IL ROSSO
INSPIRED BY ITALY, MADE IN IL ROSSO

Dessert Menu
Il Rosso tiramisu

5.50

Amalfi cheesecake

5.95

classic Italian “pick-me-up”: layers of sweetened
marscapone with espresso soaked savoiardi fingers
our own lemon cheesecake with berries and fruit coulis

Three chocolate brownie
white, dark and milk chocolate brownie with
homemade vanilla gelato

5.95

Toffee pudding

5.95

Baked rice pudding

5.95

moist sponge cake, made with finely chopped dates,
covered in a toffee sauce with home made vanilla gelato

carnoli rice, coconut milk, blueberry compôte,
brulée crust

Italian cheeseboard (

Crumble
apple and blackberry crumble with toasted hazlenut
and biscotti crumb, with homemade gelato

5.95

for two to share)

Telaggio, Gorganzola and Provolone cheeses,
served with toasted sourdough, Italian honey, figs,
candied walnut pangratatta

9.50

Homemade gelato
Gelato is simply Italian-style ice cream. It is lower in fat than other styles of ice cream
and typically contains less air and more flavoring than other kinds of frozen desserts,
giving it a density and richness that distinguishes it from other ice creams.
Here at Il Rosso, we make our gelato in-house, ensuring you of the freshest,
best tasting gelato around.

Flavours:

Gelato

5.50

Vegan sundae

6.00

Gelato sundae

6.00

three scoops of your choice

Vanilla

flavoured with Madagascan vanilla pods

Vegan vanilla

our dairy-free gelato

peanut butter, banana, vegan gelato, candied walnut

Strawberry

flavoured with strawberries

Nutella

flavoured with hazelnut and chocolate

with chcolate brownie chunks, fruit sauce and
caramel sauce, vanilla gelato

Stracciatelli

simple gelato, mixed with chocolate shavings

Lemon sorbet

Amalfi coast favourite

Affogato
homemade vanilla gelato, bathed in espresso served
with our own biscotti

Bitter dark chocolate

flavoured with dairy free dark chocolate

Vino da dessert

5.50

Dessert cocktails
125ml / bottle

Concha Y Toro ‘Late Harvest’
White, Chile (12%abv)

6.00 / 20.00

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

Perfect anytime, not just for dessert!

Toblerone

7.50

Espresso Martini

7.50

Baileys, Kahlua, Frangelico, milk, honey

Absolut vodka 50ml, Kahlua 25ml, Illy espresso

A Service Charge of 8% will be added to your bill
Allergy Information
Our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu descriptions do not include all of the
ingredients, so if you have a food intolerence, please speak to a member of staff about you requirements.
Written allergy information is available on request.
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il Rosso

Founded by Francesco Illy in 1933, the Illy brand is renowned
for producing some of the world’s finest coffees, using only
a blend of nine highest-order Arabica beans

Cafe latte

2.70

Cappuccino

2.70

Mocha

2.90

Americano

2.30

long and milky

1.90

Espresso doppio

2.50

Plain floater

2.70

Frappe

2.70

short, strong black

long and frothy

Flavoured frappe

3.00

Macchiato

2.70

Cortado

2.70

Mochaccino

2.90

caramel or vanilla

double strength espresso

latte with chocolate

long and black

Espresso

espresso, with milky foam

black, with double cream

espresso, steamed milk

iced latte

iced mocha

illy cocktails
Since 1692, Dammann Frères have been blending the
world’s finest teas, and now France’s most famous
loose leaf infusions are now available here at Il Rosso

Smokey Lapsong

2.20

Coquelicot gourmand

2.20

The assertive smoky fragrance becomes milder, subtler
and delicate after infusion, reproducing the aromatic palette of
traditional Lapsang Souchong in a wonderful copper-coloured tea

A blend of black teas bringing together aromas of
poppy, biscuit and marzipan in a delicious, gourmet recipe
A sprinkling of flower petals adds extra magic…

Earl grey Yin Zhen

2.20

Espresso Martini
Absolut vodka 50ml, Kahlua 25ml, Illy espresso

7.50

Hot Chocolate

2.90

Mocha

2.90

Lumumba

5.75

2.20

velvety Monbana chocolate with steamed milk with brandy

2.20

Carcadet fragola

2.20

Gunpowder is associated with mint tea preparations
in Maghreb. The addition of a small bunch of mint and
sugar to taste. Exotic...

Blend of hibiscus flowers, rosehip peels, dried apple
pieces, deliciousely perfumed with rhubarb, wild strawberry
and berry flavors
2.20

A blend of Ceylon, Darjeeling and Assam teas. Enjoyed with
a splash of milk, this is the perfect tonic tea to begin the day
2.20

A green tea, mint leaves and a natural mint aroma give this
very aromatic blend incredible power and freshness.
In keeping with tradition, it is served very hot and very sweet

Everyday tea

5.75

Irish whiskey, Amaretto, Tia Maria, Brandy, your choice

latte with chocolate

Gunpowder green

A la menthe touareg

Liqueur floater

rich, velvety Monbana chocolate with steamed milk

Decaffeinated Ceylon tea to be enjoyed morning or night
with a slice of orange and a drop of cold milk. A tea to be
consumed all day long. Taste it with an orange slice or with
a drop of milk

Breakfast black

5.75

milky latte with added Baileys

Created by the French Master Chocolatiers Monbana,
this is, quite simply, the very best hot chocolate we
have ever tried...

The flavour of Bergamot is combined with black tea along
with distinguished silky buds and a sprinkling of flower petals
to make it a feast for the eyes.
A classic Earl Grey to drink to your heart’s content!

Celan decaffienated

Baileys latte

1.75

the traditionally strong base of African and Indonesian tea with
the rich, malty taste of Assam and taken to perfected with a pinch
of hand-picked Yunnan tea

All of our hot drinks are available with fresh
semi-skimmed, or vegan friendly soya milk, please
inform your server of your preference when ordering

Limoncello 25ml

Digestives
2.65

Grappa (from) 25ml

3.10

Cockburns fine ruby port 50ml

2.65

Taylors late bottle vintage 50ml

3.25

Courvoisier 25ml

2.85

Hine champagne cognac 25ml

5.10

Martel XO 25ml
Single malts 25ml from

10.50
3.25

