


Bowls of Stuff

S(u(:p of the Day $3.50
e in-house by Rosie herselfl)  bowl $4.50
French Onion Soup eup $3.95

Fuh fuh fuh, foo foo foo...made in-house with
loads of onions and topped with a giant crouton
and melted provolone cheese.

Rose Garden Salad $8.50
Mixed greens with carrots, cucumbers, onions and
tomatoes. Sprinkled with jack and cheddar cheese
and served with your choice of dressing.
Add a scoop of tuna or chicken salad

Julia’s Chicken Caesar Salad $12.95
Crisp romaine, tossed with shaved parmesan cheese,
croutons and creamy caesar dressing, and topped
with freshly grilled chicken (lightly seasoned or
Cajun dusted).

$4.00

Sub grilled or Coco-Loco shrimp $1.00
Sub grilled or Cajun dusted fish of the day  $2.00
The Zesty Lorba $12.95

Mixed greens tossed with cucumbers, tomatoes,
Kalamata olives, red onions, sliced Greek peppers,
crumbled feta cheese, diced avocado and zesty Zorba
the Greek dressing. Topped with grilled chicken and
wedges of feta and tomato.

South of the Border Cobb $12.95
Mixed greens with grilled chicken, crispy bacon
bits, roasted red pepper, egg, avocado, crumbled
blue cheese and chipotle ranch dressing.

(chopped onions upon request)

Mondays...
Tuesdays...
Wednesdays...
o) )«;ﬂ;’i\ Thursdays...
e,O“‘“%'&%ﬁ%\ Saturdays...
Q\ ‘\&%S
&$ Mojito Flavors -

Please refrain from smoking pipes, cigars and clove cigarettes on the patio..

Daily Medicine

Sunday Fundays

Rosita’s Chicken Fajita Bowl $12.95
Ok, try to follow the flow here...we take a pile of
romaine, chopped tomatoes, and jack and cheddar
cheese, and then we toss it all with guacamole, salsa
and sour cream. Still with us?? Ok...then we stuff it
all into a big crispy tortilla bowl (that you can eat),
and we top it with a grilled chicken breast, sautéed
onions and peppers, and fried jalapefios. Yummmm!
(Substitute grilled steak or shrimp for $1 more)

Southern Lovin’ $12.50
Mixed greens topped with fried chicken (or grilled
chicken if you prefer), jack and cheddar cheese, crispy
bacon bits, chopped tomatoes, peppery caramelized
pecans and honey mustard dressing.

(chopped onions upon request)

Tokyo Rosie $12.95
Mixed greens with grilled teriyaki-marinated chicken,
sliced almonds, chopped scallions, juicy mandarin
oranges, sesame seeds, crispy wonton strips and
sesame-ginger dressing.

The Center Square to Win, Please! $12.95
Just like Paul Lynde, this is fruity, cheesy, nutty and
fresh. Mixed greens tossed with grilled chicken,
Granny Smith apples, creamy goat cheese,
caramelized walnuts, tart and chewy dried cranberries,
and raspberry-walnut vinaigrette dressing.

I Have to Order This to Make My

Friends Feel Guilty... and Fat $12.95
Mixed greens tossed with fat-free sundried tomato
vinaigrette, juicy corn, black beans, roasted red
peppers, fresh avocado and cilantro. Topped with
freshly grilled chicken and tortilla chips.

Happy Hour k.. Happy Afternoons)
Monday through Friday from 11am to Zpm ...

. they make Rosie sneeze!

18% gratuity will be added to parties of 6 or more.



T The Big Girl Burgers A

Inspired by Rosie’s “Girlfriends™!
All of the following fresh, 8 oz. Angus beef burgers are cooked to your liking, and served with lettuce
and tomato on a toasted fresh roll. And if you aren’t craving the beef, or you just feel creative,
swap out any burger with a fresh turkey burger, chicken breast, or Garden Burger®

All of the Bur%ers come with a Coach Class Side Item

or for a $1 upgrade, el a First Class Side or a cup of the Soup of the Day

4 \. Rosie’s Fave 5

Plain Jane $8.50
The basic burger...or add some style and
make it a P-Lane Bryant with double cheese

for $1 more.

Miley Highelub
Swiss cheese, bacon, fresh avocado and
Rosie’s herb mayo.

$11.50

Wilma Breathstink $10.50

Drenched in red wine, topped with Swiss cheese
and slathered with oven roasted garlic.

Ida Givwahumma $10.95
Rosie’s homemade Hummamole, fresh sprouts
and avocado.

