I’OSQ‘

FOOD MENU



rosello

STARTERS
Bread & olives (V) £ 8.00

Marinated olives | selection of artisan bread | evoo& balsamic

Garlic bread (V) £ 6.00
Add Mozzarella : £2.00

Soup of the day £ 9.00
Askamember of staff

Bruschetta (V) £7.95

Warm crostini bread | fresh tomato |red onion| basil | garlic |evoo |
topped with parmesan shaving

Antipasti (for 2 persons £21.00) £ 13.00

Selection of Italian cured meats | Parma ham | salami di Napoli |
bresaola | mortadella | gorgonzola dolce | grana padana | artichokes |
sun blushed tomato | pitted olives | warm crostini bread

Calamari fritti £ 9.50

Deep fried calamarirings | tartare sauce | lemon wedge & mixed leaves
salad

Smoked salmon £10.00

Scottish smoked salmon | Atlantic prawns | mary-rose sauce | dill &
lemon oil dressing

Gamberoni £12.25

Pan fried king prawns | white wine | chilli garlic | cherry tomato | parsley |
lemon buttersauce

Cozze marinara £10.95

Fresh Mussels | shallots | White wine | Chilli garlic | Parsley | Lemon
cream sauce | warm crostinibread

Insalata tri— Colore (V) f£12.50

Freshburrata | beeftomato | freshavocado | Basil | Oregano |evoo

Portobello (V) £9.50

Portobello mushroom | stuffed with gorgonzola | mix herbs crust | wild
rocket | truffle oil

Prosciutto e Melone £ 9.50
Parma-ham|watermelon | Honeydew melon | Figs | Fetacheese

Tortelloni di Manzo £11.00

Pasta parcel stuffed with minced beef| white wine | sage & cream sauce
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PASTA & RISOTTO
Lasagna £16.50

home-made fresh lasagna sheets | Bolognese ragu |béchamel sauce |
grated grana Padano |topped with freshtomato sauce & mozzarella

Tagliatelle Bolognese £ 14.50

Slow cooked Bologneseragu | tagliatelle pasta | grana padana

Spaghetti Carbonara £ 14.50

Spaghetti pasta | smoked pancetta | white wine | black pepper | grated
parmesan | eggyolk & cream

Tagliatelle con Pollo £ 15.50

Tagliatelle pasta | chicken | mushroom | red peppers | garlic | parlsey |
cream & cherry tomato sauce

Tortelloni Ricotta -Spinach (V) f 14.50

Pasta parcel | filled with ricotta & spinach | baby leaves spinach | cream
and gorgonzola sauce | topped withtoasted walnut & crispy sage

Linguine Di Mare £19.95

Linguine pasta | calamari | king prawns | fresh mussels | black olives |
cherry tomatoes | garlic & a hint of chilli | cooked in a white wine &
tomato sauce

Linguine Rosello con Salmone £18.50

Linguine pasta | fresh salmon | mussels | chilli garlic |cherry tomato | dill
| English mustard|lobsterbisque sauce

Penne primavera (ask for vegetarian option) £ 15.50

Penne pasta | courgette | red peppers | aubergine | nduja |basil| garlic
tomato sauce

Risotto Verde (V) £ 15.50

Arborio rice | asparagus | peas | fresh baby leaves spinach |
mascarpone & parmesan shaving

Risotto di mare £19.95

Arboriorice | king prawns | mussels | calamari | Atlantic prawns | white
wine | chilligarlic| parsley | lobsterbisque

Risotto pollo £18.50

Arborio rice | chicken | mushroom | asparagus | mascarpone | topped
with rocket &parmesan shaving
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PESCE & CARNE

Banzino Rosello £ 23.50

Pan-seared seabass | wilted spinach |avruga caviar | in a garlic served
with crayfish | white wine | dill & saffron sauce

Salmon £ 2295

Oven baked fillet of salmon | tiger prawn | served with green vegetables
& lobsterbisque sauce

Pesce Grigliato f 36.50

Grilled mix fish | fillet of sea bass | salmon |tiger prawns | green lipped
mussels | served with parsley | garlic | lemon butter sauce | With a
choice of mixed leaves salad orbow! of chips

Petto di pollo £19.50

Supreme of chicken breast | tian of crushed new potato | in a garlic |
butter & parsley | served with baby leaves spinach & dolce latte sauce
or/tarragon & vanblanc sauce

Scallopina alla romana £ 22.00

Pork tenderloins | pan fried with sage | Parma ham | served with hispi
cabbage & tender stem broccoli | white wine & lemon butter sauce

Bisteca di manzo £ 29.50

10 oz sirloin steak | topped with gorgonzola cheese served with chunky
chips|rosemary Barolo wine sauce

Filleto di manzo f 32.50
8ozfillet steak | chunky chips | peppercorn sauce

Please be advised that our meat and vegetablesare
locally sourced. All our meats are hung to cure for up to
30 days.

(V) denotes vegetarian dishes

We may use flour to thicken our sauces, please let us
know of any allergies you may have.

All prices are inclusive of wat
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SIDE DISHES

Tenderstem Broccoli £5.00
Mixed salad £ 6.50

Mixed leaves salad | cucumber | cherry tomato | red onion | mixed
olives & olive 0il & balsamic dressing

Truffle Chips £ 5.50
Onion Rings £ 5.00
Roasted new potato £ 5.50
Spinach butter & garlic £ 5.50

Under 12 only

» SpaghettiPomodoro

» Spaghetti Bolognese

* Lasagna

» Chickennuggets & chips

» Pizza Margaritta (3 toppings: Ham | Pepperoni |
Mushrooms | Olives )
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01 902 200276
info@rosellorestaurant.co.uk
www.rosellorestaurant.co.uk

16 High Street, Wolverhampton, Wv7 3JT




