Just as our name suggests, Rosso Vino specialises in Italian wines of
only the finest quality. Here you can expect, our fine wines and liqueurs
to be paired with authentic, traditional Italian cooking helmed by our
Chef de Cuisine Francesco Serra.
The restaurant is situated right by the Singapore river, boasting amazing
views as you sit by our al-fresco lounge. Seating up to 100pax, the
restaurant is suitable for celebrations, private dinners, parties and
corporate events.

APPETIZERS
GARLIC BREAD | $6.90
Homemade grilled bread with garlic butter
BRUSCHETTA ROSSA | $8.90
Grilled bread with freshly diced tomatoes, extra virgin olive oil, garlic and basil
BRUSCHETTA TALEGGIO E TARTUFO | 10.90
Grilled bread topped with melted Taleggio cheese, pate’ d`olive and truffle oil
BRUSCHETTA ALLA TOSCANA | $11.90
Grilled bread topped with slow-cooked marinated beef and mushrooms
INSALATA CAPRESE | $15.90
Sliced Mozzarella cheese served with fresh tomatoes and basil
PARMIGIANA DI MELANZANE | $16.90
Deep-fried sliced eggplant layered with Mozzarella, Parmesan cheese and tomato sauce
FRITTO MISTO, CALAMARI E GAMBERI | $16.90
Deep-fried squid rings and prawns served with tartar sauce
CARPACCIO DI MANZO | $18.90
Thinly sliced beef tenderloin served with Parmesan Cheese and mixed salad and croutons
BURRATA FRESCA DI ANDRIA | $19.90
Fresh soft cheese served with mixed salad and cherry tomatoes
BUFALA E PROSCIUTTO | $22.90
Buffalo Mozzarella cheese served with Parma Ham
CHEESE PLATTER (good for sharing) | $29.90
Selection of five premium Italian cheeses served with honey, olives and dried grapes
ANTIPASTO DELLA CASA (good for sharing) | $29.90
Selection of sliced Italian cold cuts served with assortment of bruschetta

Suitable for vegetarian diet

Contains pork

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

SALADS
INSALATA VERDE | $9.90
Baby Romaine lettuce and cherry tomatoes
GREEK SALAD | $15.90
Tomatoes, cucumbers, kalamata olives, romaine lettuce, red onions, Feta cheese,
bell peppers and lemon dressing
CAESAR SALAD | $16.90
Baby Romaine lettuce, grilled chicken, croutons and shaved Parmesan cheese with
Caesar's dressing
INSALATA PERE E GORGONZOLA | $17.90
Wild rocket salad with fresh sliced pears, Gorgonzola cheese, caramelized walnuts and
balsamic reduction dressing

SOUPS
MINESTRONE | $16.90
Traditional vegetable soup and croutons
ZUPPA DI MARE | $18.90
Tomato based mixed seafood served with toasted bread

SIDES
PATATINE FRITTE | $9.90
French fries
PUREA DI PATATE | $9.90
Mashed potatoes
PATATE ARROSTO | $9.90
Oven-roasted potatoes
FUNGHI ALLA PROVENZALE | $9.90
Sautéed assorted mushroom

Suitable for vegetarian diet
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

GLUTEN-FREE PASTA
PENNE AGLIO E OLIO PEPERONCINO | $21.90
Penne with garlic and chopped chili tossed in extra virgin olive oil

PENNE AL POMODORO FRESCO E BASILICO | $22.90
Penne in tomato sauce and fresh basil leaves

PENNE AL PESTO FRESCO | $23.90
Penne in pesto sauce with sun-dried tomatoes and Parmesan cheese

PENNE ALLA BOLOGNESE | $25.90
Penne in slow-cooked minced beef tomato sauce with Parmesan cheese

PENNE AI FRUTTI DI MARE | $28.90
Penne in light tomato sauce with mixed seafood

PENNE AL GRANCHIO E BISQUE DI ARAGOSTA | $29.90
Penne in crab meat sauce with lobster bisque

We use only organic premium Italian gluten-free pasta

Suitable for vegetarian diet
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

PASTA
SPAGHETTI AGLIO OLIO E PEPERONCINO | $18.90
Spaghetti with garlic and chopped chili tossed in extra virgin olive oil

