IL ROSSO
INSPIRED BY ITALY, MADE IN IL ROSSO

Sunday Menu
Served all day from 12 noon

Mains

Nibbles
Bread, balsamic and oil (to share) v

4.50

a selection of toasted Italian breads,
Aggazzotti Gold 10 year aged balsamic
and Olivium D.O.P. Extra Virgin olive oil,
confit garlic bulb

Sicillian olives

4.50

11.95

Yorkshire pudding, sage and onion
stuffing with traditional vegetables

5.50
vegan cream cheese, avocado, sweet chilli jam,
bruschetta

Soup

V Go
5.25
roasted red pepper and plum tomato soup,
with focaccia
6.25

crispy deep fried baby squid, lemon
mayonnaise

11.95

5.95

Roast turkey Go

11.95

rolled breast of turkey, Yorkshire
pudding, sage and onion stuffing
with traditional vegetables

6.95
crab cake with caper and mustard mayonnaise,
served with fried zucchini ribbons
6.50

breaded deep fried mozarella and tomato
risotto rice balls, pesto, rocket, parmesan
shavings

Vegetarian sausage V

10.95

Baked cod Go

10.95

Classic Italian pizza 12”

10.95

choose any pizza from our main menu

Vegetable lasagne V

The Big Trio Go
topside of beef, pork and lamb,
with Yorkshire puddings, sage and
onion stuffing with traditional vegetables

15.95

10.95
pressed vegetables with a home made ragu,
fresh parmesan, with zucchini ribbons

Linguine pomodoro

10.95
softened San Marzano tomatoes, tossed through
pasta, with rocket and chillies

9.50
for those with a smaller appetite. 		
choose from topside of beef, turkey,
pork, lamb or vegetarian sausage

Hot Sandwiches

Crab cake

15.95
prime roast sirloin of beef, (served pink ONLY)
Yorkshire puddings, sage and
onion stuffing with traditional vegetables

with mashed potatoes, seasonal veg
and parsley sauce

OAP and children under 11 years Go

sautéed forest mushrooms in a truffeled
cream sauce, toasted Altamura bread

Roast sirloin Go

Yorkshire pudding, sage and onion
stuffing with traditional vegetables

Yorkshire pudding, sage and onion
stuffing with traditional vegetables

Cheese and avocado bruschetta

Arancini V

Shoulder of lamb Go
Shoulder of pork Go

Starters

Mushroom Crostini V G

11.95

Yorkshire pudding, sage and onion
stuffing with traditional vegetables

garlic and thyme marinated La Rosca
Scicillian olives

Calamari `

Topside of beef Go

Hot roast pork

8.50

with apple sauce, in a toasted ciabatta
with roasted potatoes

Hot roast beef

8.50

with horseradish sauce in a toasted
ciabatta, with roasted potatoes

Rotollo

10.95
rolled pancakes, stuffed with roast squash, red
onion, spinach, pine nuts, pomporino sauce,
crispy courgettes

Sides
Fries and aioli
Bowl of roast potatoes
Extra vegetables
Extra Yorkshire
Rosso cauliflower cheese

3.00

Primavera

10.95

3.50
3.00

1.00
3.25

Pizza
Meat free

10.95
red & yellow peppers, vegan mozzarella, red
onion, broccoli, leeks, sun blushed tomatoes,
with a sweet chilli sauce Go

Margherita

9.95

mozzarella, tomato, oregano V Go

Goats cheese

10.95

Diavola (spicy)

10.95

mozzarella, goats cheese, spinach,
garlic and olives V Go

10.95

Carne

10.95

Pepperoni

10.95

Stracchino cream cheese base, Pecorino,
mushrooms, Italian baked ham,
buffalo mozzarella, Go

spring vegetables, baked egg, Stracchino,
Pecorino and Mozzarella cheeses

chicken, pepperoni, proscuitto, pancetta Go
pepperoni, tomato, mozzarella Go

Aglio

N'duja, fresh chilli, spicy Calabrian
sausage, Salsa di Fucco Go

10.95
roasted garlic cloves, mozzarella, caramelised
onion, roasted tomato, Parma ham and sun
blushed tomatoes Go

Fiorentina

10.95
olives, confit garlic, spinach, sliced red onion,
baked egg, mozzarella V Go

Broken meatball calzone

12.95

Chicken calzone

12.95

broken braised lamb and beef meatballs,
rich tomato ragu, buffalo mozzarella
chicken, mushrooms and mozzarella in
a creamy truffle sauce

