Stuzzichini - 7o Share

Marinated olives 2.00
with sundried tomatoes, olive oil and garlic
Pane con aglio e pomodoro 3.50

OR rosmarino
Garlic bread with tomato OR olive oil and rosemary

Pane aglio e formaggio 4.75
Garlic bread with cheese

Bruschette al Pomodoro 3.50
with olive oil, onions and fresh tomatoes

Bruschette Miste 4.50
Tomato and onion- Roasted Peppers -

Olive Tapenade

Bruschetta con Caprino 3.95

with fresh mushrooms and goats cheese

Antipasti - Light dishes

Our freshly made soup of the day 4.75

Prosciutto e Buffala mozzarella 6.75
Parma Ham, Buffala mozzarella, basil

and thinly sliced vine tomatoes

Gamberoni olio e limone 7.95

King prawns grilled with garlic and lemon jus

Pate alla moda nostra 6.25
Homemade Chicken and Duck liver pate

served with caramelised onion marmalade

Calamari Fritti 6.50

Deep fried squid in a light batter

Cape Sante 7.95
King scallops wrapped in Parma ham grilled

with olive oil and chillies

Funghi al Gorgonzola V 6.70
Flat mushrooms topped with spinach and

Gorgonzola cheese

Carpaccio di Manzo 7.50
Thinly sliced Fillet steak marinated with olive oil,
lemon juice and served with wafer thin slices

of Parmesan cheese

Costolette di Maiale 7.95
Spare Ribs with a delicious sweet and sour sauce
Asparagi al Caprino 6.95
Fresh asparagus topped with grilled

goat’s cheese

Spiedini di Pesce 8.75

Grilled Monkfish and scallop kebab with
garlic, a little chilli and white wine

Insalate - Salads

Insalata di Cesare 7.50
Lightly grilled Chicken breast with Romany

lettuce shavings of Parmesan, garlic croutons

and Ceasar dressing

Insalata d’Anatra 7.50

Shredded crispy duck on a mixed leaf salad
with Seasame Seeds and Chilli and Honey dressing

San Rocco

Tel: 0161 832 7669
12-14 South King Street
Manchester
M2 6DW
WWW.sanrocco.co.uk

A discretionary 10% service charge will be
added to tables of 8 or more.
All gratuities are kept by the staff.
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Pizze

Pizza Margherita (V) 7.00
Tomato and mozzarella
Pizza Parma 9.50

Tomato, mozzarella, Parma Ham, Parmesan and
rocket

Pizza Vegetali (v) 7.95
Mozzarella, tomatoes, peppers, courgette,
aubergines, sweet red onions, green peppers

and pine kernels

Pizza Calabrese 7.75

Tomato, mozzarella, fresh chilli and spicy salami

Pizza Prosciutto e Funghi 7.95

Tomato, mozzarella fresh mushrooms and ham

Pizza Savoia 8.25
Mozzarella, smoked salmon, cherry tomatoes and
basil. No tomato sauce.

Pizza Fiorentina (V) 7.95
Tomato, Spinach, mozzarella, Ricotta and egg
Pizza Marinara 8.50

Tomato, mozzarella, prawns, garlic, squid, mussels

Pizza Inglese 8.50
With Italian sausages, egg, tomato and bacon

Pizza Tailandese 8.75
With grilled Chicken, Sweet peppers,

Black Olives and chillies

Calzone Siciliana 8.50

Folded pizza with salami, ham, peppers, mushrooms
and asparagus the house specialty

Create your own Pizza extra toppings 1.00
Pasta

Spaghetti Napoli (V) Tomato and basil 7.50
Spaghetti Bolognese Beef ragu sauce 7.75
Tagliolini Marinara 9.95
Fresh mussels, vongole (clams), King Prawns,
tomatoes and garlic

Lasagna Verde 7.90
Green pasta made the traditional Italian way
Spaghetti Carbonara 7.95

With crispy bacon, egg, parmesan and a little cream

Rigatoni Piccanti 7.50
Large Pasta tubes with spicy sauce of tomato,

chilli and chopped salami

Pappardelle alla Fiorentina 7.95

Pasta ribbons with fresh sausages, chick peas and
cherry tomatoes

Cannelloni alla Romana 7.95
Thin pancakes filled with spinach and meat sauce -
topped with cheese and tomatoes