Phyllicia Jhus $10.95
American cheese, sautéed onions and green peppers,
and served with ‘au jus’ for your dipping pleasure.

Hellena Bun s11.50
Tossed in Rosie’s own “Smack My Cheeks and
Make ‘em Rosie” sauce, with crumbled blue

cheese and fried jalapefios.

The Wild Girl
e Wi Sofo:ll:las]}]]‘,is

Hamanda Cheddar
Sliced baked ham and cheddar cheese.

$10.95

Rhoda Cowboy (aka The Rodeo Burier) ~ $10.50

Cheddar cheese, BBQ sauce and crisp bacon.

Ivana Hooker Gka The Bordello Burger) ~ $10.50

Crumbled blue cheese and crisp bacon.

$10.50
Really, trust us...this is GOOD!! Crunchy
peanut butter and fresh, sliced banana.

Georgia Bleu s11.50
Not topped with, but stuffed with caramelized
Georgia pecans, crumbled blue cheese and flash
fried onions. (not available rare or mid-rare)

Pepper Jackée 511.50
Pepper-jack cheese, Thick and Hearty A.1. Steak
Sauce® and crispy fried onions.

Barbra Q. Honee

Tossed in Rosie’s homemade chipotle-honey
BBQ sauce and topped with jack cheese and
caramelized onions.

$10.95

Rosie’s Pen Pals

Carrie B. Anne $10.95
Seasoned with Rosie’s Caribbean Jerk seasoning,
and topped with pepper-jack cheese and grilled
pineapple-mango salsa.
Anita Onassis $s11.50
Feta cheese, Greek peppers, Kalamata olives

and our zesty Zorba the Greek dressing.

Terri Yaki
Jack cheese, homemade teriyaki sauce and
grilled pineapple-mango salsa.

$10.95

$11.50

Pinky Tacodero

Served open-faced, seasoned with sassy taco
seasoning, and topped with jack and cheddar cheese,
salsa, guacamole, sour cream, lettuce and tomato.

Bessie Mae Mucho

An Italian favorite...pizza sauce, provolone
cheese and sliced pepperoni.

Sue Nahmi
Tossed in Rosie’s teriyaki sauce, and topped
with our cool and creamy Asian slaw.

Sarah Crowt-Reuben
Swiss cheese, tangy sauerkraut and thousand
island dressing. Served on toasted rye bread.

$10.50

$10.50

$10.95

Coco Luau $10.95
Sliced baked ham, toasted coconut and grilled
pineapple-mango salsa.

The Fringe Friends

Macie Parade
Juicy grilled turkey burger, topped with Swiss
cheese and sweet dried cranberries.

Almosta Vegan $10.95
Garden Burger® topped with Rosie’s homemade
‘Hummamole’, sliced cucumbers, fresh avocado

and sprouts.

Ima Gardenia
Garden Burger® topped with cheddar cheese,
sautéed mushrooms and “Thai Me Up” sweet

chili sauce. R\)
\ Z \

$10.50

Attention: Consuming raw or under cooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness.




Hand-Held Foods

All of the Hand-Held Foods come with a Coach Class Side Item
(or for a $1 upgrade, get a First Class Side or a cup of the Soup of the Day)

Young Ranch Hand $10.50
Freshly grilled chicken breast topped with Swiss
cheese, bacon, lettuce, tomato and ranch dressing

on a toasted fresh roll.

Another Saturday Night Alone $9.50
Rosie’s classic homemade tuna salad recipe, with
lettuce, tomato and a refreshing cranberry-raspberry
cream cheese schmear on toasted 9-grain bread.

Tropical Chicken Salad $9.50

Fresh, roasted chicken tossed with mayo, coconut,

celery and juicy grapes, served on toasted 9-grain bread.

Miss West Texas 1983 Wrap $10.95
Large breast (of chicken) stuffed into a tight wrap
(tomato-basil tortilla) all dolled up (corn, black
beans, caramelized onions, jack cheese, lettuce,
tomato and homemade chipotle-honey BBQ sauce).

Maxi-Mexi Wrap $8.95
A big tomato-basil tortilla wrap stuffed with
sautéed onions and peppers, juicy corn and black
beans, Rosie’s loaded brown rice, fresh guacamole
and sour cream. (Add grilled chicken for $4)

She BOP Wrap 59.95
Grilled chicken, bacon, fresh avocado, cheddar
cheese, lettuce, tomato and herb mayo rolled into
a tomato-basil tortilla.