SPAGHETTI AL POMODORO | $19.90
Spaghetti in tomato sauce with fresh basil leaves

PENNE ALL'ARRABBIATA | $19.90
Penne in tomato sauce with garlic and chopped chili

SPAGHETTI CARBONARA | $22.90
Spaghetti in light cream sauce with egg, bacon, Parmesan cheese and fresh black pepper

SPAGHETTI AI FRUTTI DI MARE | $25.90
Spaghetti in light tomato sauce with mixed seafood

SPAGHETTI VONGOLE, ZUCCHINE E BOTTARGA | $25.90
Spaghetti with clams, zucchini and Bottarga
(Sardinian delicacy of salted and cured roe of grey mullet)

LINGUINE AL GRANCHIO E BISQUE DI ARAGOSTA | $27.90
Linguine in crab meat sauce with lobster bisque

Suitable for vegetarian diet

Contains pork

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

Hot

HOMEMADE PASTA
FETTUCINE ALFREDO | $20.90
Fettucine in light cream sauce with chicken and mushroom
GNOCCHI ALLA SORRENTINA | $20.90
Potato pasta in tomato sauce with Mozzarella cheese and basil
GNOCCHI AL PESTO | $21.90
Potato pasta in pesto sauce with sun-dried tomatoes and Parmesan cheese
FETTUCINE BOLOGNESE | $22.90
Fettucine in slow-cooked minced beef tomato sauce with Parmesan cheese
LASAGNA | $23.90
Layers of pasta in bolognese sauce with Mozzarella cheese and Béchamel
CAVATELLI AL RAGÚ DI MAIALE IN SALSA DI POMODORO | $24.90
Cavatelli pasta in red wine pork ragout sauce
RAVIOLI CON GAMBERI IN CREMA ALLO ZAFFERANO | $25.90
Ravioli stuffed with spinach and ricotta cheese served with prawns in saffron cream sauce

RISOTTO
RISOTTO ALLA PESCATORA | $26.90
Italian Carnaroli rice with seafood in a light tomato sauce
RISOTTO AI FUNGHI PORCINI E GAMBERI | $29.90
Italian Carnaroli rice with Porcini mushroom and prawns

Suitable for vegetarian diet

Contains pork

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

MEAT
CHICKEN PARMIGIANA | $26.90
Pan-seared breaded chicken breast topped with tomato sauce and Mozzarella cheese
served with salad and fries
STINCO D'AGNELLO CON VERDURE SERVITO CON SALSA ALLA MENTA SU
CREMA DI ZUCCA | $28.90
Slow-cooked lamb shank on fresh mint sauce served with vegetables and
creamy pumpkin
BISTECCA ALLA BORDOLAISE (200gr.) | $35.90
Char-grilled beef sirloin steak served with onions, mushrooms, roasted potatoes and
reduction of red wine sauce
FILETTO DI MANZO ALLA GRIGLIA (200gr) | $39.90
Char-grilled beef tenderloin served with asparagus, caramelised shallots,
mashed potatoes and mushroom sauce
TOMAHAWK STEAK (1 kg - good for sharing) | $149.90
Char-grilled Tomahawk beef steak served with roasted potatoes and
four specialty condiments: Red Wine Sauce, Mushroom Sauce, Truffle Sauce, Mustard

FISH
CAPESANTE CON ARANCIA E SALSA DI AVOCADO | $23.90
Marinated scallops with freshly diced oranges and avocado sauce
SALMONE ALLA GRIGLIA | $29.90
Char-grilled Norwegian salmon steak served with roasted potatoes and
seasonal vegetables
BRANZINO ALLA TOSCANA | $32.90
Stewed seabass fillet served with cherry tomatoes, basil leaves and premium black olives
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

