
*Full allergen menu available. Please make your server aware of any special dietary requirements. 
All prices are inclusive of VAT. There is a discretionary 10% service charge for parties of 6 or more.

www.rosylee.com
11 Stevenson Square, Manchester, M1 1DB, Tel. 0161 228 6629

G O T  T H E  H U N G E R  P A N G S ? 
W E ’ L L  S O R T  Y O U  O U T

SHAREBOARDS 
B U T C H E R ’S  B OA R D
Roast beef, Mr. Fitzpatrick’s Dandelion & 
Burdock chicken, roast gammon and honey & 
mustard chipolatas. Served with homemade 
tomato chutney and crusty ciabatta. 

F I S H E R M A N ’S  B OA R D
Pieces of beer battered haddock, scampi, prawn 
marie rose and smoked salmon. Served with 
homemade tartare sauce and crusty ciabatta.

G R O C E R ’S  B OA R D  •  V
Inka roasted vegetable skewers, blacksticks 
blue,  mature cheddar, roast red pepper 
houmous and marinated olives with homemade 
tomato chutney, piccalilli and crusty ciabatta. 

INKA GRILL 

All inka grills are served with rocket, sunblush 
tomato and your choice of 2 sides

CHICKEN SUPREME
stuffed with Blacksticks blue cheese

10OZ* FLAT IRON STEAK

8OZ* RIBEYE STEAK

BARNSLEY LAMB CHOP

DUCK BREAST

FITZPATRICK’S DANDELION  
& BURDOCK MARINATED 

SPATCHCOCK CHICKEN 
For One
To Share

£ 1 3 . 9 5

£ 1 4 . 5 0

£ 1 9 . 9 5

£ 1 6 . 9 5

£ 1 8 . 9 5

£ 1 4 . 9 5
£ 2 6 . 0 0

SALADS
 

V  •  B L AC K S T I C K S  B L U E , 
A P P L E  &  R OA S T E D  A L M O N D 

C H I C K E N  A N D  B AC O N  
C A E S A R  S A L A D

V  •  C A E S A R  S A L A D

S M O K E D  M AC K E R E L  & 
P O TAT O  S A L A D

PIE OF THE DAY
Ask for today ’s selection

FISH AND CHIPS
Beer battered haddock with hand cut chips, 
mushy peas and tartare sauce

BUBBLE AND SQUEAK  
POTATO CAKE · V
topped with poached egg and Béarnaise sauce

TOAD IN THE HOLE
Mashed potato and onion gravy

VEGETARIAN TOAD IN  
THE HOLE · V
Mashed potato and onion gravy

INKA BURGER
Rosylee burger in a brioche bun topped with 
welsh rarebit , homemade tomato chutney,  
gherkin and hand cut chips
+ + +
Add mushroom
Add a slice of bacon
Add Blacksticks

