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THE BRAND

Rossopomodoro Brand & Concepts



Founded
in Naples in

THE LARGEST 1998

25.000

PIZZAS
Hﬂﬁﬁ“{m 100RESTAURANTS | =%
PIZZA CHAIN .
i The wort e | 12,000,000

clients per year
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- Three friends in
- Naples founded
- Sebeto Group
. to bring

. authentic

: Neapolitan

: pizza around

: the world.

Rossopomodoro

- Started the

. expansion in

: Europe with the

: first opening

: in Copenhagen,
followed by
London.

. In the first 5 years more
: than 30 opening in Italy.

- Rossopomodoro starts a

. partnership with Eataly,

. and is the exclusive partner
: to serve pizza in Eataly

: North America locations.

Brand & Concepts

: OpCapita

- invest in the

- business, to make
- Rossopomodoro
- a global player

. in food retail

: industry.

Ny

. In the last 3

. years nearly
: 50 openings
: wordlwide.



Miasron
Rossopomodoro aims to share the value of
authentic Italian tradition and culture by

bringing authentic Neapolitan pizza and Italian
dining experiences to the world.

Valurea

AUTHENTICITY EXCELLENCE INNOVATION HERITAGE

Genuine products High-quality ingredients, Technology and A globa lly
and traditional recipes, exceptional service, standardi ed processes brand with o 25 yea s
reimagined with a and expert craftmanship. to streamline operations of history and expertise.

contemporary touch. and optimize resources.
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RESTA“ R ANTS IN ll . 70% franchising — 30% DOS
e oun s
HINITALY 30 OVER THE WORLD
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US, Canada UK, Germany, Denmark, Philippines
Spain, Malta, Czech
EATALY Republic and Austria
& o
O
- 2025
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mALIAN

TOMATOES

©

EXTRA VIRGIN
GLIVE OIL

BUFFALD

‘ MOZZARELLA
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TARGET
AND LOCATIONS 54%

46%

Men Women
Our target audience is broad
and diverse, encompassing families,
business professionals seeking quality
lunch breaks, and travellers of all kinds 0 @ @
in key travel destinations. 0 (1 (1
18-34 35-54 55
year olds year olds year olds

TOURISTIC  OUTLET & MALL TRAVEL CITY CENTER

Rossopomodoro Brand & Concepts



Rossopomodoro

SUCCESS FACTOR

Brand & Concepts
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PRODUCT

1 2 3

Authentic and high quality Collaborate closely with both A selection of products are Food made well, using good

4

products, many of them small and large producers, created exclusively for ingredients offering a
imported directly from Italy. fostering strong partnerships Rossopomodoro. wholesome, flavourful and
built over the years. satisfying final product.

PREMIATO PASTIFICIO sALUMIFiIc,

NASTRO
AZZURRO

SAN BE%\JIEDETI'O

Rossopomodoro Brand & Concepts 11



PRODUCT

Centralized sourcing agreements:
Agreements with Italian suppliers allow
Rossopomodoro to serve both domestic
and oversea locations.

Economies of Sale:
Agreements and well-established network
allow for economies of scale.

High quality at Competitive pricing:
Franchisee benefit from top-quality products
at lower prices than market standards.

Homogeneity across the network:
Standardized processes ensure quality across
the entire network.

Scalable growth:
Centralized agreements drive order volume.

Rossopomodoro




PRODUCT

TOMATOES

Different Italian recipes
require different types of
tomatoes therefore we work
with producers who can
supply us with various
high-quality ecotypes.
Many of which are products
made exclusively for us.

Rossopomodoro

MOZZARELLA

Mozzarella is the star of our
tables. It is important that we
serve the best and freshest
product we can. Once again,

we partner with quality
suppliers, many of them
creating a product exclusively
for us.

We use high quality flour that
is suitable for our Neapolitan
pizza dough. We have partnered
with Caputo who has made a
product exclusively for us and
that is used in many of the
countries we work out of.

