


Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, and gluten. Whilst reasonable efforts are 
taken to accommodate guests dietary needs, we cannot guarantee that our food will be allergen free.

Sundays incur a 10% surcharge & Public Holidays a 15% surcharge.
All credit cards payments incur a surcharge.

Groups of 8 or more incur a 10% service charge.

DRINKS MENU
THURSDAY | 5pm-9pm

FRIDAY | 11:30am-3pm & 5pm-9pm

SATURDAY | 11:30am-3pm & 5pm-9pm

SUNDAY | 11:30am-3pm 

Welcome to Rosa’s Italian Eatery, where Italian tradition meets a relaxed, modern dining 
experience. Our kitchen is inspired by the flavours of Italy — from the north to the south  
with dishes designed for sharing, generosity, and time around the table.

Our wine list follows the same philosophy: classic Italian regions, exciting modern 
producers, and a few carefully chosen Australian favourites. These are wines made to 
be enjoyed with food, with friends, and with good conversation. 

SALUTE!



WHITE
Tenuta Guado al Tasso | Vermentino | Tuscany, ITA
A refine, coastal Tuscan white from one of Italy’s great estates “Antinori”. Textured, elegant and built for the table.  
A Vermentino for people who usually order Chardonnay.

Bergaglio “Gavi”| Cortese di Gavi | Piedmont, ITA
Think Sauvignon Blanc energy, Italian accent. Fresh citrus, subtle stone fruit and a clean mineral finish.  
Dry, crisp and refreshing — an easy yes for Malborough fans.

La Spinetta “ Bricco della Quaglia” | Moscato | Piedmont, IT
This is the real deal Moscato. From a 50-year-old single vineyard, made the traditional way. Lightly sparkling,  
naturally sweet and beautifully balanced — nothing to do with late-harvest, syrupy imitations. This is the OG  
Moscato, the reference point everything else tries to copy.

Cascina Galarin | Arneis | Piedmont, ITA
Think of a Pinot Grigio with more structure, mineraly and pear aromas. All you need is a big glass of it.  
It’s Pronounced “Arr-Naice”. 

Santa Cristina “Campogrande” | Orvieto Classico | Tuscany ITA
Trebbiano at its best: fresh, citrusy and clean with a dry, almond-tinged finish. Light on its feet, big on  
drinkability — pair with seafood, pasta or just a second glass.
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Matane “Primitivo” | Primitivo | Puglia, ITA
As deep as the southern region of Italy that it calls home, this Primitivo is here to show you that there’s 
absolutely nothing primitive about it - except for the pleasurable howls it’ll coax out of you. Shiraz lovers,  
don’t miss out on this chance to explore Primitivo. 

Monte Ronca’ | Valpollicella Superiore | Veneto, ITA
Light, fresh and incredibly easy to drink, this is a red you can enjoy like a white. Bright, smooth and refreshing 
with just enough structure to work with food. If you think red wine is too heavy, start here. (SERVED 
CHILLED)

Tornatore | Etna Rosso | Sicily , IT
Fresh, lifted and quietly volcanic. This is Sicily at altitude — lighter than you expect, vibrant and full of tension, 
with a savoury edge that makes it insanely food-friendly. Elegant, drinkable and just different enough to keep 
things interesting. If you want red without the weight, this is it.

G.D. Vajra | Barbera d’Alba | Piedmont, ITA
This is the red that’s always on the table. Generous, lively and made to be drunk with food, not overthought. 
Fresh enough to keep going, comforting enough to feel like home. If you like Cab but want something less 
heavy and more food-friendly, this is a great Italian alternative.

Principe Corsini “Comporsino”  | Chianti | Tuscany, ITA
Bright, classic and unapologetically Chianti. Light on its feet but full of personality, made to shine at the table 
rather than demand attention. Fresh, balanced and endlessly drinkable. If you’re ordering pasta, this is the 
move.

Paolo Scavino | Nebbiolo | Piedmont, IT
Piedmont’s regal essence in a glass. From northern Italy’s misty hills, this red wine enchants with its garnet 
hue and complex bouquet of roses, violets, and truffles. Bold yet refined, Nebbiolo delights with its rich palate 
of red fruit, earthy undertones, and firm tannins. Whether paired with hearty dishes or enjoyed solo, 
 it epitomizes Italian elegance. Indulge in Nebbiolo’s aristocratic allure and elevate any occasion.