D A I L Y

£ 9 . 9 5

£ 7 . 9 5

£ 7 . 9 5

£ 7 . 9 5

£ 1 2 . 9 5

£ 0 . 5 0
£ 0 . 8 0
£ 1 . 2 0

V · GARLIC AND HERB BREAD 
WITH CHEESE

HONEY & MUSTARD GLAZED 
CHIPOLATAS

V · HORSERADISH PEAS

V · INKA ROASTED NUTS

V · MARINATED OLIVES

V · ROAST RED PEPPER 
HOUMOUS & CROUTES

V · WARM BREAD, RAPESEED 
OIL & BALSAMIC VINEGAR

V · POPCORN OF THE DAY

STARTERS
 

DA I LY  S O U P  •  V
Today ’s selection with crusty bread

C R OX T O N  C H E E S E  B I T E S  •  V
Deep fried with homemade chutney 

M U S S E L S  O F  T H E  DAY
Today ’s selection with ciabatta

H A M  H O C K
Piccalilli and croutes

S C A M P I
Tartare sauce and lemon

S M O K E D  S A L M O N
Croutes and dill crème fraiche

B E E T R O O T  TA R T  •  V
Fennel and honey

D U C K ,  P I S TAC H I O  A N D  F I G 
T E R R I N E

Wholemeal toast and tomato chutney

SAUCES & SIDES
CAULIFLOWER CHEESE

HAND CUT CHIPS
HOUSE SIDE SALAD

INKA JACKET POTATO
INKA ROASTED VEG 

MASHED POTATO
MINTED PEAS

BEARNAISE SAUCE
PEPPERCORN SAUCE

ROSYLEE GRAVY

£ 1 4 . 5 0

£ 1 5 . 5 0

£ 1 3 . 0 0

£ 7 . 9 5

£ 1 0 . 9 5

£ 7 . 9 5

£ 1 0 . 9 5

£ 4 . 0 0

£ 3 . 0 0 

£ 3 . 0 0 

£ 3 . 0 0 

£ 3 . 0 0 

£ 3 . 0 0 

£ 3 . 0 0 

£ 1 . 0 0

£ 4 . 0 0

£ 4 . 2 5

£ 4 . 9 5 / 
£ 9 . 0 0

£ 6 . 5 0

£ 5 . 2 5

£ 7 . 2 5

£ 5 . 2 5

£ 5 . 9 5

£ 3 . 0 0 
£ 3 . 0 0 
£ 3 . 0 0 
£ 3 . 0 0 
£ 3 . 0 0
£ 3 . 0 0 
£ 3 . 0 0 
£ 2 . 5 0 
£ 2 . 5 0 
£ 2 . 5 0
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J U S T  A  B I T  P E C K I S H ?
 W E ’ V E  G O T  Y O U  C O V E R E D

ROASTS
AVAILABLE FROM 12PM  

‘TIL THEY’RE GONE!

BREADS & NIBBLES 

HOME COMFORTS

SANDWICHES 
All served with hand-cut chips

BRIE AND CRANBERRY
with rocket on a pretzel roll

HONEY ROASTED GAMMON
Baby gem lettuce and piccalilli on a pretzel roll

FISH FINGER SANDWICH
Beer battered haddock, baby gem lettuce  

and tartare sauce on thick white bread

PRAWN MARIE ROSE
with baby gem lettuce on a pretzel roll

V · ROAST RED REPPER 
HOUMOUS

with aubergine, courgette, peppers and 
red onion on ciabatta

ROSYLEE CLUB SANDWICH
Chicken, bacon, tomato, fried egg, mayo  

and lettuce on toasted white bread

ROSYLEE STEAK SANDWICH
Strips of hanger steak with mushrooms and 

onions on ciabatta with Rosylee gravy

V · ROSYLEE RAREBIT
Pretzel roll topped with Rosylee rarebit ,  

rocket and slow roasted tomatoes

£ 5 . 9 5

£ 6 . 9 5

£ 7 . 9 5

£ 7 . 9 5

£ 5 . 9 5

£ 9 . 7 5

£ 8 . 5 0

£ 5 . 5 0

INKA SKEWERS 
Choose between starter, salad or main with your 
choice of baste: Sweet Chilli, Dandelion & Burdock, 
Lemon & Ginger, Mint Garlic & Yoghurt

S TA R T E R
C H I C K E N
V E G E T A B L E
P R A W N

S A L A D
C H I C K E N
V E G E T A B L E
P R A W N

M A I N  (with your choice of two sides)
C H I C K E N
V E G E T A B L E
P R A W N

£ 6 . 5 0 
£ 4 . 9 5 
£ 6 . 7 5 
 
 
£ 9 . 9 5 
£ 7 . 9 5 
£ 1 0 . 9 5 
 
 
£ 1 0 . 9 5 
£ 9 . 9 5 
£ 1 2 . 5 0

Our inka grill, one of only a few in the city, is a ‘closed barbecue’ that brings you 

all the drama, flavours and aromas of barbecue cooking. The Inka gets real hot — 

reaching up to 400°C. Meat is cooked quickly to keep it tasty and succulent.

