
PASTA 
 
Spaghetti Sicilian $18 
Rich Napoli sauce, sun-dried tomato, basil, parmesan cheese 

Pappardelle $24
Slow braised wagyu beef cheeks ragu, pappardelle, shaved pecorino, rucolo

Linguini Seafood $25
Local prawns, calamari, artichoke, tomato sauce, chilli, garlic, lemon  

PIZZAS 

Margherita Classica  $18
Tomato, Fior Di Latte, basil, rucolo

Meat Lovers  $24
Tomato, Fior Di Latte ham, Italian sausages, hot salami, rocket

Prosciutto Pizza  $26
Tomato, Fior Di Latte, glazed pineapple, prosciutto, wild rocket, parmesan

Quattro Formaggi  $24 
Fior Di Latte, 4 cheese, rocket, walnuts, wild mushrooms, roasted potatoes oregano

Rossini’s Mare Monte  $25
Fior Di Latte, anchovies, garlic prawns, semi-dried tomato, capers, wild rocket

Rosebery Vegeterian  $22
Sun dried tomato, Fior Di Latte, artichokes, olives, capsicum, mushrooms

ROSSINI’S SALADS / SIDES
Fresh Stracciatella  $12
Crisp leaves,shaved parmesan, white balsamic balsamic vinegar

Prosciutto E rucola  $14
Prosciutto, rocket, bush tomato, fig, walnuts, parmesan, evoo

Quinoa Salad  $12
Baby spinach, Roasted pumpkin, beetroot, aged balsamic, olive oil 

Shoestring Fries with Aioli $7

ROTISSERIE 
                  

Butterflied Chicken,seasoned with Mediterranean herbs and light spices .

Half Chicken  $14                Whole Chicken  $25

Served with Fries, seasonal pickles, house gravy 

Add Flat Bread + $1.5         Chilli Sauce + $2      

@rossini.cafes            Rossini Mediterranean

MENU



LUNCH MENU 
LUNCH FROM 11:30 AM

Homebaked bread, local olive oil  $2.5 

Baked stone fruit local olives $4 

Santorini eggplant, island olives, avo, feta, pomegranate  $11

Crispy mozzarella & basil balls, Napoli sauce   $11

White cod taramasalata, salmon roe, bread  $12

Burrata, blistered tomato, watermelon, basil, sourdough  $14

Anchovies, Olive Oil, lemon dressing, shaved fennel, capers  $11 

Sumac spiced calamari fritti with lime aioli  $19

 

ROSSINI’S CRAFTED SALUMI SELECTION 
Mortadella  $16
100 g, + Sourdough & Pickles  
“Bologna” fresh, pink, with a smooth texture, home made pickles 

Delitalia Coppacolla Sopressa Mild  $16 
100 g, + Sourdough & Pickles  
Mountain herbs dried beef ...finest texture, leanest, home made pickles

Smoked Prosciutto Di Parma  $19 
100 g. + Sourdough & Pickles 
Premium butcher craft artisan meat gallery 

Truffle Infused Sopressa   $17 
100 g. + Sourdough & Pickles 
A mild traditional salami, floured with salt and black pepper

ALL DAY BREAKFAST
 BREAKFAST FROM 7:00 AM 

Toast  9 
Daily jam/ Peanut butter /Vegemite 
2 pieces sourdough + Butter 

Eggs On Toast  $11
Eggs cooked your way on toasted sourdough 

Green Breakfast Bowl  $17 
Quinoa, kale, broccolini, boiled eggs, roasted nuts, lemon dressing 

Smashed Avocado & Tomato $16
Poached eggs, feta cheese, pomegranate, cherry tomato, herbs

The B&E Roll $14
Bacon & fried egg, spinach, smokey tomato relish on a milk bun with a hash brown 

Mediterranean Omelette  $19
Chorizo, haloumi, roasted tomato, wild mushrooms, sourdough 

Butter Milk Pancakes  $19 
Mix berries compote, citrus mascarpone, mapple syrup 

Homemade Granola  $15
Creamy yogurt, mix berries compote, fresh fruits & honey 

Vegeterian Gozleme  $16
Barrel aged feta, baby spinach, herbs, boiled eggs, cherry tomato 

Rossini’s Signature Big Breakfast  $24
Boiled eggs, fresh cucumber & tomato, feta cheese, olives, butter, 
vhorizo, avo, jam, sourdough 

SIDES 
Bacon $5                                  

Roasted Tomato $4                         

Chorizo $5                                 

Halloumi 2 Pcs $5                        

Peanut Butter $4                          

Eggs 2 Pcs $5             

Spinach $4

Hash Brown $4

Mushroom $4

Smoked Salmon 3 Pcs $6

Vegemite $4

Avo + Cherry Tom $4.5


