ROSEWOOD BRUNCH



STARTERS & SALADS FROM THE COUNTER

MAIN COURSES TO SHARE

SEAFOOD TAGLIOLINI (G.D.E)
Black ink tagliolini, squid, prawns, mussels, clams, baby octopus, cherry tomatoes and basil

SEABASS (SF.D)
Seabass fillet, cauliflower puree’, kalamata olives. sun-dried tomatoes, tapenade, anchovies

PORCINI RISOTTO & TRUFFLE (G,D,E)
Acquerello rice, porcini mushrooms, parmesan and seasonal fresh truffle

THE YOUNG ONES

Green healthy wrap, veal ham, provolone cheese, tomato and lettuce (c.D)
Penne pasta with choice of pesto, tomato or bolognese sauce (G.D.N)
Chicken cutlet with potato wedges (E.G.D)

Baked cookies (E.G.D)

G.Gluten | D.Dairy | E.Eggs | F.Fish | N.Nuts | V.Vegetarian | VG.Vegan | SF. Seafood

We shall be delighted to assist you with detailed allergen information regarding all dishes and drinks on our menu. Kindly note that our dishes
are not produced in an entirely allergen free environment.

* Partners in Provenance, Rosewood partners with local farms and food producers in a commitment to showcasing locally grown and
sustainable ingredients.

MOCKTAILS

CITRUS ROSETTA
Bright & floral, rose syrup & grapefruit

THE BIG GINGER APPLE
Refresing & zesty, clear red apple, ginger cordial, lime soda

SIGNATURE COCKTAILS

MONTENEGRONI
Bold & bittersweet, gin, campari, amaro montenegro

AMALFI FIZZ
Refreshing & sparkling, prosecco, limoncello, soda water

ROSSINI
Fruity & elegant, strawberry coulis, prosecco

CAMPARI HIGHBALL
Crisp & lively, italian bitter aperitive, soda water

RIVERA PASSION
Tropical & zesty, tequila, maracuya, fresh lime

CLASSIC COCKTAILS ARE PREPARED BASED ON YOUR PREFERENCE

WINES

CHAMPAGNE
Perrier-Jouét grand brut, Reims, France

SPARKLING
Fantinel extra dry prosecco, Veneto, Italy

WHITE WINE
Santa seraffa, gavi di gavi, Piedmont, Italy
Jackson estate, shelter bay sauvignon blanc, Marlborough, New Zealand

ROSE
Moulin de gassac rosé, Languedoc-Roussillon, France

RED WINE
Feudo maccari 'neré’ nero d'avolq, Sicily, Italy
Don nicanor malbec, Mendoza, Argentina



