
The seasonal menu at Rosanna’s is an expression of Sicilian tradition and creativity 
by Head Chef Rosanna Aliotta, from our daily-prepared fresh pasta and delicious 

desserts our food is rooted in authenticity, inspired by every day Sicilian 
favourites. Working under the concept of food being simply authentic and 

re imagined our new menu o!ers a selection of dishes created for every 
occasion. You have the option of a quick and light lunch bite, a sharing plate night 

out with friends or a dinner date for pre dinner drinks 
Rosanna’s is the place to go.

In Rosanna’s own words
“Our dishes on our menus, are dishes that I grew up eating and watching being 
prepared by my grandmother, Rosa. She has always been a huge inspiration to 
me. What I hope that you take away from eating at Rosanna’s is the feeling of 

welcoming, warmth and food that is good for the soul and gives you an insight 
into traditional Sicilian food, it’s  a joy to experience.”

Please be patient as all the dishes are freshly prepared. 

Buon Appetito

Rosanna with nonna Rosa

BENVENUTI



CICCHETTI 

Sicilian Olives [v] [gf] 4

ARANCINI

5.9
Norma Arancino, fried aubergine, fontina cheese & basil [vg]
Beef Arancino, our signature slow cooked beef ragu’ & fontina cheese  

New Pistachio Arancino, pistachio pesto, pancetta & fontina cheese [contains nuts]  

New Funghi Arancino, mushroom, fontina cheese, tru!e oil  [vg]

5.9
6.9
6

Fried Halloumi Soldiers, house sweet & sour dressing [vg] 7
9

Tuna Tartare, avocado, cherry tomato, honey & citrus dressing [gf] 12

Whole Burrata Mozzarella, tomato, evoo served with toasted sour dough [vg] 9.5

7.5
Classic Bruschetta, garlic, basil & oregano marinated tomato [v]
New Crostino con Peperoni Ammuddicati, roasted red peppers, garlic, lemon juice and 
herbed bread crums dip,served with toasted crostini. Serverd cold [vg]   

6.5

Garlic Pizzetta, garlic & parsley butter [vg] ADD cheese 2.5

9

6

Pane e Olio Sourdough & EVOO [v] 4.5

PIZZETTE  A small  pizza just like in Sicily’s “Panificio”

Margherita, tomato sauce, mozzarella [vg] ADD Parma Ham 4 7.9
9

SALAD & VEGETABLE

Rosanna’s Salad, mixed leaf, red onion, tomato, red and green peppers cucumber, black 
olives [v]

New Insalata di Rapa Rossa, roasted beetroot, kale, and feta salad with a vinagrette dress-
ing[vg]

8

add; feta, avocado [vg] 3.5 ea
add; fried halloumi, parma ham 4.5 ea

New Bistecca di Cavolfiore, cauliflower steak covered with, red and green 
peppers, lemon zest,cauliflower, parmigiano & parsley couscous crust, served with spiced 
carrot sauce [vg]
New Parmigiana, layered fried aubergine in a rich tomato sauce with mozzarella, basil & 
parmigiano, served with a slice of toasted sourdough. Rosanna’s signature dish 

12

12

11

add; whole burrata, grilled chicken [gf] 5 ea

Sardine alla Puttanesca, stu"ed sardines with puttanesca sauce 9.9

Funghi, mushrooms sautéed with garlic & thyme, double cream, tru!e oil & 
shaved parmigiano
Creamy Spinaci, creamy spinach & shaved parmigiano

Crispy Calamari, fried courgette, house sweet & sour dressing



New Fritto Misto, fried courgette, calamari, king prawns & whitebait served with sweet & 
sour dressing & a wedge of lemon

19

PASTA
Norma Rigatoni, pasta, fried aubergine, our signature rich tomato sauce, ricotta salata [v]
Beef Ragu Tagliatelle,our signature ragu, made with slow cooked brisket in a rich tomato 
sauce
Pesto di Pistacchio Rigatoni, pistachio pesto, pancetta, double cream, parmigiano cheese 
[contains nuts]
Creamy Funghi Rigatoni, mushroom sautéed with garlic, fresh thyme, double cream and 
pecorino cheese[vg]

