
STAFF FAVORITE

Fritto Misto     
calamari and seasonal vegetables fried in arborio rice flour, 

with green chile aioli   9.5

House made Burrata + Parma Prosciutto 
the best!   9.75

Meatballs
Pozzi Farm veal, and Long Bailey Farm pork, 

house ground meatballs with marinara  10.

Carciofo
wood oven roasted artichoke with red pepper aioli   9.5

Margherita
red base, with housemade mozzarella, basil 

and McEvoy Ranch E.V.O.O.   12.
Goomba

red base, saffron tomato sauce,  
oven roasted tomatoes, hand crafted sliced meatballs 

and spaghetti, fantastico!   14.
Sicilian

red base, saffron tomato sauce, oven roasted artichokes, 
Palacios dry chorizo, mozzarella and  

Rafter Ranch arugula   15.
Uovo

red base, prosciutto, oven roasted artichokes, olives, 
Sonoma organic egg and basil   16.

Beppo 
red base, Hobbs pepperoni, black olives, red onion 

and house made mozzarella  14.5

Funghi
white base, oven roasted shitake and cremini mushrooms,

taleggio and fontina cheese, shaved artichokes
and fresh thyme   15.5 

Moto Guzzi
white base, house smoked mozzarella, Caggiano sweet Italian  

sausage, slow roasted sweet onions and swiss chard   15.75

Quattro Formaggi
white base, pecorino, gorgonzola, ricotta,  
Italian Fontina and local asparagus   15.

Rosso Caesar    
roasted garlic paste, gorgonzola dolce, calabrian chilies  

and Rosso caesar salad dressing   12.25
add chicken   3.

Caprese    
basil pesto, homegrown cut tomatoes, house made mozzarella 

and Rafter Ranch arugula   12.5
Mediterranean   

smoked, roasted garlic eggplant spread, mixed greens, roasted red  
peppers, goat cheese and sweet pepper vinaigrette   12.25

Rosso Caesar   
chopped romaine, with creamy lemon anchovy dressing, 

gorgonzola dolce and Calabrian chilies   9.25
Cindy’s Pollo Salad  

house smoked chicken, Sonoma County apples, 
celery, caramelized walnuts, gorgonzola and Nana Mae’s 

organic apple cider vinaigrette   12.25
Capo

Rafter Ranch arugula, oven roasted artichokes, shaved  
parmigiano reggiano and whole lemon vinaigrette   10.

Caprese Salad
Kelley Parson’s, Santa Rosa homegrown tomatoes with 

house made mozzarella, basil, Del Monaco EVOO 
and Cavendoni 7 year balsamic   10.50

Tuscan Wedge
iceberg lettuce, crispy pancetta, forever roasted tomatoes, 

gorgonzola dressing and blue cheese crumbles   9.75
Mista

Rafter Ranch blend, mixed as picked,  
shaved fennel and balsamic vinaigrette   8.5

Gusto 
4.5 per choice 
baccala + warm parsley potatoes
smoked, roasted eggplant 
+ ricotta cheese 
warm olives, citrus + fennel
wood oven roasted 
Triple T Ranch garlic
Nonno’s anchovy spread
sun dried tomatoes + gorgonzola cheese

Carne
{ handcrafted meats }
SEE CHALK BOARD 

each salami  9.
prosciutto di parma, Italian

la quercia rossa,
Organic Iowan prosciutto

each prosciutto   9.

“football is soccer” c2 “support local produce”

PIZZE
Red Base: Housemade tomato sauce and shaved garlic

White Base: Shaved garlic and oregano

Flat bread with salad topping

“Fold it, cut it, and eat it.” 

[ crispy by request ]

pizzetta, olive oil, oregano, flat bread  ~  4.75

The Big Boy - 

add:       prosciutto di parma   3.      salami   3.      lardo  3.      white anchovy   3.      Sonoma organic egg   3.      oven roasted mushrooms   3.

p.s. we use awesome raw eggs from Sonoma County for preparation of dressings and aiolis ~ just ask.

PIADINE
IN SALATA

S A L U M E R I A A N T I PA S T I



Creekside Center
53 Montgomery Dr.