PIZZA
FOCACCIA BREAD AND MIX OF OLIVES | 9.90
Homemade focaccia bread with side of marinated mix olives
MARGHERITA | $18.90
Tomato sauce, Mozzarella cheese and basil leaves
HAWAIANA | $19.90
Tomato sauce, Mozzarella cheese, pork ham and pineapple
NAPOLETANA | $20.90
Tomato sauce, Mozzarella cheese, anchovies, capers and oregano
PEPPERONI | $22.90
Tomato sauce, Mozzarella cheese and beef pepperoni salami
VEGETARIANA | $23.90
Tomato sauce, Mozzarella cheese, eggplant, zucchini, corn and mushroom
BOMBAY | $23.90
Tomato sauce, Mozzarella cheese, grilled chicken, oregano and chopped chili
QUATTRO STAGIONI | $23.90
Tomato sauce, Mozzarella cheese, pork ham, mushrooms and black olives

Suitable for vegetarian diet

Contains pork

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

Hot

PIZZA
CAPRICCIOSA | $24.90
Tomato sauce, Mozzarella cheese, pork ham, mushrooms and eggs
TONNO E CIPOLLA | $24.90
Tomato sauce, Mozzarella cheese, tuna and onions
PIZZA PATATE E PANCETTA | $24.90
White pizza with roasted potatoes, onions, bacon and rosemary
PIZZA BURRATA | $27.90
Tomato sauce, Mozzarella cheese, freshly-chopped tomatoes and Burrata
FRUTTI DI MARE | $27.90
Tomato sauce, Mozzarella cheese, mixed seafood and garlic
PROSCIUTTO CRUDO E RUCOLA | $28.90
Tomato sauce, Mozzarella cheese, Parma ham and wild rocket salad
QUATTRO FORMAGGI | $28.90
Quartet of cheeses: Mozzarella, Gorgonzola, Parmesan and Pecorino
CALZONE ROSSO VINO | $26.90
Folded pizza stuffed with tomato sauce, Mozzarella, pork ham and mushrooms

Suitable for vegetarian diet

Contains pork

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

DESSERT
TORTA LAVA CON GELATO ALLA VANIGLIA | $16.90
Chocolate lava cake with vanilla gelato and gooseberry

TIRAMISÚ | $15.90
Traditional dessert made with ladyfinger biscuits layered with
Mascarpone cheese and espresso coffee

TORTA AGLI AGRUMI DI SICILIA | $13.90
Traditional Italian pastry cream pie topped with homemade citrus jam
and chocolate gelato

PANNA COTTA | $12.90
Italian milk pudding topped with a choice of chocolate or raspberry sauce

SORBETTO AL LIMONE | $9.90
Lemon sorbet

AFFOGATO | $8.90
A scoop of vanilla ice-cream topped with espresso coffee

ITALIAN GELATO | $5.90
Choice of Vanilla, Chocolate or Pistachio
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

BEVERAGES
WATERS | $5 | $9.50
San Pellegrino - Sparkling
Acqua Panna - Still

MOCKTAILS | $10
Mint Lemonade
Shirley Temple
Virgin Mojito
Lemon Lime Bitter
Fruit Punch

HOT TEA | $7
Earl Grey
Peppermint
Peach-Passion Fruit
English Breakfast
Chamomile

JUICES | $6
Apple
Pineapple
Cranberry
Lime
Orange
Mango
SOFT DRINK | $5.50
Coke
Diet Coke
Coke Zero
Sprite
Ginger Ale
Tonic Water
Ice Lemon Tea
Soda Water
Red Bull ($6.50)
COFFEE
Espresso | Ristretto | $4.90
Macchiato | $5.90
Double Espresso | Cappuccino |
Long Black | Flat White | $6.90
Iced Latte | Iced Coffee |
Iced Cappuccino | Iced Mocha | $7.90

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

BEERS
DRAUGHT BEERS

Glass | Pint | Jug

Tiger

$9.50 | $14.50 | $36.50

Heineken

$10.50 | $15.50 | $37.50

Guinness

$11.50 | $16.50 | $38.50

INTERNATIONAL BEERS
Menabrea | $13
Menabrea Amber | $13
Nastro Azzurro | $13
Moretti | $12
Corona | $12
Kronenburg Blanc | $12

Ciders
Somersby Apple | $12
Somersby Pear | $12

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

COCKTAILS
Caipirinha (Classic/Strawberry/Mango) / $15
Caipiroska (Classic/Strawberry/Mango) / $15
Margarita (Classic/Strawberry/Mango) / $15
Daiquiri (Classic/Strawberry/Mango) / $15
Mojito (Classic/Strawberry/Mango) / $15
Cosmopolitan / $15
Gin Martini / $18
Vodkatini / $18
Black/White Russian / $15
Singapore Sling / $18
Long Island Iced Tea / $18
Sex On The Beach / $18
Piña Colada / $18
Negroni / $18
Aperol Spritz / $18
Espresso Martini / $18
Irish Coffee / $20
Mimosa / $15

Prices are in SGD, subject to 10% service charge and prevailing government taxes.

