
                                                                   ITALIAN REDS                                        Gls 

Carafe          Btl

Farnese Primo Sangiovese/Merlot ‘08 I.G.T                                                               8.50          25.50 
36.50

Flavours of plums, strawberries & florals, with savoury aromas & a kick of peppery spice. 

Serenata Nero D’Avola  ‘07 I.G.T (Sicilia)                                                                  9.00       27.50 
35.50

Vanilla & spice fragrances, bursting on the palate with bright cherry fruits with balanced acidity 

Salice Salentino ‘06 D.O.C (Puglia)                                                                             9.00         27.50 
39.50

A blend of Negroamaro and Malvasia Nera. Red berries, herbs & cherries. dry, well balanced & full bodied. 

Fattoria Montellori ’04 D.O.C.G                                                                                 9.50           28.50 

39.50

The complex aromas of leather, cedar and blackberry are followed by textured plum, black cherry and vanilla flavours, soft tannins and a fairly long finish. 

The is a great aged Chianti at an excellent price.

Lamole di Lamole Chianti Classico ’06  

69.50

D.O.C.G (Tus cany) A ruby wine, with an inviting candied cherry nose. Dry with sweet notes of vanilla 

Umani Ronchi Montepulciano D’ Abruzzo ‘08 D.O.C                                               9.50        29.50 

39.50                     

Delicate scents of plum & morello cherry, robust & full bodied in the mouth, slightly tannin rich, with a dry & flavoursome finish. 

Conti Zecca Primitivo ‘06 I.G.T  (Puglia)                                                                   11.50          33.50 

49.50

Full bodied, with ripe plum & spicy wood characters, chewy, sinewy & more-ish

Costello di Poggo Dolcetto del Monferrato ‘06 
46.50

D.O.C (Piemonte) Dolcetto roughly translates from Italian as “the little sweet one.” Fruity & aromatic. 
Ripasso Valpolicella ‘07 D.O.C A traditional wine, with intense colour and a balanced palate.                              49.50
Zonin Amarone ’05 D.O.C (Veneto)  

128.50

Absolutely huge – with stone fruits & cherries, with a smooth & balanced finish. Stunning! 

Renzo Masi Basciano Chianti Rufina ‘06 D.O.CG (Tus cany)  Clean fruit & rich texture – dark chocolate flavours, with smooth fruity 

tannins 

49.50

R.D.M Chianti Classico Riserva ’05 DO.C.G (Tus cany) Strong notes of raspberries & red currents, with hints of coffee & vanilla spice 

69.50                                                                            

Poderi aldo Conterno’ masante’ Dolcetto ‘07  D.O.C (Piemonte) A fruity wine, refined in stainless steel vat, it is well structured, good 

bodied & ages excellently.                                                                                                            76.50

AUSTRALASIAN REDS
Willowglen Cabernet Merlot ‘08                                                                                 7.50        24.50 
29.50  

A De Bortoli wine, hailing from South East Australia. Blackberry flavours & a hint of black jelly beans. 



Lammastide Cabernet/ Merlot/Malbec ’08                                                               9.00         27.50 

38.50

(Hawke s  Bay– Gimblett Rd) An elegant & beautiful wine, with notes of blackberries, plums & leather. 

Alpha Domus The Navigator– Merlot Cabernet ’04                                                10.50       31.50 

43.50

(Hawke s  Bay)  Plum & blackberry are supported by clove & spicy notes. Game & leathery characters.

Oomoo Granache Shiraz Mourvedre ‘06                                                                   9.50         29.50 

39.50

(McLaren Vale)  Vibrant & complex, with deep red edges, this wine displays lifted aromas of spice & plum 
Odyssey Homer Pinot Noir ‘08                                                                                 10.50         32.50 

46.50

(Marlborough) This attractive wine has dark cherry & plum flavours, sweet tannins & great texture! 
Waimauku Sands Syrah ‘07 (Waimauku)                                                                  9.50          29.50 

39.50

A textured & silky palate, loaded with fleshy dark fruits with dried herb & aniseed notes 

Unison Gimbletts Gravels Syrah ‘06 

67.50

(Hawke s  Bay)  Rich scents of cinnamon & dried plums, followed through the palate with black cherries .

Millsreef Reserve Merlot ’08  (Gimblett Gravels)  

49.50

Deep purple, red wine exuding aromas of blackberry & plum with hints of spice & rose petals 

Taylors St. Andrew Cabernet Sauvignon ‘02  

99.50

(Clare Valle y) This cabernet has luscious black cherry, liquorice & cassis fruit characters.

 Vynfields Pinot Noir ‘06 (Martinborough) Organic  

65.50

Vibrant black cherry, chocolate & silken roses with savoury hints. This is a true gem!