Brand & Concepts

Used to cook and top our
dishes, we work with only
100% Italian extra virgin
olive oil across our network,
In many countries we use our
custom exclusive selection.

13
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i SERVICE

- Different service concepts to cover
various target markets.

- All locations offers a friendly and warm
atmosphere.

- Customer centric experience.

- Technology to ensure synchronization
between different departments offering
quality service. Using computerized
systems to sync service timing.

- Structured training for BOH and FOH
staff with periodic updates.

- Periodic check-ins from Rossopomodoro
team to ensure quality of service being
provided.
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Neritage-driven cnmovalion

In addition to our long-standing training

and operating system, Rossopomodoro has
developed a system that standardizes the
process of production, simplifying operational
activities while maintaining the quality of
products.

ooooooooooooo



HERITAGE DRIVEN
INNOVATION

Made for our partners who need
to simplify and standardize their
operations system.

- Centralized frozen dough production.
- Assisted pizza making with pizza press.
- Moretti Neapolis electric oven.

- Ready to use final products and
semi-worked products, like pasta
sauces and fried antipasti.

- International supply chain.

Rossopomodoro

Brand & Concepts
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Rossopomodoro

THE CONCEPTS

Brand & Concepts
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Rossopomodoro

ROSSOPOMODORG

PIZZA & PASTA

Brand & Concepts

Dining type

Menu categories

Customer profile

Experience
& Location

Casual, full-service dining

Appetizers, Neapolitan Pizza,
Pasta, Salads, Dessert

Families, tourists, business

Full-service table dining
experience. Located in an area
of 200-350mq. Shopping
centers, travel, high streets
and city centers.
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THE PRODUCTS:
NEAPOLITAN
PIZZA

Rossopomodoro

Soft and honeycomb cornice

-
:ll..-"

.3

Cooked in 90 seconds
Diameter

28 / 30cm

O minute process
from order to table

Traditional long slow
fermentation leavening
dough (at least 24 hours)

\ 647% hydration for a soft

and digestible pizza

Brand & Concepts
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THE PRODUCTS:
PASTA

Our pasta menu offers the most
traditional Italian pasta dishes
using authentic recipes.

From a classic Spaghetti with
tomato sauce, to Carbonara we
offer the best flavours of Italy.

Pastificio Afeltra produces
Rossopomodoro branded pasta di
Gragnano IGP.

Rossopomodoro




4

Starters

THEPRODUCTS
APPETIZERS,

SALADS
AND DESSERT

Fresh salads using Italian dressings

and quality ingredients.
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and much more.

Salads
Desserts
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THE MENU

Where tradition
and innovation meet

Revisited typical dishes & trendy
gastronomic proposals

Rossopomodoro

9
© f @rossopomodorouk
mss"l’omodoro.m_uk

Brand & Concepts
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Something for everyone:

vegetarian, vegan, & light offerings Beverage selection:

offers wine list, Italian beers,
and classic cocktails. As well as

e 3 » -- ; ,‘ PASTA soft drinks, coffee and tea
oi77A = i

i1 ; : s an : S hetti 12.95 Spaghetti 16.95

STARTERS

al Pomodoro alla;E Oarbonar; -
’ HH VG spaghetti, creamy egg yolk sauce,
e I : | ! e g::lll:‘:zﬁ:hew romatoes crispy guanciale (p;‘trg(l ch:ek), Pecorino
z v, ' yers T - spa sca ' Romano cheese and black pepper
Olive miste W6 4.95 g i ou h : TR, Tl
i e bl Al g Traditional Neapolitan doug o S B Mabe kangryentbamae 130 o 4 v | Dessert
illi Tep SRR o5y 7 o Add burrata +3.95 .
e p Our dough is meticulously prepared and slowly risen for over T ki Make‘il:mm- b GF fusilli pasta +1.00 allo Scoglio
s, cooked to perfection for a balanced texture. Lo e accheri pasta, fresh mussels, clams, 6506 5 — .
Tarallini WG 295 ! Our expert pizzaiuoli make it fresh dallg : . o prawns and spicy cherry tomatoes | astiera napoj Cktaij 'S —
ring-shaped Italian bread sticks H APPY HOUR & DN Authentic Neapolitan craftsmanship at its best. - Ziti al Ragu 17.95 sp;-;s:afg?ua’ ticotta di bugy 2 Na 600¢ Ape Is
} = ali . arancig 7 8Mno cotto, Yo =
Napoletano Ravioli al pesto 1995 Bhics S € acqua dj hiflefiors pritz
& g sSu Crust pastry, 7 ori Pr, 7
Focaccia B.45 x1 all cocktails! zifi pasta, slow cooked Neapolitan beef di basilico & 5:,OD€; cooked ’””fﬂr.?ri_.g:: with buffal, othe 08€cCo, Aperol ¢ 504, 006
alf, Agliﬂ avG 2x1 on : . ragu’ and Parmesan cheese buffalo ricotta and spinach ra\.rio]jci ipone e :ﬂ:::: stand miflefioyi water Cam =
e iy g HoMEMADE BIPPING SA“CE Make it with GF fusilli pasta +1.00 served with heritage tomataes an soaked sayoigre: cﬂrlandoﬁ o Pari Spritz 70
- PM to 8PM basil pesto tand cacge Palline d; : 650e €0, Campar; ¢ g, Hoe
Add for di latte mozzarella +2.95 4 G hi i S PASta pizza friree L H. 0e da v.
Margherita % 11.95 nocc 95 m Friedp iong g 2ranella di nogcigle tehA® Cynar i ini
. i i i i \
Bruschetta 895 Italian plum tomato sauce, fior di latte Le Ruote Try our new pizza Baked garlic Mayo 195 alla Sorrentina & £ d? 6.90¢ al!dl‘prped(}:!ffg[bammth Nautelia®, gyg, Prosecco, Spritz 700€ I ! - —
doro W6 mozzarella, 100% Italian Fxtra Vigin di c arro dipping sauces: / Truffle Mayo potato gnocchi, cherry tomato sauce, mum;s‘:agna’ nuts » Cynar e soda " a ca ' ice
o poMOsos i Olive Ol and basil melted smoked provola and Parmesan e !: a Ge Iato Aiest
chargrilled homemacte bread, hen{tlage Make it vegan Crispier and thinner cheese, baked in a small dish s lemon creqn, e al ﬁo..d.- la tte o o s €ricang s Bianch .
tomatoes, garlic, basil, oregano an ot . €asa con | ; UG e aAmpari, V; . 00 € ]
ool B Virgn Ol O Parmigiana » s Margherita 14.95 Margherita 13.95 Ci formaggi W 1595 Linguine 17.95 gimm“d"ﬁ"'d" Faz:;‘;:r:ufaja o "mOh Cinsang Rosso 1757 . alGp