SPIRITS
VODKA (shot/bottle)
Smirnoff Vodka Red / $10 | $150
Belvedere Vodka / $13 | $195
Grey Goose Vodka / $13 | $195

RUM (shot/bottle)
Bacardi Rum / $11 | $165
Malibu / $9 | $98
Myer's Rum / $12 | $175
Captain Morgan / $12 | $175

GIN (shot/bottle)
Gordon's Gin / $10 | $150
Bombay Sapphire / $12 | $180
Hendrick's / $15 | $225
Piu Cinque / $15 | $225

TEQUILA (shot/bottle)
Jose Cuervo Tequila / $11 | $165
Patron Silver / $14 | $210

WHISKEY
Macallan 12 years / $17 | $255
Glenmorangie 12 years / $15 | $225
Glenlivet 12 years / $15 | $225
Chivas Regal 12 years / $14 | $210

Jack Daniel's / $14 | $205
Maker's Mark / $14 | $205
Jim Beam / $13 | $195
Jameson / $13 | $195

Monkey Shoulder / $15 | $225
Black Label / $12 | $180

COGNAC
Martell Cognac / $17 | $255

All bottles come with choice of 4 soft drink mixers
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

SPARKLING WINES & CHAMPAGNE
Prosecco Extra Dry DOC (Glera)
Veneto, Italy | $12 | $58
Bright apple and pear scents combined with fruity notes
Moscato d'Asti Scanavino DOCG (Moscato) - Piedmont, Italy 2018
$12 | $58
Straw yellow, aromatic scents of white flowers, peaches and candied fruit
Berlucchi Franciacorta Brut DOCG (Chardonnay, Pinot Noir)
- Lombady, Italy / $89
Fresh and crisp with hints of citrus and tropical fruit
*Rated 90 points - Wine Enthusiast
Billecart-Salmon Brut Reserve NV / $165
40% Pinot Meunier, 30% Chardonnay, 30% Pinot Noir
Reflections of straw yellow with slow rising bubbles and persistent plentiful
mousse. Presence of floral and fresh fruits, highlighted by pure and light
biscuit aroma
Champagne - Veuve Clicquot Brut / $159
A blend of Pinot Noir, Chardonnay and Pinot Meunier, this cuvee bears the
famous "Clicquot Yellow" label, a symbol of excellence recognised
throughout the world
Recommended by the Sommelier
Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

WHITE WINES & ROSE
Tareni IGP (Inzolia) - Sicily, Italy 2017 | $10 | $45
Straw yellow with greenish reflections. Delicate, fruity and floral.
Terre Di Ala IGP (Sauvignon Blanc, Semillon) - Umbria, Italy 2016 | $13 | $59
Intense tropical fruit bouquet, pleasantly fresh and smooth aftertaste
Rosé IGP (Negramaro) - Puglia Italy 2017 | $13 | $59
Brilliant Rose colour with ruby red reflections, intense and persistent bouquet
with notes of cherry, rose and pomegranate. Good body, fresh and balanced
Pinot Grigio La Tunella DOP (Pinot Grigio) - Friuli, Italy 2017 | $15 | $69
Fruity and intense bouquet of acacia blossom and ripe tropical fruit
Calanchi di Vaiano Chardonnay IGP (Chardonnay)
Lazio, Italy 2016 | $15 | $69
Complex citrus fruit, white pepper and apricot bouquet
Fattoria Le Pupille Poggio Argentato - 2016 | $85
The wine has a vivid straw-yellow colour. The intriguing nose perceives a rich
& complex white flower bouquet (hawthorn and acacia) with grapefruit & star
jasmine hints.
Falesia IGP (Chardonnay) - Umbria, Italy 2016 | $79
Straw yellow, aromatic scents of white flowers and long aftertaste
*Rated 91 points - James Suckling
Benanti Etna Bianco -2016 | $90
Pale yellowish color with bright greenish tints. Intense, rich, delicate, fruity, of
ripe apple bouquet.
Piere Sauvignon DOC (Sauvignon Blanc) - Friuli, Italy 2014/2015 | $118
Straw yellow with green lights. Perfume of stone fruit and fresh peaches
*Rated 93 points - Robert Parker
Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

