
E N T R É E S

Grilled chicken from Québec
Salmon on the grill 
Veal Marsala with mushroom sauce 
Veal Scaloppini in a lemon sauce
Veal Scaloppini with dijon mustard and old style
Osso Buco braised in the oven in a milanese sauce on a bed of parmesan risotto
4 Jumbo shrimps grilled
Filet Mignon 8 Oz in a 5 pepper sauce
5 Lamb Chops on the grill

Entire Focaccia with hot peppers and olives
Stracciatella soup
Mixed salad with house vinaigrette
Caesar Salad
Arugula Salad with parmesan shavings 
Grilled vegetables
2 Crab cakes homemade & lightly fried
2 Meatballs with tomato sauce and Parmesan cheese
2 Jumbo shrimps on the grill 
Fried Calamari with a side of tomato sauce lightly spiced
Mozzarella di bufala with tomato slices
Octopus on the grill
Tuna Tartare with avocado slices and croutons 

Homemade Tiramisu with Nutella (7 oz)
7 mini cannoli filled with ricotta & topped with icing sugar

P A S T A  &  R I S O T T O
Penne Pomodoro 
Homemade Lasagna
Cavatelli with sausage, rapini, cherry tomatoes, and pancetta
Spaghetti Bolognese 
Gnocchi freshly made with tomato sauce or with a cream truffle sauce +$2 
Tortellini Gigi veal filled with mushrooms, prosciutto, brandy, in a rosé sauce
Wild mushroom Risotto with truffle oil
Butternut squash ravioli with cream sauce, nuts and sage
Seafood Linguini in a white wine sauce and olive oil
Perline filled with cheese and black truffle in a wild mushroom sauce
Lobster filled ravioli in a rosé sauce

M A I N  C O U R S E S

D E S S E R T S

 TAKEOUT MENU 

 TUESDAY TO FRIDAY 12PM - 9PM
SATURDAY 4:30 PM - 9PM

514-337-6664 
5291 Henri Bourassa Ouest

 info@vinorosso.ca, www.vinorosso.ca
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05.01.2026


	TAKEOUT MENU
	TUESDAY TO FRIDAY 12PM - 9PM SATURDAY 4:30 PM - 9PM
	514-337-6664  5291 Henri Bourassa Ouest  info@vinorosso.ca, www.vinorosso.ca

	ENTRÉES
	Entire Focaccia with hot peppers and olives Stracciatella soup Mixed salad with house vinaigrette Caesar Salad Arugula Salad with parmesan shavings  Grilled vegetables 2 Crab cakes homemade & lightly fried 2 Meatballs with tomato sauce and Parmesan cheese 2 Jumbo shrimps on the grill  Fried Calamari with a side of tomato sauce lightly spiced Mozzarella di bufala with tomato slices Octopus on the grill Tuna Tartare with avocado slices and croutons
	$5 $6 $8 $12 $10 $12 $16 $15$19 $22 $20 $25 $33

	PASTA & RISOTTO
	Penne Pomodoro  Homemade Lasagna Cavatelli with sausage, rapini, cherry tomatoes, and pancetta Spaghetti Bolognese  Gnocchi freshly made with tomato sauce or with a cream truffle sauce +$2  Tortellini Gigi veal filled with mushrooms, prosciutto, brandy, in a rosé sauce Wild mushroom Risotto with truffle oil Butternut squash ravioli with cream sauce, nuts and sage Seafood Linguini in a white wine sauce and olive oil Perline filled with cheese and black truffle in a wild mushroom sauce Lobster filled ravioli in a rosé sauce
	$16 $22 $20 $22 $22 $21 $28 $25 $34 $27 $34

	MAIN COURSES
	Grilled chicken from Québec Salmon on the grill  Veal Marsala with mushroom sauce  Veal Scaloppini in a lemon sauce Veal Scaloppini with dijon mustard and old style Osso Buco braised in the oven in a milanese sauce on a bed of parmesan risotto 4 Jumbo shrimps grilled Filet Mignon 8 Oz in a 5 pepper sauce 5 Lamb Chops on the grill
	$28 $34 $32 $32 $32 $40 $36 $55 $42

	DESSERTS
	Homemade Tiramisu with Nutella (7 oz) 7 mini cannoli filled with ricotta & topped with icing sugar
	$7 $8



