I

HOTEL ROMA

Room Service
& Minibar

DALLE 11:30 ALLE 23:30
FROM 11:30 AM TO 11:30 PM

@thetribunehotel @ thetribunehotel.com




—— Panini & Insalate - Sandwiches & Salads —

GOURMET TRIBUNE HAMBURGER
Hamburger di Angus premium, senape, cipolla rossa, lattuga,
pomodoro e patatine chips
Premium Angus burger, mustard, red onion, lettuce,
tomato and potatoes chips 1-2-7-9-n-*
€18

TRIBUNE CLUB SANDWICH
Pane bianco, tacchino, bacon, pomodoro, lattuga, uovo, maionese e patatine chips
White bread, turkey, bacon, tomato, lettuce, egg,
mayonnaise and potatoes chips 1-2-3-6-7-9-n-14
€16

SANDWICH & TOAST
Prosciutto cotto, formaggio e patatine chips
Ham and cheese, with potatoes chips 3-s5-9-14
€14

TRIBUNE CAESAR SALAD
Tacchino arrosto, insalata, bacon, Parmigiano a scaglie, crostini, salsa Caesar
Roast turkey, salad, bacon, Parmesan flakes, croutons, Caesar sauce 3-s-9-14
€16

Pinse

MARGHERITA
Pomodoro, mozzarella e basilico fresco
Tomato sauce, mozzarella cheese, fresh basil 3-7-9

€14

— Pasta della tradizione - Traditional Pasta —
€18

Amatriciana
Tomato sauce, jowls guanciale, roman Pecorino cheese and black pepper 3-9-14

Pasta al pomodoro
Pasta with tomato sauce o

Carbonara
Eggs, jowls guanciale, roman Pecorino cheese and black pepper 3-9-1a

Pasta al Pesto
Pasta with Pesto 2-3-9



Desserts
€10

Tiramisu Classico dello Chef 3914

Tagliata di frutta fresca
Seasonal sliced fruit platter

Selezione di gelati e sorbetti
Selection of sorbets and Ice-creams 2-3

Supplemento €10 | Extra Charge €10

Il servizio in camera & disponibile dalle ore 11:30 alle ore 22:30
Room service available from 11:.30 am until 10.30 pm

Per qualsiasi informazione su sostanze e allergeni & possibile consultare I'apposita documentazione che verra fornita, a richiesta,
dal personale di sala. | For any information on substances and allergens, you can consult the appropriate documentation that will
be provided, upon request, by the staff.

Elenco allergeni: 1. Arachidi e derivati - 2. Frutta con guscio - 3. Latte e derivati - 4. Molluschi e derivati - 5. Pesce e derivati
6. Sesamo e derivati - 7. Soia e simili - 8. Crostacei e derivati - 9. Glutine e derivati - 10. Lupini e derivati - 11. Senape e derivati
12. Sedano e derivati - 13. Anidride solforosa e solfiti - 14. Uova e derivati
Allergen list: 1. Peanuts - 2. Nuts / Shell fruits - 3. Milk - 4. Molluscs - 5. Seafood / Fish - 6. Sesame seeds - 7. Soybeans
8. Crustaceans - 9. Cereals Containing Gluten - 10. Lupin - 11. Mustard - 12. Celery - 13. Sulphur dioxide and sulphites - 14. Eggs
* Prodotti congelati all’origine *Originally Frozen Product - ** Prodotti abbattuti in casa **Blast Chilling Products

Materie prime - Prodotti abbattuti in loco e alcuni prodotti freschi di origine animale, cosi come i prodotti della pesca
somministrati crudi, vengono sottoposti ad abbattimento rapido di temperatura per garantire la qualita e la sicurezza, come
descritto nel Piano HACCP ai sensi del Reg. CE 852/04 e Reg. CE 853/04. | Raw materials - Products temperature reduced
on site and some fresh animal origin products, as well as raw fish products, undergo rapid temperature reduction to ensure
quality and safety, as described in the HACCP Plan pursuant to Regulation EC 852/04 and Regulation EC 853/04.



Minibar Menu

Snacks

Patatine | Chips
€3

Wafer 2.7
€3

Arachidi | Peanuts
€3

Soft Drinks

Acqua Tonica | Tonic Water
€5

Coca - Cola | Coke
€5

Succo all’arancia | Orange juice
€5

Succo alla pera | Pear juice
€5

Succo all’ananas | Pineapple juice
€5

Alcoholic Drinks

Birra Peroni | “Peroni” italian beer 9.3
€6

Birra Ichnusa | “lchnusa” Italian craft beer 913
€6

Prosecco 93
€8

Vino rosso | Red wine 13
€8

Vino bianco | White wine s
€8