RED WINE
Tareni IGT (Nero d'Avola) - Sicily, Italy 2017 | $10 | $45
Red Ruby in colour, intense with hints of fresh red fruit
Doppio Passo IGT (Primitivo) - Puglia, Italy 2017 | $12 | $58
Deep ruby red. Smooth and rich black berries and ripe plum
Organic Chianti Buccia Nera DOCG (Sangiovese)
Tuscany, Italy 2016 | $13 | $62
Intense and clean with rich floral notes. Smooth and refreshing
Il Ponte IGT (Cabernet Sauvignon, Shiraz)
Tuscany6, Italy 2016 | $14 | $68
Red Ruby in colour, intense perfume with harmonic and complex structure
Amarone Satinato DOCG (Amarone blend)
Veneto, Italy 2015 | $21 | $99
Deep red ruby in colour. Peach blossoms, violets, raspberry and mint on the
nose. Intense, refined, full-bodied and smooth
La Braja Barbera D'Asti DOCG (Barbera) - Piedmont , Italy 2016 | $62
Intense ruby red colour with light violet shades. Fruity scents. Light bodied
Villa Tirrena IGP (Merlot) - Umbria, Italy 2013 | $69
Vibrant dark ruby colour. Lingering scent of brushwood and raspberries
Dolcetto D'Alba Conterno Fantino DOC (Dolcetto)
Piedmont, Italy 2017 | $75
Deep ruby red colour with violet reflections. Medium body, fruity and
persistent bouquet with a hint of raspberries and almonds
Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

RED WINE
Tripudium IGP (Nero dÁvola, Syrah, Cabernet Sauvignon)
Sicily, Italy 2013 | $79
Intense ruby red colour with purple shades. Warm, soft with pulpy & silky tannins
for a balanced and lasting finish
Notturno Dei Calanchi IGP (Pinot Noir)
Umbria, Italy 2012/2013 | $85
Luminous ruby red. Scents of small red berry fruit. Refined and elegant
Vignamaggio Chianti Classico DOCG (Sangiovese)
Tuscany, Italy 2016 | $92
Vivid ruby red colour with garnet shades, intense cherry and raspberry aroma
typical of the varietal with under notes of dried herbs
Benanti Etna Rosso - 2016 | $102
80% Nerello Mascalese, 20% Nerello Cappuccio. Red ruby color. Ethereal, intense,
with hints of vanilla and ripe fruit
Collosorbo Brunello di Montalcino DOCG (Sangiovese)
Tuscany, Italy 2013 | $129
Notes of wild cherries, smoke, tar, underbrush new leather, licorice and spices. This
dark, inward, yet mid-weight Brunello shows excellent length on the palate and
fine overall balance
*Rated 93 points - James Suckling
Barolo Vigna Del Gris DOCG 2012 (Nebbiolo)
Piedmont, Italy 2012/2013 | $195
Dark ruby red, tending to garnet. Elegant bouquet with red fruit, especially
blackberries. Nicely balanced acidity and tannins
*Rated 93 points - James Suckling
Tentuta San Guido Sassicaia - Tuscancy, Italy 2015 | $350
85% Cabernet Sauvignon, 15% Cabernet Franc. Opaque blackened ruby.
Soft oak through mineral infused blackcurrant and cocoa cream with damp cellar,
violets, raspberry liquorice, blackberry, sweet cedar and herbs.
Wine vintage might vary due to stock availability. Do speak with our staff for more information.
Prices are in SGD, subject to 10% service charge and prevailing government taxes.