New Spaghetti alle Vongole, spaghetti pasta with clams in a light white wine sauce 

New Rigatoni alla Cacciatora, sweet and sour chicken cooked in a rich tomato sauce with 
Sicilian olives, carrot, red onion & celery 

11.5
14

13.9

16.9

13.5

11.9

CONTORNI | SIDES

Mac & cheese [vg]
Radici Estive, glazed summer roots  [v]

Patate, herbs roasted potatoes with plum tomato & asiago cheese sauce [vg]
Chargrilled Baby Gem, served with Rosanna’s sweet and sour dressing [v] [gf]
Zucchine Fritte, courgette fries, sweet and sour dressing [v]
Fries, house fries [v]
Italiano, fries, parmesan, rosemary & tru!e oil

Rosanna’s summer slaw, homemade slaw [gf] [vg]

7

5.5
5
6

4.5
7

5
5

PESCE | FISH
New Tonno alla Eoliana, eolian style seared tuna steak served pink with a tomato, capers, 
red onion & black olives  [gf]

16

Spigola, sea bass served on a bed of tomato sauce with mediterranean veg [gf] 16

14

CARNE | MEAT

14.5
15

26.9

Pollo e Prosciutto, proscuitto stu"ed chicken Supreme, herb breadcrumb, cheese sauce

Surf & Turf, 7oz rump steak with crispy calamari, kings prawns, italiano fries & peppercorn 
sauce

New Slow and Low Beef Brisket, served with slaw & homemade barbeque sauce 

New Pepata di Cozze, 
Sicilian style sauteed mussels“ Pepata” in a light cherry tomato and lemon sauce. Served 
with sourdough.



Vegan [v] Vegetarian[vg] Gluten free [gf] Contains nuts [n] 
Please let us know if you have any allergens or intolerances.

We only list main ingredients on the menu. For full allergen list, please ask our team
A discretionary 12.5% service charge will be added to your bill. For every £1 received in card tips, 

the sta! keep 70p

10p covers business costs & administration and 20p goes to the business. All cash tips go to the sta!.

DOLCI | DESSERTS

Tiramisu [vg] 7
7

New Concerto al Limone, lemon cream, sponge cake, white chocolate crumble topped with a 
cloud of torched meringue [vg]

New Meringa ai Frutti di Bosco, homemade meringue, lemon cream & fresh berries[vg] 
7

Cannoli, ask for flavours 5
Gelato, pistacchio[n],vanilla,chocolate,strawberry [vg] all ice cream flavours my contain nut 2
Sorbet, lemon,mango,raspberry [v]

DIGESTIVI

Espresso martini; fair trade italian espresso, finlandia, sugar 9
Baileys, Frangelico 7

8
7
53
7

9

7.5

Grappa Nonnino
Campari, served on the rock
Limoncello, served on the rock
Amaro Montenegro, 

Montenegroni, amaro montenegro, campari, rosso vermuth

Amaro Averna, served on the rock

Tenute Orestiadi,Pacenzia - Zibibbo - 13.5% vol 

Espresso 2.7
2.7Latte 3.2

Americano 2.8
Flat white 3.2
Cappuccino 3.2

Teas
Oat milk 0.5

BEVANDE CALDE | HOT DRINKS

New Pistacchio Semifreddo, pistachio & white chocolate semofreddo on dark chocolate biscuit 
base served with hot chocolate espresso sauce & chocolate crumble [vg]

8

5

Liquor co!ee; Calypso,Irish co!ee - topped with wipped cream 7.5

price 
per 
scoop

2price 
per 
scoop

50ml

50ml

50ml

50ml25ml

50ml

50ml

31100ml Btl7.5

2.5 dblsgl

Nutella, Pistachio & salted caramel filled gnocchi, vanilla ice cream and nutella sauce [vg] 8