MARKET 
FISH OF THE DAY

TODAY’S CATCH SERVED WITH HOLLANDAISE 
AND YOUR CHOICE OF TWO SIDES

SUNDAY



WHITE

Inzolia La Pace, Italy       
—
Vistamar Brisa Sauvignon Blanc, Chile 
—
Stonewalker Chenin Blanc, South Africa
—
Paparuda Pinot Grigio, Romania
—
Victoria Park Chardonnay, Australia
—
Picpoul de Pinet, France
—
Hole In The Water Sauvignon Blanc, NZ  
—
Gavi di Gavi, Italy 
—
Sancerre, France

SPARKLING

Santa Elini Prosecco
—
G.H Mumm Cordon Rouge, Reims 
—
Perrier Jouet, Grand  Brut, Epernay, NV
—
G.H Mumm ROSE, Reims, NV 
— 
Perrier Jouet, Blanson Rose, Epernay NV
—
Perrier Jouet, Belle Époque, Epernay (2004)

RED WINES

Lapace Sangiovese, Italy
—
Vistamar Brisa Cabernet Sauvignon, Chile
—
Folonari Montepulciano, Italy
—
Gorilla Primitivo, Italy
—
The Accomplice Shiraz, Australia
—
Cune Crianza Rioja, Spain
—
Septima Malbec, Argentina
—
Colombo & Fille Cotes Du Rhone, France
—
George Duboeuf Fleurie, France

ROSE WINES

Lapace Merlot Rose, Italy
—
Folonari Pinot Rose Blush, Italy
—
Caliterra Rose Reserve, Chile

COCKTAILSWINE

CLASSIC CONCOCTIONS

Aperol Spritz
Aperol. Prosecco. Blood Orange. Soda
—
Manchester Bramble 
Beefeater Gin. Lemon. Sugar. Vimto.
—
British Navy Grog
Skipper Rum. Chilled Water. Agave. Lime.
—
Perfect Lady
Beefeater Gin. Peach Liqueur. Sugar. Lemon. Basil. Egg White.
—
Country Garden Mule
Absolut Vodka. Rhubarb. Lemon. Ginger Beer.

FABULOUS FIZZES

Red Sky at Night
Rapsberry. Passionfuit. Prosecco.
—
Rosylee Fizz
King’s Ginger. Lychee. St Germain. Pomegranate. Prosecco.
—
Pimms Royale
Pimms. Cucumber. Mint. Citrus. Strawberry. Prosecco.
—
Blood Orange Bucks Fizz
Blood Orange. Pomegranate. Prosecco.
—
Martinez Fizz
Beefeater. Cointreau. Martini Rosso. Bitters. Prosecco
—
Regents Punch
Appletons. Sagatiba. Martell. Green Tea, Marmalade. Citrus. Prosecco.

ROSYLEE RECOMMENDS

Rhubarb and GIN-ger sour
Portabello Gin. Rhubarb. Aperol. Ginger. Pink Grapefruit. Egg White.
—
Strawberry, Basil and Balsamic Daiquiri
Havana 3 Rum. Strawberry. Balsalmic. Lime. Basil.
—
Apples and Pears
Evan Williams. Xante. Apple. Orgeat. Egg White.
—
Rose-lee Cobbler
Rose Wine. Absolut Peach. Raspberry. Jam. Citrus.
—
English Garden Party
Beefeater. St  Germain. Green Tea. Cucumber. Lemon. Rosewater.
—
Rosylee Iced Tea to share (up to 4 people)
Havana 3. El Jimador. Hendricks. Absolut. Cointreau. Berry Tea. Sugar. 
Lemon. Soda.

AFTER-DINNER DELIGHTS

Key Lime Pie
Absolut Citron.  Cariel Vanilla Vodka. Cream. Milk. Lime.
—
Pick Me Up
Havana Especial. Espresso. Mozart Dark Chocolate. Frangelico.  
Vanilla Foam.
—
Scotch Sour
Chivas. Grahams LBV. Angoustoura. Lemon. Sugar. Egg White.
—
Chocolate Orange Martini
Mozart Dark Chocolate. Solerno Orange Liqueur. Cream. Milk

BLOODY MARYS

With Rosylee’s signature house blend tomato juice, made to your 
preference, just ask the bartender!

Virgin Mary
House Tomato Juice. Celery. Lemon.
—
Bloody Mary
Absolut Vodka. House Tomato Juice. Celery. Lemon.
—
Bloody Maria
El Jimador. House Tomato Juice. Celery. Lemon.
—
Cubanita
Havana. House Tomato Juice. Celery. Lemon
—
Red Snapper
Beefeater Gin. House Tomato Juice. Celery. Lemon.