Penne con Caprino (V) 7.95
Penne with sun dried tomatoes, Asparagus basil

and goats cheese

Penne con Pollo 7.25
Penne with strips of Grilled chicken, mushrooms,
cream and black pepper

Farfalle al Salmone 7.95
Butterfly shaped pasta with smoked salmon, tomato
and a touch of cream

Bucatini d Anatra 8.50
Large spaghetti tubes with crispy duck,

chilli and a little cream

Ravioli Ripieni (V) 8.50

Large Ravioli filled with spinach and ricotta cheese
Served with Dolcelatte sauce
OR Tomato and Basil

Risotto ai Frutti di Mare 8.95
Tomato, garlic and fresh Seafood Salsa Risotto
Risotto ai Funghi 8.75

Mushroom and Chicken Risotto

Pesce - Fish

Baked Sea Bass

Fillets of Sea Bass with Sweet peppers, Fresh
Asparagus and cherry tomatoes

Salmone
Fresh Salmon wrapped in Parma ham with
white wine and Cream of Dill sauce

Ippoglosso Siciliana
Grilled Halibut with Green olives, Capers,
onions, White wine and Lemon juice

Coda di Rospo
Monk fish wrapped with Parma ham and
served on a bed of spinach

Scampi Provinciale
Scampi sautéed in tomato, Garlic and
white wine served on a bed of Rice

Sea Bream
Fillets with Prawns, Garlic, Cherry tomatoes
and white wine

Carne - ‘Meats

16.75

14.50

15.90

15.95

14.90

14.95

Filetto Nerone
Fillet Steak wrapped in bacon and flambé
with brandy

Filetto con Rossini
Fillet steak topped with Pate, and served
with a rich Madeira sauce

Filetto alla Griglia - Grilled Fillet Steak

Bistecca alla Griglia - Sirloin Steak
Peppercorn - Dolcelatte or Diana sauce

Bistecca Fiorentina
T-Bone steak grilled on the bone and drizzled
with hot rosemary oil served with fries

Vitello alla Milanese
Veal escallop coated in bread crumbs and
pan fried Served with Spaghetti Napoli

Vitello ai Funghi
Medallions of Veal with fresh mushrooms,
white wine and cream

Agnello al Rosmarino
Rack of Lamb roasted with Rosemary, Shallots,
garlic and cherry tomatoes

Pollo ai Funghi di bosco
Breast of chicken with Wild mushrooms,
white wine, a little cream

Pollo alla Valdostana
Chicken topped with Parma Ham, asparagus
and Mozzarella Cheese and tomatoes

Anatra con Arance
Roast crispy Duck with Blood orange sauce
and roasted pineapple

Faggiano Marsala

Breast of Pheasant with garden peas,
creamy mushrooms, diced Bacon and
Marsala wine jus

Contorni - Side Orders

Chips

Spinach

Zucchini Fritti - Lightly battered courgette
Mixed Salad

Rocket and Parmesan Salad

Vine tomato and red onion salad

19.75

19.95

18.90

15.50
+2.50

19.75

13.90

14.90

15.95

13.95

13.95

15.75

15.50

3.00
3.00
3.00
3.00

3.00
3.00
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17.
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14.

15.

16.
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Vini Bianchi (White Wines)

Tocai del Veneto
The house white.
Dry, with a full, fresh aromatic taste.

(75¢1) 14.50
glass (17.5cl) 3.75

1/2 litre 8.75

Pinot Grigio Veneto glass 4.00 15.50
Exquisite white wine. Straw yellow, with a fruity fragrance.

Dry and crisp.

Orvieto Abbocato glass 4.00 15.50
Medium sweet with a fragrant taste.

Sauvignon Blanc Friuli glass 4.50 19.75

Straw in colour with a delicate aroma and a clean herbaceous aftertaste.

Frascati Superiore 15.95
Crispy white wine from the hills of Rome

Gavi di Gavi 20.50
Gavi is an established star amongst dry white wines.

Made from Cortese grapes, it is dry, crisp and fresh.

Pinot Grigio del Friuli 19.50
Brilliant straw yellow. Intense, persistent bouquet. Dry, fresh and delicate.
Tyrrells Old Winery Chardonnay 18.95
Australian fully ripe chardonnay with a soft oak character.