bergine, smoked provola mozzarella, ar eri x 5 ll'lql-lﬁ & e ' 550¢ 3 "Suﬂﬂ!izza con Nup, Motym T Vivace
al & 1395 ;‘;nilrglsﬁn cheese and Italian plum Verace & ruota di carro . creamy base of smoked provola Le Rlplelle alla Puttanesca llj)iljfacchlo / mrame;:i;i i ;f(!m,{aj Ne groni .E e 4p0e
C ama"_ i ’ tomato sauce i and cherry tomato sauce, Italian plum temato sauce, fior d} 13.‘& mozzarella, PDO Gorgonzola, . linpuine, yellow and red tomatoes, €0 e vaninl: Hame Coeills Campag; M Pania IGP
1 Italian plum Iy : v : d Folded and filled pizza guine, y : aniglis ari, Ve, 700 otum Te
© zeppoune Add homemade bread +3.95 buffalo mozzarella, Parmesan cheese mozzarella, 100% ltalian Extra Virgin Provolone , Pecorino, Parmesan an black olives, capers, anchovies Dwith sugg, C e Bu!fdoé Ginouth Cinzano Rogg, Sl 450
fried calamari and seaweed fritters, shavings, 100% Italian Extra Virgin Olive Oil and basil toasted hazelnuts C Ric ar and crumbled taralli .Oppa di fru in 1757 se?,a o
Wit lemon suapiain Olive Oil and basil Add honey +1.50 alzone Ricotta : I stagion ' 6,00¢ N - Vesuvio DOw
; ; : " - e egroni Shaol; Casa di v
Add Parma Ham +3.95 Diavola ruota 17.95 Add Spicy Salami § +3.95 e Salame Linguine Gamberi 1795 6,00¢ <4p of seasonal fry; Ampari agliato e 550€
= a \ a, hi it Pari, Vermouh ¢ 00€ Groco @
Burrata 10.85 : _ di carro § . smoked provola mozzarella, e Zucchine kg ] 2200 Rosso 1, e Tufo Boce
e capcmata Diavola \ 1696 Italian plum tomato sauce, ﬁ{:ir di Bite saFlS-IG(.Ela“_ \ gk bi::fs :hf;?mﬁﬁ:t: g:& linguine, creamy !C(Dufgettc and con gelatg sor 'Jettﬂ al 'imone B =7 erre Auree 35, Agricola 690¢
= ] ; lla, spicy venticina salami, e Friarieiil < s rovolone sauce, king prawns, tag emon 450 Irpinia i
di verdure % o bl ﬁﬁi}ﬁ;?x?:nﬁ;ﬁﬁ:;?bﬁ?:}i ;1:;'11:5 zf:l;fni and basil potk sausage an d Neapolitan black pepper 353{:'511 halied? gnd fried courgettes g Brie 8 Bu;;"‘éog Tﬂnic 70 Montesole ghina pop
g cables ; . e 006 =
?au\:;:t;;nneg S:(;{::gejnnel;x pep;efg, i spicy ‘nduja ik st A frariell, spicy ‘nduja, smoked provola gﬁﬁu‘:;::o; +=.¢; g m Crema di caffe € in € acqua tonje, £ Ss0e
i s oli d i f lla, chilli and garlic ; - iced - 4, .
:1}:;1:1:3 S i EE - Ischi a 17.85 Patatina fritta W& 595 TR =t Crozmo 5 Rose
soci i hine 1495 schitan : ‘e Analcolico pignq 50
Capricciosa 1995 Verduretta % i c'Pune'ttz:m baked pizza folded and filled with fesnch flee . Sk dea Lacryma Chyigy;
Italian plum tomato sauce, fior di latte Italian plum fomato sauce, for dilatte e Pance : buffalo mozzarella, Parma ham, fresh 398 Insalata Mista W6 5985 lte T c Casa d; ‘rl:e“o HOp
Tiella 10.95 mozzarella, mushrooms, cooked ham, mozzarella, aubergines, courgeites, For di latte mozzarella, sautéed red tomatoes, mixed salad and mayonnaise Pane WG - i it aﬂ'ett er. nere 550¢
okes and Gaeta black alives 15, mushrooms and Parmesan onjons, courgettes, crispy bacon and t of bomermade bread mixed green salad with 100% Italian 1a —