Santa Rosa, CA  95404

www.rossopizzeria.com
707• 544• 3221

o = organic;  s = sustainable;   b = biodynamic

More than a glass

NV Sorelle Bronca Prosecco, Veneto    8. 
NV Barolini Lambrusco, Emilia -Romagna    8.
Bellini - Prosecco & White Peach juice    9.
White	            6oz	       250ml	     500ml
2006 Moon Mountain Chardonnay, Sonoma.................. 7............. 11............... 17
2007 Borgo Belvedere Pinot Grigio, Italy........................ 6............. 10............... 16
2007 2-2-10go Torrontes, Argentina................................. 5...............9............... 14
2007 Selby Chardonnay Russian River............................ 9..............13.............. 23
2006 Mâcon-Lugny Chardonnay, France........................ 6..............12.............. 19
2006 Parducci Sauvignon Blanc, Mendocino................. 7..............11.............. 19
2007 Gritsch Grüner Veltliner, Austria...........................7.5.............13.............. 23
2008 Cucao “PX” Pedro Ximénez, Chile......................... 4...............7............... 11
2008 Paul Mathew Vineyards Rose Pinot Noir, RR......5.5............11.............. 16
2007 Vacheron Sancerre, France...................................... 10.............16.............. 25
2008 Horse & Plow Pinot Gris, Anderson Valley..........6.5............11.............. 17
2007 Louis Latour Pouilly-Fuissé, France......................7.5.............13.............. 20
2007 Cherchi “Pigalva,” Vermentino, Sardegna ........... 8..............15.............. 22
2007 Burgans Albariño, Spain........................................... 6..............12.............. 18
2007 Uegen Wehrheim “Frühling,” Germany ..............4.5.............8............... 12
2006 Birgit Braunstein Zweigelt, Austria........................ 6..............11.............. 17 
2008 Natural Process Alliance Pinot Gris, Chalk Hill...... 8..............14.............. 20
Red
2006 Laila Rosso Piceno, Italy........................................... 7............. 9.5.............. 17
2007 Le Clos du Caillou 
         Côtes du Rhône, France........................................... 10.............15.............. 24
2006  “J” Pinot Noir, Russian River.................................. 10.............14.............. 26
2007  Preludio Tempranillo, Argentina............................ 6..............12.............. 21
2007  Stellina Di Notte Chianti, Toscana.......................... 4...............8............... 12
2006  El Segue Alicante, Spain........................................... 5..............10.............. 18
2006  Regaleali Rosso Nero d’Avola, Italy....................... 6...............9............... 14 
2007  Frederic Magnien Pinot Noir, France..................... 7..............13.............. 20
2006  Kunde Cabernet Sauvignon, Sonoma.................... 8..............11.............. 21
2006  Lurton Malbec, Argentina ....................................... 6...............9............... 15
2006  Bokish Garacha, Lodi..............................................6.5............12.............. 18
2006  Domaine du Dragon Cuvée St. Michel, France.....7.5.............14.............. 20
2008  Chono Reserve Syrah, Chile.................................... 5...............9............... 14

Here
White
2006 Marimar Torres “Acero” Chardonnay, Russian River Valley.............40. (o)
2006 Chalk Hill Estate Sauvignon Blanc, Russian River Valley.................36.  (s)
2008 Leo Steen Chenin Blanc, Dry Creek.......................................................28.  (s)
2006 Ceago Sauvignon Blanc, Mendocino.....................................................26. (o) 
2005 Fanucchi Vineyards Trousseau Gris, Russian River............................30.  (s)
2008 Littorai Vin Gris of Pinot Noir, Anderson Valley.................................32. (s)
2008 Grey Stack Sauvignon Blanc, Bennett Valley.......................................32. (s)
Red
2006 Pendleton Zinfandel, Russian River......................................................30.  (s)
2006 Paradise Ridge “The Convict” Zinfandel, Rockpile............................40.  (s)
2007 Flowers Vineyard, Perennial, Sonoma .................................................49.  (s)
2005 Sky Saddle Syrah, Sonoma.....................................................................33. (b)
2006 Inman Pinot Noir, Russian River...........................................................34. (b)
2006 Lynmar Pinot Noir, Russian River ........................................................49.  (s)
2005 Seghesio Sangiovese, Dry Creek............................................................36. (s)
2007 UNTI Vineyards Barbera, Dry Creek.................................................... 31. (b)
2006 Tandem Winery Red Blend “Peloton,” Sonoma..................................31.  (s)
2005 Slaughterhouse Syrah, Dry Creek..........................................................33. (o) 
2005 Porter-Bass Zinfandel, Russian River....................................................42. (b)
2006 J Pinot Noir, Russian River.....................................................................36.  (s)
2005 Pellegrini Family Blend, Sonoma...........................................................21.  (s)
2006 Peay Vineyards Estate Pinot Noir, Sonoma Coast...............................52.  (s)  

