IL ROSSO
INSPIRED BY ITALY, MADE IN IL ROSSO

Daytime Group Dining

Monday all day and
Tuesday to Thursday
from 12pm until 7pm,
Friday and Saturday
12pm until 6.00 pm

From August 2019

2 Courses £13.95
Add a 3rd course for £3.00

Parties of 9 guests or more are asked to order from this menu only.
A non refundable deposit of £5 per person is required for booking. (see terms and conditions on our website)
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*

STARTERS
Chicken lollipops
crispy chicken lollipops, salsa di bomba

Mushroom crostini
our classic creamed mushrooms on toasted bruschetta

Seasonal soup Go
fresh seasonal soup, with toasted
sourdough bread

Tomato bruschetta Go
lightly spiced tomato salsa on toasted
ciabatta with salsa verde dressing

MAINS
Scampi
crispy wholetail breaded scampi, triple cooked chips,
homemade tartare sauce, dressed salad
Meat free burger
vegan burger with romaine lettuce, sweet
tomato jam, ciabatta bun with fries and slaw

Porchetta G
Rolled loin of pork, stuffed with fennel, garlic, rosemary,
chilli and lemon, with truffled potato gratin, tenderstem
broccolini, salsa verde, and spiced apple sauce
Braised Beef G
Crispy braised beef cheek, in a red wine and mushroom sauce,
with cipolla onions and pancetta, creamed potatoes

Il Rosso burger
our own home made half pound 100% English beef pattie,
Emmenthal cheese, romaine lettuce, roma tomato,
burger sauce, toasted brioche bun, fries and slaw

Chicken Caesar
breaded chicken Milanese, romaine lettuce, boiled egg, crispy
pancetta, Parmesan shavings, Caesar sauce, garlic flatbread

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

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

DESSERTS
Baked rice pudding
carnoli rice, coconut milk, blueberry compôte,
brulée crust

Three chocolate brownie G
white, dark and milk chocolate brownie
with vanilla ice cream

Gelato of the day
three scoops of our own home made gelato

Amalfi cheesecake
our own lemon cheesecake with berries and fruit coulis

V These dishes are suitable for vegetarians

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.

These dishes are suitable for vegans
G These dishes are suitable for a gluten-free diet

A Service Charge of 8% will be added to your bill
Every penny of the service charge and tips are shared amongst our staff on top of the fair pay they get from us.

Prosecco S. Osvaldo,
Treviso, Italy (11%abv)

Vini

Fizz

125ml /bottle
4.50/23.00

Light straw-coloured, sparkling, aromatic; fresh, fruity and flowery scent,
delicate and soft taste with a balanced sourness

Sassomoro Lambrusco di Modena

26.00

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.

Moët et Chandon, brut imperial

55.50

Champagne, France (12%abv)

Prosecco Bottega Gold

Veneto, Italy (11%abv)
In its decorative gold bottle it makes a real statement. Luxurious aromas
of apples, citrus fruits and white blossom and an abundance of freshness
on the palate
Mini bottle 200ml
Bottle 750ml
Magnum (The Showstopper) 1500ml
Jereboam (The Ultimate Showstopper) 3000ml

7.50
35.00
70.00
140.00

Prosecco Bottega Rose,
Veneto, Italy (11%abv)
Distinctly flowery with a scent of mixed berries, mainly currants and wild
strawberries. A good acidity, harmonious, delicate and persistent

A well balanced assemblage of three vine varieties

Veuve Clicquot Ponsardin, yellow label brut

65.50

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

Laurent Perrier, cuvee rose

75.50

Champagne, France (12%abv)

Mini bottle 200ml
Bottle 750ml
Magnum (The Showstopper) 1500ml
Jereboam (The Ultimate Showstopper) 3000ml

7.50
35.00
70.00
140.00

Prosecco Bocelli,

Reminiscent of red and black fruit like black cherries

23.00

Veneto, Italy (12%abv)

Cuvée Dom Perignon, Moet et Chandon
Fresh almonds, dried apricots and toasted brioche, superb

Unlike many Champagnes, it is not harsh–rather, it tickles the throat with
a peachy softness, and is flecked with minerality that remains simple in
the best of ways. Perfect perlage make it the ideal choice for any occasion

ITALIAN WHITES

ITALIAN REDS

180.50

Champagne, France (12.5%abv)

White Wine

175ml / 250ml / bottle

Lupo Nero, Bianco

3.80/5.35 /15.00

Sicily (12%abv)

Red Wine
Lupo Nero, Rosso

A delicious blend of Garganega, Pinot Grigio & Chardonnay. Very pale
gold colour with a subtle honeyed nose. Gorgeous quince and tropical
fruit. Crisp, lovely length

Puglia, Italy (12.5%abv)

Cortese, Garganega
Bianco del Veneto 'Colle dei Tigli', Lenotti Estate

Merlot Del Veneto, Rocca Estate
22.00

Veneto, Italy (12.5%abv)

Dry white wine, with a complex structure and full-bodied, fruity aroma.
Highly recommended!