Marlborough Whitehaven Sauvignon Blanc NZ 19.75
Ripe citrus fruit aromas, crisp and dry

Sancerre Loire Valley 23.50
An aromatic wine with a tangy flavour, and a fresh fruity fragrance.
Sauvignon Blanc Santa Helena 18.90
Fruity. Chilean white full of flavour.

Chablis Laboure Roi 22.50
Dry and crisp, classic white wine.

Chablis Vaillons Premier Cru 32.50
Rich and complex with lasting taste.

Cloudy Bay Marlborough New Zealand 29.75

Sauvignon Blanc. Fresh, aromatic nose of gooseberries and tropical fruit

Vini Rose (Rose Wines)

20. Rosé del Garda glass 4.00 15.75
Italian dry rosé from Lake Garda
21. Pinot Grigio Rose 16.50
A dry, fresh, fruity, light style rosé
23. RH Philips White Zinfandel (Rose) 17.95
Zesty fruit flavours, floral aromas, with a sweetness combined
24. Vin Santo 50cl 20.00 glass 5.00
The Italian dessert wine
San Rocco
San Rocco SanRocco Bellavista
96 Bury Old Road Stamford Square Bellavista Ristorante,
Cheetham Village Ashton-under-Lyne OL6 6QW Wildhouse Lane,

Manchester, M8 5BW
Tel: 0161 795 5300

Tel: 0161 330 1822
Fax : 0161 343 1119

Milnrow, Rochdale OL16 3JW
Tel/Fax: 01706 342479

The Wine Press San Rocco Ancora
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OL15 0AZ Bury BL8 3AG Tel. 0161 624 3298

Tel: 01706 378168

Tel: 0161761 3832

25.

26.
27.
28.
29.
30.
31.
32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42,

43.

44.

45.

46.

47.

48.

49,

Champagne / Prosecco

Prosecco glass 5.00
Very soft, easy drinking sparkler. Ideal as an aperitif
Prosecco Rosé glass 5.00
House Champagne Canard Duchene glass 6.50

Veuve-Cliquot Yellow Label Brut
Mercier Rosé

Moét & Chandon Brut

Bollinger Special Cuvée

Laurent Perrier Rosé

Dom Perignon

Vini Rossi (Red Wines)

Sangiovese
The house red. Dry and full-bodied with ripe red fruit aromas
1/2 litre 8.75

Chianti DOC glass 4.00
Ruby-red with hints of summer fruit and violets.
Dry with a distinctive black cherry aftertaste

Primitivo del Tarantino glass 4.50
Deep and complex bouquet, full bodied and velvety palate.

Merlot Komic
Red in colour with granite reflexes.
Dry velvety and elegant full taste with a light fruity scent

Morellino di Scansano
An Italian red, full bodied with a fruity flavour.

Chianti Classico Riserva
Mature, complex, with a rich, ripe taste of raspberries and almonds.

Ripasso Valpolicella
Rich, full-bodied wine with exceptional aromas.

Amarone Valpolicella
An impressive, strong, smooth and fruity, dry red wine.

Amarone Bertani 2007
A superb Amarone from one of the most prestigious wineries

Barolo
The most noble amongst Piedmonts’ wines. Dry, full and robust.

Brunello di Montalcino
Intense and elegant, with hints of wild berries. Dry and warm,
a great red wine. Matured in wooden casks

Brunello di Montalcino Riserva
A superb, noble and wonderfully smooth wine, full and elegant.

Shiraz - Tyrrells Old Winery
Rich brilliant red, full bodied with a depth of flavour.

Rioja Marques de Caceres
Full bodied and fruity red.

Terra Andina Cabernet Sauvignon Riserva Chile
Full bodied red from Chile, lovely fruity flavour and soft bouquet.

glass 4.50

Chateauneuf du Pape La Pigna
Ruby red, complex nose, round and strong on the mouth,
medium to full body.

17.90

19.75
27.90
45.50
41.00
42.50
50.50

75.50

125.00

(75cl) 14.50

glass (17.5cl) 3.75

16.75

18.50

19.95

18.90

22.50

20.75

28.75

33.75

28.90

33.95

45.50

16.75

17.50

17.90

32.75