£ 1 6 . 5 0 £ 7 . 5 0

£ 7 . 0 0

£ 7 . 0 0

£ 7 . 5 0

£ 7 . 0 0

£ 7 . 0 0

£ 7 . 5 0

£ 8 . 0 0

£ 5 . 5 0

£ 7 . 5 0

£ 8 . 5 0

£ 7 . 5 0

£ 7 . 5 0

£ 7 . 0 0

£ 7 . 5 0

£ 7 . 0 0

£ 2 0 . 0 0

£ 7 . 0 0

£ 7 . 5 0

£ 8 . 0 0

£ 7 . 0 0

£ 4 . 0 0

£ 7 . 0 0

£ 7 . 0 0

£ 7 . 0 0

£ 7 . 0 0

£ 1 6 . 5 0

£ 1 6 . 5 0

£ 1 7 . 5 0

£ 1 9 . 5 0

£ 1 9 . 5 0

£ 2 5 . 0 0

£ 1 9 . 5 0

£ 2 4 . 0 0

£ 2 6 . 0 0

£ 2 5 . 0 0

£ 3 2 . 5 0

£ 3 5 . 0 0

£ 2 9 . 5 0

£ 5 2 . 5 0

£ 5 5 . 0 0

£ 6 5 . 0 0

£ 8 5 . 0 0

£ 1 5 5 . 0 0

£ 1 7 . 5 0

£ 1 9 . 5 0

£ 1 9 . 5 0

£ 2 4 . 0 0

£ 2 6 . 0 0

£ 2 5 . 0 0

£ 3 2 . 5 0

£ 3 5 . 0 0

£ 5 . 5 0  

£ 5 . 5 0  

£ 5 . 5 0  

£ 6 . 0 0  

£ 6 . 5 0  

£ 6 . 5 0  

£ 6 . 5 0  

£ 7 . 5 0  

£ 8 . 7 5

£ 6 . 0 0  

£ 8 . 0 0  

£ 6 . 0 0  

£ 6 . 5 0  

£ 6 . 5 0  

£ 7 . 5 0  

£ 8 . 7 5  

£ 4 . 0 0  

£ 4 . 0 0  

£ 4 . 0 0  

£ 4 . 2 5  

£ 4 . 7 5  

£ 4 . 7 5  

£ 4 . 7 5  

£ 5 . 5 0  

£ 6 . 5 0  

£ 4 . 2 5  

£ 4 . 7 5  

£ 4 . 7 5  

£ 5 . 5 0  

£ 6 . 5 0  

175ML 250ML

125ML

BOTTLE £
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Wine is served as a 175ml and 250ml glass and 750ml bottles. Champagne and Prosecco are 
served as a 125ml glass or 750ml bottle. 125ml glasses of wine are available on request.

£ 2 . 5 0 
 
 
 

£ 2 . 5 0 
£ 2 . 5 0

Homemade Lemonade
Lemons, sugar, still or 
sparkling water.
+++
with rose 
with strawberries

Birra Moretti 330ml
—
Meantime London Lager 330ml 
—
Meantime Pale Ale 330ml
—
Old Mout Cider 500ml
Kiwi and Lime
Apple and Passionfruit
Summer Berries  

£ 3 . 4 0

£ 3 . 4 0 
 

£ 3 . 5 0 
 

£ 4 . 5 0

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

* * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * * *

£ 3 . 5 0

£ 3 . 0 0

£ 3 . 5 0

MOCKTAILS Bramley Apple Crush
Fitzpatrick’s Bramley Apple 
& Elderflower Cordial. Apple 
Juice. Mint. Soda.
—
Rhubarb Fizz
Fitzpatrick’s Rhubarb & 
Rosehip Cordial. Lemon. Soda
—
Hibiscus and Grape Cooler
Fitzpatrick’s Grape and 
Hibiscus Cordial. Lime. 
Pomegranate. Lemonade.

BEERS & CIDERS

Heineken 
pint 
⅔ pint
½ pint
bottle

£ 4 . 5 0 
£ 3 . 0 0 
£ 2 . 5 0 
£ 3 . 5 0 


