IL ROSSO

INSPIRED BY ITALY, MADE IN IL ROSSO

Party Menu
May-November

Starter and Main course £19.95

Three course £24.95

Parties of 9 guests or more are asked to order from this menu only. A deposit of £5 per person is required for booking.
In order to ensure that your party goes smoothly, a pre-order is required at least 48 hours prior to your booking time.

To ensure the smooth running of your party, please arrive 15 minutes before your booking time and inform a member of staff
Should you have any allergies and or dietry restrictions, please state on your pre order, and inform your server
As all our dishes are prepared from fresh, it can take up to 40 minutes for main courses to arrive
Please note that there will be one bill per party

Vincotto glazed ribs

Starters

pork short ribs, braised in a dark,
sweet, red wine marinade

Tomato bruschetta

Go

lightly spiced tomato salsa on toasted
ciabatta with salsa verde dressing

Crab cake
white crab meat with caper and mustard mayonnaise,
served with fried zucchini ribbons

Mushroom crostini GO V

creamed truffled mushrooms on a toasted Altamura
bread

Ribollita GO

Calamari

famous Tuscan soup of cannellini beans and
vegetables, with sourdough bread

crispy deep fried squid, salmoriglio dressing, marinara
sauce

Mains

Prawn linguine Go

pan fried prawns, garlic, tomatoes, chilli, fennel
and rocket, tossed through linguine pasta

Chicken escalope Go
pan roasted chicken escalope, in white wine,
mushroom and cream sauce, polenta roast potatoes
and seasonal vegetables

Fillet Rosso (£8.00 supplement) GO
8oz fillet steak, topped with our own paté,
served with seasonal vegetables, potatoes gratinare
and a Marsala sauce

Italian burger

home made half pound 100% English beef pattie,
Swiss cheese, lettuce, tomato, chipotle mayo, toasted
brioche bun with roasted tomato, flat cap mushroom,
onion rings, rocket and a choice of:
sauteed new potatoes, potatoes al forno or house salad

Il Rosso pizza Go
choose any 12” pizza from our main menu

Linguine pomodoro

V Go

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

N’duja cod G

Goats cheese salad V G

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

baked goats cheese, mixed leaf salad,
with poached pears, candied walnuts

Il Rosso tiramisu V

Desserts

the Italian pick me up

Frozen banana bon-bon

Nutella and chocolate torte V
strawberry purée, hazelnut praline

Garlic mushrooms V 3.00
Garlic pizetta V Go 3.00
Seasonal vegetables V G 3.00
House salad, to share V G 4.50

Sicilian cheesecake V

lemon curd glaze, fresh raspberries
frozen banana puree, wrapped in walnut praline,
dipped in chocolate, served with fruit coulis

Sides

Fries and aioli V 3.50
N’duja potatoes and tenderstem broccoli G 4.50
Sauteed new potatoes V G 3.25
Potatoes gratinare V G 3.25

Allergy Information

V These dishes are suitable for vegetarians
These dishes are suitable for vegans

G These dishes are suitable for a gluten-free diet
Go These dishes can be made suitable for a gluten free diet.

Please ensure you clearly advise your server that you require a gluten-free option
Sorry - but we do handle nuts and gluten products in the kitchen and therefore by law, we are not allowed to state that any dish is 100% gluten or nut free
We are able to adjust some dishes for people who have a mild gluten intolerance. We are sorry but we cannot guarantee that any of our dishes are 100% gluten free.
Written allergy information is available on request.