artich eppe §, courg baske i
tradisional mixed fencerm mu&ami i Make it vegan Eheese I black pepper _ Extra Virgin Olive Qil and lemon 250¢ Na R
and beef rice balls, potato and salami M _ In Kok Carfre Poletang e
croqueces pasiaand courgere i 2 e s & Pomodorini & Friarielli W 698 o 1906 Comivics
tanara fried pizza do i . ., " " " " decaffe, nato,
anednoia. ga‘::“a s giano Puttanesca 14.95 socket salad with cherry tomataes, and shgl};lt];;u llallitter dwnldl?:'occoh. sautéed 450 :"llanmn,,' gi 2006 otum Terrze 4906
£ g . irein Olive Qil with chilli and gar arocching "8 ;
fior di latte mozzarella, Parma ham, Italian plum tomata sauce, yellow TOPP'NGS 100% ltalian Extra Virgin Olive dooe Caffa g ge?ﬁ,?: "YMa Chrigy;
rocket, Parmesan cheese shavings and datterini tomatoes, fior di latte ; . Cheese: oppio i vio DOp
100% Ttalian Extra Virgin Olive Oil mozzarella, premium Cetara anchavies, Vagetables. Meat: s S Cuthy 250 550€
omatoes +3.95 garlic, black olives and capers Aubergines / Mushrooms ExEbe Tidii oﬂfm..h Ripa Tos .
Add cherry t . / Gacta Black Olives Spicy Ventricina 2.85 For children up to 12 years ooe 250e Michele Voemm"‘u 0sso IGP
/ Onions / Courgettes |  Salami/ ParmaHam | gyg10 Mozzarella / Fior di By Cappucci ra 790€
/ Artichokes / Rocket / Cooked Ham /. Latte Mozzarella / Burrata MICKEY o
Chicken 1605  VeganSalad WV 1295 s extra Neapoliten: o s | Cheese {fming Provfa ihiesa dishbo dhagae fiom: e 0e Bicchiere dj fagse e Spu
1C. - . 29 Mozzarel ogan glass ) mant;
e ttes, 2 etara Anchovies / milk 1
Ossgrona Rainil EPP:"TJ:*% ::_:f;fr:;:fofsg,iaiy Our gluten-free dishies Cherry Tomatocs d cBeef theutballs i G/.c;argmqr:f: mﬁw Pizza baby Penne pasta Chicken e ™ ’ &= Prosecco
cos lettuce, chicken breast, crispy bacan, pmatoe; chickpeas, balsamic vinegar Gl teﬂ fl‘iendly +2.95 arenet sm.:ta'ble sy ilon 305 3.85 margherita with tomato milanese hm‘ﬁldu ;'I'ewso Brut
sun-dried tomatoes, Par;:lnesa;l cheese End extr; virgin olive oil dressing u : for CO“-IH';;; 3.95 2 Add ham sauce tea 3506 olledoro 4.90¢
; bled i and caesar . , desoi best efforts we i .
;};_:::E;lggs, crumhled tarall Flavours of Neﬂpogtﬂndpllzlzga{-l t ::?J‘Ei‘.:egnl)::en—free .l.cs:?:;ant + Carrots, fruit and juice or water St
de with gluten-free dough. nd cross contamina
i ) ma] ‘eaml. iml%’ifaﬂﬂw'mi! piztas: Marghesila, Masgherita might occut \ E /" Most of our pizzas can be made \] Add french fries or scoop of ice-cream fof 2.00 J
Buffalo mozzarella e Disvel, Capricioss, Pacma ¢ Pamgiano, ferduset ore info check: W Vegetarian  WV6 Vegan \(Spicy | with Vegan cheese /
£ Ohicken Avocado or ‘\"ecxla:‘:uc ‘:\:cc;‘inc;: pancetta, Salsiceia e Friariclli and Cinque Formaggi mﬁgpumodo ,ukfdietmy-infannﬂf‘fﬂﬂ
Add-: +4.95 +2.95 +3.95