Pinot Grigio Del Veneto
Rocca Estate

4.25/6.10/17.00

Veneto, Italy (12%abv)

A dry, fuller, more floral style, with racy , balanced fruit

Zibibbo
Vitese

25.00

Sicilly, Italy (12.5%abv)

28.00

Piedmont, Italy (12%abv)

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

Sauvignon Blanc
Armonia

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

A delicate fruity nose and rounded gooseberry fruit flavours
5.25/7.15/21.00

A rich and toasty palate shows flavours of honeydew melon and peach
with hints of lime which linger to create a lovely, balanced wine

32.00

Tuscany, Italy (13.5%abv)

Deep ruby red in colour with aromas of mature fruits like cherry and blackberry. Light in body with a little oak

Primitivo di Manduria
Papale Oro Varvaglione

36.00

Puglia, Italy (14%abv)

WORLD FAVOURITES
5.45/7.75/23.25

Famatina Valley, Argentina (12.5%abv)

A classic full-bodied Malbec with an inviting deep garnet shade, excellent
brightness and clarity

Rioja Crianza
Bodegas Carlos Serres

5.45/7.75/23.25

Mature red fruit, spices and delicate licorice hints while the palate is
complex, well structured, fresh and fruity

Shiraz
Wombat Hill

5.25/7.50/20.95

powerful and complex with a wealth of fruit ranging from ripe black
cherries and blackberries with hints of eucalyptus and spice

Cabernet Sauvignon
Armonia

4.50/6.40/17.95

Maule Valley, Chile (13%abv)

fruity, medium bodied with black fruit flavours and vanilla notes on the finish

Sauvignon Blanc
Mission Estate, VS Edition

25.00

Marlborough, New Zealand (13.5%abv)

Concentrated passion fruit and grapefruit aromas. The palate is full with
good intensity and a superb long finish

Chablis
Domaine Tremblay

35.00

Burgundy, France (12.5%abv)

Superb, refreshing, clean dry white wine from the medal winning producer
Gerard Tremblay

Dessert Wine

125ml/bottle

White, Chile (12%abv)

Chianti Classico
Castello di Verrazzano, DOCG

South Australia, Australia (14.5%abv)

South Australia, Australia (13%abv)

Concha Y Toro ‘Late Harvest’

This wine has a youthful, fruity and user friendly style which comes from the
typically soft, fleshy character of the Merlot grape

Rioja, Spain (13%abv)

Maule Valley, Chile (12%abv)

Reserve Chardonnay
Wombat Hill

3.90 /5.50/16.00

Veneto, Italy (12%abv)

Malbec
Santa Florentina

Sardinia, Italy (13%abv)

WORLD FAVOURITES

Generous quantities of dark berry fruit with a ripeness that only
the warmth of Mediterranean sun can bring

175ml / 250ml / bottle

Piemonte's most celebrated white wine. Intensity and finesse of the
Cortese with added complexity from a short period in oak

Vermentino di Sardegna
Villa Solais, Santadi

3.80/5.35 /15.00

If you enjoy rich, full bodied, velvety red wine, then this is the one for you!
Flavours of rich dark chocolate, ripe cherries and spice. It's deep, dark and
tempting, and seriously seductive...

Fresh, rich and elegant with a great intensity of aromas and a long
finish in the mouth

Gavi di Gavi
Villa Casetta

175ml / 250ml / bottle

6.00 / 20.00

the perfect way to end a meal, a fabulous chilled, sweet Chilian dessert
wine, served with homemade biscotti

Pinot Noir
Mission Estate Central Otago Reserve

32.00
Central Otago, New Zealand (14.5%abv)
The palate is full of rich red and black berry fruits with layers of complexity enhanced
by fine tannins. The wine displays a lingeringelegance and power

Rose Wine

175ml/250ml/bottle

Lupo Nero Rosato

3.80/5.35 /15.00

Puglia, Italy (12%abv)

Fresh and fruity with hints of sweetness that give a delightful lift to the
palate of summer fruits

White Zinfandel
Jack Rabbit
California (9%abv)

Delicate floral aromas, and a fresh, light sweetness

3.75/5.35/15.95