First Drop Two Percent Shiraz ‘07 (Baros sa)  

66.50

Dense, earthy, dark berry fruits with hints of tobacco, soil & cocoa, further enhanced by subtle use of oak. 

Te Mata Coleraine ‘02  (Hawke s  Bay)  

119.50                                                          

It shows concentrated dark berry characters & is a powerful full bodied wine, from a stunning 2002 vintage 

Ebenezer Shiraz ‘04 (Baros sa)  

79.50                                               
Deep blood red, nose of lifted cherries & plums, with mocha, pepper & toasted caramel oak.  

Stoneyridge Larose ‘02 (Waihek e  Island)  

149.50

 “One of the Top 100 wines in the World” Bordeaux blend that rates as good as, if not better, than most first growths. Tastes of ripe forest fruits, 
blackberry & boysenberry conserve, with floral fragrances 



                                                                          ITALIAN WHITES                                       Gls 
Carafe             Btl 
Umani Ronchi Verdicchio dei Castelli di Jesi ‘06 

37.50

D.O.C (Marche s) Fine & intense scents, with fruity & floral notes. Vibrant flavours, & an almond after tastes, leaving you with a 

refreshing tingle! 

Duca di Castel Pinot Grigio ‘06 I.G.T                                                                                      9.50            28.50 
38.50

A dry style pinot Grigio, from Veneto 

Cantine Pra Soave Classico Superiore ‘07 D.O.C (Venito)  

48.50

A honeyed core of sweet fruit with excellent length & an attractive note of smokiness.

Antinori Bramito del Cervo Chardonnay ‘06 I.G.T (Umbria) 

59.50

Mineral & green apple aromas with a hint of oak. Medium bodied, with an apple pie & vanilla ice cream finish 

AUSTRALASIAN WHITES
Villa Maria Reserve Sauvignon Blanc ‘08                                                                                 10.50          32.50 

44.50

(Wairau Valley) One of the best! An overflowing nose of ripe gooseberry & summer fruits. A powerful palate & an explosive array of 

tropical flavours 

Mt. Fishtail Sauvignon Blanc ‘09 (Marlborough)                                                                    8.50           27.50 

38.50

Passion fruit, melon & grapefruit flavours, balanced with limey acidity. A well structured wine, classic Marlborough! 

Lone Goat Sauvignon Blanc ‘08 (Marlborough)                                                                     9.00          29.50 

39.50

A vibrant refreshing summer wine, with zesty citrus flavours. From trophy winning wine makers. 

Stafford Lane Pinot Gris ‘09 (Nelson)                                                                                     9.50        29.50 

39.50

On the nose this wine has hints of pawpaw, pineapple & nectarine, poach ed pears on the palate & a strong finish.

Waipipi Riesling ‘08  (Waipipi)                                                                                                 9.50        31.50 

43.50

Scents of caramelized apples, brown sugar & freshly squeezed lemons. with m outh watering tastes of stewed apples

Waimauku Sans Viognier ‘08 (Waimauku)                                                                              9.50        29.50 
39.50

Aromas of pear & apricot, with subtle floral notes. The palate is soft, with hints of spice. Classic Viognier! 

Brookfields Gewürztraminer  ‘07  

36.50

Full of fresh lychees &s oft pink rose petals, the mid– palate has rewarding savoury characters integrated with spice!

Willowglen Chardonnay ‘08 (Australia)                                                                                    7.50        24.50 
29.50

Medium bodied wine, with flavours of melon, citrus fruit & herbaceous oak. 

Vavasour Redwood Pass Chardonnay ‘07                                                                                  9.50        29.50 
39.50



Mouth watering peach & apricot cobbler on the nose & palate. Delicious! 

Craggy Range Gimblett Gravels Chardonnay ‘08                                                                      12.50      41.50 

55.50

(Hawke s  Bay) Ripe peach, manderine & citrus blossoms, meld beautifully with notes of hazelnuts & cream 

Te Mata Elston Chardonnay ‘02 (Hawke s  Bay) 

79.50

Arguably New Zealand’s greatest white wine! An elegant palate, flavours of lemon meringue & fresh grapefruit, with a lingering finish.

Spinifex Lola ‘08 (Baros sa)  

61.50

A blend of Semillon, Marsanne, Ugni Blanc, Vermintino & Viognier resulting in a firm, fresh, savoury, dry wine With hints of latte, nuts, 

lemon pith, slate & minerals. 

                                                    CHAMPAGNE & METHODE TRADITIONELLE                         Gls 
Btl                                                            

Gancia Pinot di Pinot (Italy)                                                                                                                   9.50 

45.50

This off dry sparkling wine is fresh & clean, delectably crisp— a perfect aperitif 

Costello d’Oro Prosecco (Italy)  

49.50

This bubbles is very delicate & fruity, with a hint of apple. It is soft & at the same time dry. 