PDO: Protected Designation of Origin

Our kids menu in
In many Rossopomodoro collaboration with
restaurants you will also

find gluten free pizzas

Menu changes twice a year
Disney with seasonal ingredients

Rossopomodoro Brand & Concepts
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Bold oven as the

THE DESIGN

\ centerpiece - - |
Our pizza oven RIIAN|K A

covered with golden ROSSGPOMODOR0 4 B

tiles, an eye-catching . S B 1

unique element

lll.“”llﬂw T
:liil | | \

i
0

A warm welcome -
Care for Details

Restaurant is a familiar place where
eating and relaxing are experienced
just like at home

The attention to detail is what makes
our restaurants feel like a good
space

Rossopomodoro Brand & Concepts 24
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ROSSOPOMODORG

Rossopomodoro

PlZZA & STREET FOOD

Brand & Concepts

Dining type

Menu/product
categories

Customer profile

Experience &
Location

QSR/Fast casual

Pizza and street food

International traveller, business
professionals, families

Order display items or

menu items at counter. This
concept is best situated in
travel clusters (airports, train
stations etc.), food courts,
high traffic roads.

29



THE PRODUCTS:
PIZZA ALLA PALA

Pizza alla pala: rectangular
pre-cooked pizza dough.
Topped and baked fresh on
site. Served by the slice

More than 50 recipes available
depending on seasons while
always using high quality
[talian ingredients.

Rossopomodoro

Brand & Concepts
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THE PRODUCTS:
PIZZA NAPOLETANA

Even in this concept you can
offer Neapolitan Pizza using the
same top-quality ingredients as

Rossopomodoro, but prepared
and served more efficiently.

Offering this product does
require being located either in a
food court or having some table

seating available.

Customers order at the counter

and pick-up with a buzzer
system.

Rossopomodoro




THE PRODUCTS:
STREET FOOD

Offering a variety of Italian style
street food items such as fried
items, pizza panini (panini made
using our pizza dough and stuffed
with quality Italian ingredients),
focaccia and pre-made pastas such
as lasagna and pasta al forno.

Rossopomodoro




(OMBOS

AND MENU

Rossopomodoro

S BETTER
2 ITHAN 1

Choice i
2 slices of pizza of your S
S ,

add a drink!

CAFFETTERIA

(1AssIco GRANDE

Caffe Napoletano 120€

Cafre decaﬂ"einato 140¢

Caffe orzo o ginseng 150 200€

Caffe doppio 2,00¢€
Caffe Mmarocching 180¢€
Caffe americang 170¢€ 200¢€
Cappuccine 200€ | 220¢
Cappuccino decaifeinatn, 230¢ 250¢
OI20 0 ginseng, soia o avena : v
decaffeinated cappuccino, barley
or ginseng, Soy or oats
Caffellatte 230€ | 250¢
latte coffee
Caffelatte 5o 0avena 230¢e 250¢
latte coffee oy or oats
Bicchiere di latte 150€
glass of milk
Bicchiere d; so0ia 0 aveny 170€
&lass of sop or oqts
Cioccolata calda 350€ | 380¢
hot chocolate
The caldo 3,50¢€
O camomilla
hot teg pr camomille
Crema caffe 300€ | 330¢
Spremuta 380€ | 420¢
sh juice

BIRRE E COCKTAIL

Birra Peroni
Nastro Azzurro

Birra Peroni
Gran Riserva

33 4,00€

33d 5,00¢e

Brand & Concepts

Offerta valida fing 3ffe 11
Supplementi: latte 40,

Aggiungi un succo di frutta 5 +2€

10 €, s0ia 0 aveng 4 0.20 € panna 40,30 ¢

BIBITE

Acqua naturale
o fri

still or sparkling water

Coca-Co!a, Coca-Cola
Zero Sprite o Fanta

The al limone o pPesca
cold tea, peach or lemon flavour

Gazzosa
o Chinotto Lurisia

Succhi dj frutta

it juice

Wo@?

Aperol Spritz
Campari Spritz

150¢€

320¢e

300¢€

370¢€

300€

9¢€

700€

700¢€

33



THE DESIGN
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Rossopomodoro

Brand & Concepts
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