Argiano “ Non Confunditur” | Red Blend | Tuscany, ITA
Sangiovese blended with Cabernet and Merlot — the blueprint of the Super Tuscan style. Juicy, smooth  
and well-structured, with ripe fruit and a clean, modern finish. Serious wine, zero intimidation.
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ITALIAN ITALIAN

Redbank | Pinot Grigio | King Valley , VIC  
Pale straw with gold tints. Aromas of nashi pear and grapefruit pith with underlying hints of white flowers.  
The smooth mouthfeel is complemented by a grapefruit freshness on the finish.

Vinea Marson “Friulano #10” | Friulano | Heatcote, VIC
Deeply coloured, textured and unapologetically funky. Alpine fruit, pear skin and chamomile  
wrapped in nutty phenolics and savoury almond bitterness. Bright acid, gentle grip and a long amaro 
 finish — this one begs for food. (SKIN CONTACT)

Praeter “Spring White” |  Southern Fleurieu, SA 
Amphora-fermented Chardonnay with Pinot Blanc & Savagnin in seasoned French oak, rested on lees  
for 4 months. Fresh, mineral and saline with immediate, drink-now energy. Ever tried a white like this?

Opawa | Sauvignon Blanc | Marlborough, NZ
Pale, zesty and wildly familiar. Citrus, tropical fruit and bright acidity with a clean mineral snap.  
Order it. You were going to anyway.

Frankland Estate “Rocky Gully” | Riesling | WA
Riesling with both body and bones. Bright Frankland River tension with lime, apple, melon and slate,  
carried by chalky minerality and mouth-watering acidity. Pure, precise and wildly drinkable, with just  
enough texture to keep things interesting. Somehow, it always over-delivers.

Ringbolt | Chardonnay | Margaret River, WA
Straw with a green edge. Citrus blossom and white nectarine layered with cashew, flint and preserved  
lemon. Medium to full-bodied with a savoury, saline mid-palate — think oyster shell and peach skin — 
finishing long, mineral and quietly serious.
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ROSÉ
Praeter “Stolen Moment” | Nebbiolo Rosato | Adelaide Hills, SA  
Fresh, pale and seriously moreish. All the structure and bite you want, with the ease and drinkability of a 
rosé. Dry, refreshing and made for food, sunshine and a second glass. Rosé for people who don’t usually 
order rosé.

Grangeneuve Rosé | Bordeaux Rosé | Bordeaux, FR 
Dry, structured and seriously food-friendly. This is rosato with backbone — refreshing, savoury and built to sit 
comfortably at the table. If you like your rosé with attitude, this is it.
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Antinori Peppoli | Chianti | Tuscany, IT 
Antinori, a family rooted in winemaking since 1385, continues its legacy with Marchese Piero Antinori at 
the helm. This Chianti reflects generations of expertise and remains family-owned and operated today. 
												          
Tenute del Cerro “La Poderina” | Brunello di Montalcino | Tuscany, IT
A distinguished red wine from Tuscany, Italy, known for its bold character, deep red fruit flavors, and 
 firm tannins. This wine embodies the essence of Montalcino terroir, offering complexity & refinement. 	
										        
Tenuta Montanello | Nebbiolo | Barolo,  Piedmont, IT
Revered as the “King of Wines” from Italy’s Piedmont region, Barolo is celebrated for its robust character, 
complex layers of red fruit, earthy aromas, and firm tannins. This wine exemplifies the essence of 
Nebbiolo grapes, showcasing power, & elegance. 
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ELM “Bomba Rosso” | Red Blend | Heatcote, VIC
This Blend is an Australian approach to Italian blends, with Heathcote Shiraz’s bright fruit concentration 
married with the enticing savouriness of Nebbiolo and the Sangiovese quality.

Airlie Bank| Pinot Noir | Yarra Valley, VIC
Elegant and refined. From Victoria’s cool-climate vineyards,this red wine captivates with delicate 
aromas of red berries, earthy undertones, and a hint of spice. With its bright cherry and raspberry palate, 
it embodies Australian craftsmanship. Experience the allure of Yarra Valley Pinot Noir and savor the 
essence of Victoria’s landscapes.								      
	

