馬風味手工薄餅，讓您能一星期七天、每天都可以享用這份香氣撲鼻的
羅馬風味美食。 

什麼是羅馬風味手工薄餅？

這款起源於羅馬的薄餅，需要經歷漫長而緩慢的發酵過程，其特點是質地輕盈香脆(拉丁文
為“Scrocchiarella”)及使用兩次烤焗技巧。

我為意滙設計的特別配方是基於我對意大利薄餅的深入研究、 羅馬式烹飪家族遺傳及烘焙
的無比熱愛。

薄餅麵團主要是由五款不同的麵粉混合製成，其他材料還包括意大利穀物、水、橄欖油和鹽
，再用低溫發酵18小時。

最後使用專用的Moretti Forni電子焗爐，確保提供高水準、一致性及充滿實在感的出品。

每個薄餅都會放上合適份量的優質進口食材，以呈現scrocchiarella最完美風味與口感。

祝您用餐愉快！

 
Welcome to Rossi Pizza by Rossi Trattoria. 

Due to the popularity of our Roman style pizza served in Rossi Trattoria, we decided to 
expand this part of the menu, so you can now enjoy our authentic Roman style pizza all 
day, 6 days a week!

What is Roman style pizza?

Created in Rome, this type of style pizza undergoes a long, slow fermentation, and is 
characterized by its light, crispy texture (“scrocchiarella” in Romano) and twice-cooked 
technique.

The recipe I have developed for Rossi is the result of my intensive study of pizza in Italy, 
family heritage with roots in Rome and my great passion for bakery.

The dough is created from a mix of five different flours made entirely with Italian grains, 
water, olive oil and salt, followed by 18 hours of low temperature maturation.

We use a purpose built Moretti Forni oven which guarantees the high standard of quality, 
consistency and authenticity.

Each pizza is topped with just the right amount of the highest quality imported ingredients 
to balance the taste and texture of the scrocchiarella base.

Buon Appetito!



主廚推介

Cured Pork Cheek
Mozzarella,Cherry Tomatoes, 
Basil Pesto

Prosciutto  
Tomato Sauce, Parma Ham, 
Mozzarella, Parmesan

Four Cheese 
Mozzarella, Parmesan, Taleggio, 
Gorgonzola

PIZZA  (30cm)

Mediterranean Seafood   

Tomato Sauce, Garlic Oil, 
Mozzarella, Parsley

 Vegetarian Chef’s Recommendation

8 英寸
8 Inches 140 12 英寸

12 Inches 200

8 英寸
8 Inches 140 12 英寸

12 Inches 200

8 英寸
8 Inches 120 12 英寸

12 Inches 180

8 英寸
8 Inches 120 12 英寸

12 Inches 180

薄餅

薄餅

地中海風味薄餅

煙燻豬肉薄餅

番茄醬、帕爾馬火腿、牛奶芝士、
巴馬臣芝士

番茄醬、香蒜油、牛奶芝士、歐芹

牛奶芝士、巴馬臣芝士、軟芝士、藍芝士

牛奶芝士、櫻桃番茄、羅勒青汁



主廚推介

瑪格麗特薄餅

番茄醬、牛奶芝士、羅勒

薄餅

 Chef’s Recommendation  Plant-based meat alternative

Margherita 
Tomato Sauce, Mozzarella, Basil

PIZZA  (30cm)

Vegan Sausage
Tomato Sauce, Mozzarella, 
Parmesan

 Spicy Vegetarian

Wild Mushrooms
Mozzarella ,  Arugula

8 英寸
8 Inches 120 12 英寸

12 Inches 180

Pepperoni 
Tomato Sauce , Mozzarella

8 英寸
8 Inches 120 12 英寸

12 Inches 180

8 英寸
8 Inches 100 12 英寸

12 Inches 160

8 英寸
8 Inches 100 12 英寸

12 Inches 160

辣肉腸薄餅

野菌薄餅

素肉腸洋蔥薄餅

番茄醬、牛奶芝士

牛奶芝士、芝麻菜

番茄醬、牛奶芝士、巴馬臣芝士



主廚推介

田園蔬菜沙律

脆炸肉醬飯團         

經典地中海沙律       

SALAD AND SNACK 沙律及小食

 Chef’s Recommendation

Crispy Bolognese Rice Balls 

60

Garden Green Salad

60

Parma Ham with Arugula Salad 
and Balsamic Vinegar 

80

芝麻菜沙律配意大利火腿 

Classic Mediterranean Salad

120

Home-cured Salmon with Dill
and Pear Mustard 

160

自家醃蒔蘿三文魚配雪梨芥末   

Caprese Salad

180

 Spicy

 Vegetarian

含可持續發展海產Contains sustainable seafood

甜番茄水牛芝士沙律  



提拉米蘇

雪糕或雪芭 (單球)     

雪糕：雲呢拿 / 朱古力 / 開心果

雪芭：檸檬阿瑪菲 / 覆盆子 / 芒果 

Please inform our service staff if you have any food allergies or dietary requirements. 
All Prices are in MOP. Photos are for reference only.

DESSERT 甜品

We are pleased to provide sustainable alternatives on our menu and committed to making 
environmentally- and socially-responsible decisions in the dining experience we offer.

素食
Vegetarian

新素肉

Plant-based meat alternative
Does not contain meat.

含可持續發展海產
以可持續方式捕撈或養殖的海鮮，維護海產物種多樣性和生態系統，保護海洋福𧘲。

新素肉是指由植物材料（即素食成分）制成的產品。

我們致力於餐廳提供的用膳體體驗中作出對環境和社會負責任的決策﹐在餐廳菜式上以可持續的
食材替代產品入饌。

請告知您的服務員關於任何食物過敏或餐飲限制。所有價格為澳門幣。圖片只供參考之用。

Contains Sustainable Seafood
Seafood that is either caught or farmed in ways that consider the long-term 
vitality of harvested species and the well-being of the oceans.

Gelato or Sorbet ( Per Scoop)

Gelato: Vanilla / Chocolate / Pistachio

Sorbet: Lemon Amalfi / Raspberry / Mango

45

Tiramisu 

120

 Vegetarian



盤

動

費 飯