Deutz  Marlborough Cuvee NV 
53.50

Fresh yeasty bouquet with a rounded full palate and clean finish. Complex and well balanced premium 

Bollinger Special Cuvee NV 
145.00

A rich biscuity nose with a nose of summer fruits. On the palate full flavours of toasted nuts & citrus and balanced by excellent acidity.

Bruno Paillard Champagne 
145.00

‘Extraordinary… Exceptional...more elegant than Bollinger, Krug & Dom Perignon.’- Tom Stevenson, the worlds leading Champagne authority. 

Flavourful, bold & richly textured, this bubbly has earthy, toasty aromas & lingering lemon-butter flavours 

If your favourite beverage is not on our menu please do not hesitate to ask your waiter for it – we have an extensive cellar. If you wish to 

order a taxi please ask your waiter 

SAL ROSE COUNTRY ITALIAN RESTAURANT
1A Alberton Ave, Mt. Albert Ph. 03 845 5331   www.salrose. co.nz       salrose@ihug. co.nz 

ITALIAN BEERS 
Peroni Nastro Azzuro 
7.50

Translating as ‘Blue Ribbon’, the taste is that of a premium pilsner with a hint of citrus and ripened hops.

Menabrea Birra 
8 .00

A pilsner style lager with a marked floral fruitiness

Moretti La Rossa 

mailto:salrose@ihug.co.nz
http://www.salrose.co.nz/


9.00

A red double malt beer from 100% malted barley. Full bodied, intense & distinctive.

BEER
Heineken  7.00 

Amstel Light  2.5%   6.00 
Sol  7.00 

Export Gold   6.50

Monteiths Original   6.50 
Monteiths Black   6.50

Monteiths Pilsner  6.50 

Monteiths Golden 6.50
Cider Brightstone Classic  6.50   

TRY OUR MONTEIITHS GOLDEN ON TAP FOR $5.90 !
                                                                                                                                    
ACQUA
San Pellegrino 500ml                                                                                  5.50
San Pellegrina Panna 500ml (Still)                                                             5.50
San Pellegrino Limonata (Lemon Flavour)                                                4.50
San Pellegrino Aranciata (Dolce Orange Flavour)                                    4.50

NON ALCOHOLIC BEVERAGES
Soft Drinks– Cok e ,  Diet Coke ,  Lemonade ,  Gingerale ,  Soda, Tonic                  3.50

Juice– Orange ,  Apple.  Pineapple ,  Cranberry, Tomato                                   4.00

Bundaberg Ginger Beer                                                                               4.50 

ESPRESSO COFFEES 
Espresso               3.00                                                           Long Black        3.50 

Cappuccino         3.80                                                            Flat White          3.80   

Hot Chocolate    4.20                                                            Latte                  4.20     

Chai Latte           4.50                                                            Iced Coffee        5 .50

Frappuccino (Chai, Chocolate, mocha  or coffee)  5.50            Fluffy                 1.50 
Liqueur Coffee     9.50 

Tea -English Breakfa st ,  Earl Grey, Camomile , Gre en,  Pepp ermint or Lemon Twist          3.50

COCKTAILS – 13.50 
Strawberry Passion  ‘Fragoli’ liqueur with Pinot di Pinot.

Blueberry Passion  Blueb erry liqueur and Pinot di Pinot.

Peach Bellini  Pea ch Bellini and Pinot di Pinot.

Strawberry Martini Fragoli liqueur, vodka and triple s e c .

Passion for Italy  Vodka, pa s sion fruit & lime s erved ov er ic e.

Apple Martini   Apple Sourz, vodka & apple juic e.

Hokey Pokey   Bailey s ,  butt ers c ot ch,  cr èm e  de  ca cao  & cream.

COCKTAILS – 14.50
Mojito   Mint, raw sugar & lime juic e  shak en with white rum & topp ed with s oda water 

Passionate Kiwi  Muddled kiwifruit, vodka, pa s sion fruit & lime.

NON ALCOHOLIC COCKTAILS – 7.90
Alberton Iced Tea   Breakfa st t ea infus ed with p ea ch & lemon.

The Sal Rose Sling  A s el e ction of  fre sh juic e s  with a s plash of  pa s sion 

Hawaii Five O  Pineapple juic e ,  c o c onut & lime shak en with a tou ch of  cranb erry.



Mango Granita  Mango bl ended with fre sh juic e  & ic e.

If your favourite beverage is not on our menu please do not hesitate to ask your waiter for it – we have an extensive cellar. If you wish to 

order a taxi please ask your waiter 

SAL ROSE COUNTRY ITALIAN RESTAURANT
1A Alberton Ave, Mt. Albert Ph. 03 845 5331

www.salrose. co.nz       salrose@ihug. co.nz 
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