There
Bianco
2007 Podere Paradiso, Vernaccia, Toscana.....................................................19. (s)
2006 Vignalta “Sirio” Dry Moscato, Veneto...................................................30. (o)
2007 Garlider Müller-Thurgau, Alto Adige...................................................33. (o)
2006 Di Giovanna Grillo, Sicilia......................................................................26. (o)
2007 Weingut Niklas Sauvignon, Alto Adige................................................34. (s)
2007 Sella “Doranda” Erbaluce, Piemonte....................................................30. (s)
2006 Marco Porello Arneis “Campestri,” Piemonte.....................................24.  (s)
2007 Piero Mancini Vermentino, Sardegna....................................................25. (s)
Rosso
2006 Elena Walch Lagrein, Alto Adige...........................................................30. (s)
2007 Vallevo Montepulbiano d’Abruzzo, Abruzzo......................................14. (s)
2006 Di Majo Norante “San Giorgio” Sangiovese, Molise...........................21. (o)
2005 Castellare Chianti Classico, Toscana.....................................................33. (o)
2006 Sandrone Dolcetto d’Alba, Piemonte....................................................37. (o)
2006 Villa Ritina Chianti Classico, Toscana...................................................28. (o)
2007 Pavia “Blina” Barbera di Asti, Piemonte...............................................23. (s)
2005 Parusso “Langhe” Nebbiolo, Piemonte................................................30. (s)
2004 Andrea Oberto Barolo “Off the Hook,” Piemonte...............................60. (s)

Everywhere 
White
2007 La Baronne Blanc, Languedoc, France..................................................19.  (s)
2008 Cucao “PX” Pedro Ximénez, Chile........................................................16. (o)
2008 Renard Grenache Blanc, Lodi.................................................................20. (s)
2006  Osseus Sauvignon Blanc, Santa Ynez Valley........................................28. (s)
2006 Domaine Barat Chablis, Burgundy, France..........................................33. (s)
2008 Long Boat Sauvignon Blanc, New Zealand..........................................24. (s)
2006 Yalumba Y Series Viognier Barossa, Australia.....................................16. (o)
2006 Cima Collina Sauvignon Blanc “Cedar Lane,” Monterey..................25. (s)
2006 Heymann-Löwenstein “Upper Mosel” Riesling, Germany...............37. (o)
2005 Château Pouilly Pouilly-Fuissé, Burgundy, France............................39. (b)
2007 Louis Latour Pouilly-Fuissé, France.....................................................28. (s) 
2007 Yangarra Chardonnay, McClaren Valley, Australia.............................28.  (s)
2007 Uegen Wehrheim “Frühling,” Germany...............................................19. (o)
2007 Telmo Rodriguez Basa White, Spain.....................................................20. (o)
2006 Val de Sil Godello, Spain.........................................................................21. (o) 
2006 Domaines Leflaive Mâcon-Verzé, France.............................................42. (b)
Red
2006 Chono Carmenere, Maipo Valley, Chile................................................15. (o) 
2005 Sierra Cantabria Rioja, Spain..................................................................18. (o) 
NV   St. Cosme “Little James Basket Press,” Rhône, France.......................21. (o)
2007 Domaine Arlaud “Roncevie,” Bourgogne, France..............................28. (o)
2005  Chryseia Post Scriptum, Douro, Portugal............................................29. (o)
2004 Marqués de Griñón, Galiza, Spain.........................................................32. (o)
2007 Brickhouse “Select” Pinot Noir, Oregon...............................................49. (b)
2006 Domaine la Bouissière Gigondas, Rhône, France................................41. (o)
2007 Bergstrom Cumberland Reserve Pinot Noir, Oregon.........................50. (b)
2005 Neyers Vineyards Merlot, Napa Valley.................................................29. (o)
2004 Breton Loriñon Reserva Rioja, Spain.....................................................28. (o) 
2007 Moric Blaufränkisch, Austria..................................................................32. (o)
2007 Domaine La Millière Châteauneuf-du-Pape, France..........................49. (o)
2005 Araujo Altagracia Red Wine, Napa Valley.........................................ask. (o)

ALL  WINES  AVAILABLE  TO GO, 15% DISCOUNT
$10 Corkage: a percentage will be 

donated to Santa Rosa United Soccer Scholarship Fund.

{  all  food available to go }

S U PP   R T 

LOCAL FARMERS