Heartland “Directors Cut” | Cabernet Sauvignon | Langhorne Creek, SA
This is Cabernet done properly. Full-bodied, polished and serious without being over the top, showing 
depth and balance rather than brute force. Structured, satisfying and built for people who genuinely enjoy 
red wine at the table. If Cabernet is your comfort zone, you’re safe here.
 
John Duval “Concilio” | Shiraz | Barossa Valley, SA
A generous, confident Shiraz with real presence in the glass. Smooth, warming and deeply satisfying, 
it brings richness and balance in equal measure. Built for long dinners, shared bottles and plates on the 
table. This is comfort, done properly.
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RED AUSTRALIAN

SPARKLING
Da Luca | Prosecco | Veneto, ITA
With aromas of peach & apricot, a fresh, zingy palate, a touch of sweetness & a clean finish. To be enjoyed 
as an Aperitif, with antipasti or whilst playing a lively game of Scopa (Italian card game that inspired the 
bottles packaging).

Contratto | Alta Langa | Piedmont, IT
Traditional-method sparkling that drinks like Champagne — ultra-fine bubbles, savory minerality, citrus, 
green apple and toasted bread. Crisp, refined, and dangerously easy to love.

Mumm Brut Prestige | NV Sparkling | Marlborough, NZ
A sophisticated sparkling wine with crisp acidity, vibrant fruit flavors, and a touch of elegance, reflecting 
Marlborough’s renowned winemaking craftsmanship.

Mumm Cordon Rouge | Champaigne | Reims, FR
A prestigious and iconic Champagne with a rich history of excellence. This sparkling wine delights with 
lively bubbles, vibrant fruitiness, and a subtle hint of toastiness, epitomizing the finest craftsmanship of the 
Champagne region.
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DESSERT
La Spinetta “Bricco della Quaglia” | Moscato d’asti | Piedmont, IT 
This is the real deal Moscato. From a 50-year-old single vineyard, made the traditional way. Lightly 
sparkling, naturally sweet and beautifully balanced — nothing to do with late-harvest, syrupy imitations. 
This is the OG Moscato, the reference point everything else tries to copy.

Antinori “Vin Santo” | Trebbiano | Malvasia, Tuscany, IT
A classic Tuscan dessert wine made from air-dried Trebbiano and Malvasia grapes. Rich and golden, with 
notes of dried apricot, honey and toasted nuts, balanced by bright acidity that keeps it elegant rather than 
heavy. The perfect finish to a meal — either with biscotti or on its own as a slow sip.

De Bortoli “Noble One” | Botrytis Semillon | Riverina, NSW
Golden, rich and beautifully balanced. Botrytis Sémillon gives honey, apricot and marmalade notes, lifted 
by fresh acidity so it stays elegant, not heavy. Perfect with dessert or blue cheese — or just on its own to 
finish strong.
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COCKTAILS
Limoncello Spritz
Limoncello Liqueur, Prosecco, Soda Water

Aperol Spritz
Aperol, Prosecco, Soda Water

Campari Spritz
Campari, Prosecco, Soda Water

Negroni
Tanquerai Gin, Campari, Punt&Mes Vermouth

Americano
Campari, Punt&Mes Vermouth, Soda Water

Espresso Martini
Smirnoff Vodka, Mr.Drippa, Coffee shot, Sugar

Bellini 
Prosecco, Peach Puree

Rossini
Prosecco, Strawberry Puree

Garibaldi
Campari, Orange Juice

Aperol Margarita
Aperol, Tequila, Lime Juice, Sugar Syrup
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MOCKTAILS
Amalfi Spritz
Lyre’s Amalfi 

Pink G/T
Lyre’s Zero Pink Gin 

Passion Fruit Mojito
Lyre’s White Cane, Lime Juice, Passion Fruit Puree
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SOFT & WATER
Acqua Panna  1L							     
									       
San Pellegrino  500ml					   
	

San Pellegrino  1L
	
							     
Coca Cola  330ml							     
									       
Coca Cola zero  330ml
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BEER
Birra Moretti  330ml

Peroni Red Label  330ml

Peroni Nastro Azzurro  330ml

Peroni 0%  330ml

Heineken 0%  330ml

Please ask our friendly staff for 
available seasonal beers on tap.
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