After Six Specials

N’duja cod G

14.95

Leek pappardele

12.50

roast cod loin with spiniata calabrese,
n’duja potatoes, tenderstem broccoli, sun
blushed tomatoes

fresh egg pasta, with slow braised leeks,
finely chopped Parma ham and crispy
porcini pangratatta

Italian blackened chicken

Ham and Mushroom

Il Rosso burger

12.95
our own home made half pound 100%
English beef pattie, Emmenthal cheese,
romaine lettuce, roma tomato, burger sauce,
toasted brioche bun, patates frites, onion rings

These dishes are available in
addition to the Sunday menu
after 6.00pm

Il Rosso vegan burger

Fillet Rosso G

24.95

Meatballs

12.95

8oz fillet steak, topped with chicken liver
parfait, kale, potato rosti and Marsala sauce

Go
14.95
half a char grilled boneless chicken marinated in
spicy salsa di fuoco, with avocado and tomato
salsa, San Marzano tomatoes, charred radicchio,
sweet potato fries

braised lamb and beef meatballs, fresh
egg pappardelle, pomodorino sauce,
Grana Padano

10.95
vegan burger, romaine lettuce, sweet tomato
jam, ciabatta,sweet potato fries and onion rings

Il Rosso chicken burger

11.95
crispy breaded chicken, Emmenthal cheese,
romaine lettuce, roma tomato, burger sauce,
toasted brioche bun, patates frites and onion rings

A Service Charge of 8% will be added to your bill

Vini

Fizz

What do you mean, red wines "shouldn't be chilled and fizzy"?
Try our fabulous Lambrusco di Modena, and have your mind blown!

125ml / bottle

Prosecco Extra Dry, Fiol

24.95

Veneto, Italy (11%abv)
Fresh, lively and appealing with slightly sweeter notes on the palate

Prosecco Fiol magnum

20180816

(ideal for parties)

48.95

Prosecco Stelle d’Italia

4.50/22.95

Veneto, Italy (11%abv)

Modena, Italy (11%abv)
A modern take on an Italian classic. Low acidity and very little tannin
combine to create a deliciously fruit driven, thirst quenching wine.
We think it's amazing, and we're sure you'll agree!

Moët et Chandon, brut imperial

55.50

Champagne, France (12%abv)

Veuve Clicquot Ponsardin, yellow label brut

5.00/25.00

Veneto, Italy (11%abv)

65.50

Champagne, France (12%abv)
Intense, floral and fruity aromas

Laurent Perrier, cuvee rose

A fruity and fresh summer wine with hints of strawberry, lots of ripe
raspberry and red berry fruit and a gentle floral aspect

2008 Perlé, Ferrari

26.00

A well balanced assemblage of three vine varieties

A lively, crisp, sparkling wine with a delicate lemon character and an
aromatic, dry, refreshing finish

Astoria Fashion Victim Prosecco Rosé

bottle

Sassomoro Lambrusco di Modena

75.50

Champagne, France (12%abv)
45.50

Reminiscent of red and black fruit like black cherries

Alto Adige, Italy (12%abv)

Cuvée Dom Perignon, Moet et Chandon

From the best sparkling wine producer in the world, easily as good as any
vintage champagne

Fresh almonds, dried apricots and toasted brioche, superb

White Wine
Italian Whites

Italian reds
3.80/5.35 /14.95

Sicily (11.5%abv)

Dry with a fruity and upfront bouquet and fresh citrus finish

5.10/7.25/22.00

4.25/6.10/17.00

Veneto, Italy (12%abv)

Distinctive nose of wild flowers. Soft, fresh and lively with notes of ripe pear

5.60/8.00/28.00

Violet red colour. Intense notes of black currant red, plum, raspberry, black
cherry and spice. In the mouth opens, fresh with a good balance between
acidity and sweetness

Primitivo di Manduria
Papale Oro Varvaglione

5.60/8.00/28.00

Sardinia's best known white, this golden coloured, dry wine is herbal and
aromatic, displaying light almond flavours and a fresh well balanced finish
5.25/7.15/21.00

South Australia, Australia (12.5%abv)

packed with grapefruit, and melon flavours, with a zesty, citrus balance

is the one for you! Flavours of rich dark chocolate, ripe cherries and spice.
It's deep, dark and tempting, and seriously seductive...

Chianti
Primocolle DOCG Villa Cerna

4.65/6.55/28.00

This fresh, modern style of Chianti has a vivid ruby colour that leads to an
intensely floral bouquet of violet and iris over plum, cherry and spice

world favourites
Merlot
Lanya

175ml / 250ml / bottle
4.50 /6.40/17.95

Central Valley, Chile (12%abv)

Filled with currant, ripe plum, cherry, vanilla and blackberry flavours,
complimented by sweet tannins

world favourites
175ml / 250ml / bottle
4.50/6.40/17.95

Central Valley, Chile (12%abv)

Malbec
Sol SA, Bodegas Santa Ana

Medium bodied, dry, with soft, ripe blackcurrant flavours, rounded and juicy

Rioja Crianza
Ramon Bilbao

Chardonnay
Cable Crossing

Rioja, Spain (14%abv)

5.25/7.15/21.00

South Australia, Australia (12.5%abv)

Shiraz
Cable Crossing

Sauvignon Blanc
Yealands Estate

South Australia, Australia (14%abv)

5.75/8.20/24.50

Cabernet Sauvignon
Indian Wells Chateau Ste Michelle

Chablis
Domaine de Vauroux

Washington, USA (14.5%abv)

8.20/11.70/35.00

Aromatic with clean mineral notes and hints of citrus. Medium bodied with
crisp, appley acidity, tight, pure fruit flavours of white peach and pears,
finished with a classic, steely, dry finish

Rioja Reserva
Ramon Bilbao

4.90/6.95/20.95

6.90/9.90/29.50

Rioja, Spain (14.2%abv)

A dark cherry colour with good depth. Balsamic aromas with hints of ripe
fruit, complex and spicy. Soft, rounded tannins.

175ml/250ml/bottle

Intense lychee and strawberry notes are greeted with hints of violet and
good acidity

7.50/10.75/32.00

Rich, dark fruit aromas, and a touch of Syrah in the blend adds layers of
fruit concentration to the wine’s deep flavours

Rose Wine

Pays d’Oc, France (12%abv)

5.25/7.50/20.95

This powerful Shiraz is full of ripe plum and blackberry aromas, has a
fleshy palate and with a very pleasant peppery finish

Flavours of passionfruit and blackcurrant leaf with underlying notes
of wet stone and thyme

Burgundy, France (12.5%abv)

5.45/7.75/23.25

A fresh, fruity wine with red-berried fruit mingling with the coconut and
vanilla aromas from the oak. Full and supple with a long finish

packed with grapefruit, lime and melon flavours, all bound up with a zesty,
crisp citrus balance

Marlborough, New Zealand (13%abv)

5.45/7.75/23.25

Mendoza, Argentina (13%abv)

Crisp and juicy on the palate, with lime, pear and
herbal flavours in a delicate balance, with a soft finish

Cinsault, Muscat Blanc à Petits Grains
Pretty Gorgeous Rosé

8.60/12.00/36.00

Tuscany, Italy (13.5%abv)

Sardinia, Italy (13%abv)

Sauvignon Blanc
Lanya

5.85/8.40/25.00

Veneto, Italy (12.5%abv)

Our new favourite! If you enjoy rich, full bodied, velvety red wine, then this

White peach and acacia aromatics, with soft honeyed richness, a cool
mineral streak, beautifully balanced and fresh through to long finish

Chardonnay
Cable Crossing

Valpolicella Classico
Novare, Bertani

Puglia, Italy (14%abv)

Piedmont, Italy (13%abv)

Vermentino di Sardegna
Villa Solais, Santadi

3.80 /5.35 /14.95

Aromas of forest fruits, medium bodied and fresh

Brilliant straw yellow color with greenish tints. The bouquet is fine and
intense, fruity and floral. The palate is pleasant, vibrant with fresh notes

Gavi di Gavi
La Minaia, Nicola Bergaglio

175ml / 250ml / bottle

Sangiovese
IGT Rubicone
Emilia Romagna, Italy (11.5%abv)

Marche, Italy (12%abv)

Pinot Grigio
Via Nova

Red Wine

175ml / 250ml / bottle

Arpeggio Blanco
Verdiccio classico
Villa Bianchi, Umani Ronchi

180.50

Champagne, France (12.5%abv)

White Zinfandel
Jack Rabbit
California (9%abv)

Delicate floral aromas, and a fresh, light sweetness

175ml/250ml/bottle

3.75/5.35/15.95