The Rose Nylund Wrap

It may seem simple, but it’s a classic... grilled
chicken, crisp romaine, shaved parmesan cheese, and
caesar dressing stuffed into a tomato-basil tortilla.

$9.50

Rosie’s Cateh of the Day $10.95
Today’s fresh catch, grilled and served on a toasted
fresh roll. Try it ocean flavored (a.k.a. “au naturel”)
or Cajun dusted.

Fish Reuben

Today’s fresh catch with Swiss cheese, tangy
sauerkraut, and thousand island dressing, on
toasted rye bread.

$11.95

Key West Club $10.95
Large grilled shrimp, bacon, Swiss cheese, roasted
red peppers, lettuce and herb mayo on toasted
rosemary ciabatta bread. (If those roosters in Key
West drive you crazy, then teach them a lesson and
substitute a grilled chicken breast for the shrimp).

The Big B-1-T $9.50
Crispy smoked bacon, lettuce, tomato and herb
mayo on toasted 9-grain bread. (If you’re feeling

a little sexy and want to make it a B-L-T&A, then
add fresh avocado for $2).

The Rainbow Wra $8.95
Enjoy all the colors and flavors in this big veggie
wrap! A tomato-basil tortilla stuffed with fresh
cucumbers, Hummamole, avocado, red and green
peppers, shredded carrots, diced onions, sprouts,
lettuce and tomato.

The Gypsy Rosie Lee Wrap $9.50
A saucy little treat hiding under a tight wrap...
Rosie’s Sweaty Lovin’ chicken tenders, lettuce,
tomato and blue cheese dressing all wrapped in

a tomato-basil tortilla.

The Trojan Wiap $10.50
Wait ‘til you get your hands around this one...

it’s as big as a horse! Mixed greens, chopped
cucumbers and tomatoes, Kalamata olives, Greek
peppers, feta cheese and grilled chicken, all tossed
in Zorba the Greek dressing and stuffed into a
tomato-basil tortilla.

Big Cateh Tacos 11.95
Warm, soft flour tortillas stuffed with today’s fresh
catch, Cajun dusted and grilled,
and topped with creamy
cilantro-lime slaw, Fl'eshest e
fresh avocado and on tha .. 'Sh
chipotle-ranch dressing. de]ivere d I;'Ve.,.
C
el/e':y day! Sh

Big Girl Plates

Starts with a Cup of Soup (French Onion for $1 more), or a small Garden or Caesar Salad

Coco-Loco Shrimp $14.95
Rosie’s jumbo fried coconut shrimp served with

our homemade Lady Marmalade dipping sauce.
Served with Rosie’s loaded brown rice and

seasonal vegetables.

Rosie’s Big Catch mkt price
Fresh, grilled fish of the day, ocean flavored

(a.k.a. “au naturel”) or Cajun dusted. Served with
Rosie’s loaded brown rice and seasonal vegetables.

The Left One $12.95
‘Cause the left one is bigger! 10 oz. fresh chicken
breast, marinated in garlic and Italian herbs, and
grilled to perfection. Served with Rosie’s loaded
brown rice and seasonal vegetables.

Above Sea Level $16.95
Super fresh and tender, 100z. Angus flat iron steak,
rubbed with Rosie’s spice blend, and grilled to your
liking. Served on a bed of crispy fried onions, with
garlic herb mashed potatoes and seasonal vegetables.

Below Sea Level $15.95
Half a pound of big pink shrimp, skewered and
grilled with garlic butter and “Old Bay” seasoning.
Served with Rosie’s loaded brown rice and

seasonal vegetables.

The Versatile Plate

Sometimes you like to be a top-feeder and a
bottom-feeder. Juicy flat iron steak and grilled
shrimp, served on a bed of crispy fried onions, with
garlic herb mashed potatoes and seasonal vegetables.

$19.95
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T Wine & Beer 7

The Blondes
Sofia Coppola Blanc de Blanes (187 ml) ... California
Yellow Tail Sparkling Wine ... Australia
Kenwood Yulupa Sparkling Wine ... California
Toittinger Champagne (375 ml) ... France
Tomas Pinot Grigjo ... Monterey, CA
Barone Fini Pinot Grigjo ... Veneto, Italy
Nobilo Sauvignon Blane ... Marlborough, New Zealand
Wente Chardonnay ... Livermore Valley, CA
St. Francis Chardonnay ... Sonoma County, CA
Merryvale Starmont Chardonnay ... Napa Valley, CA

The Red Heads
Castle Rock Pinot Noir ... Sonoma County, CA
Hob Nob Pinot Noir ... France
Next Pinot Noir ... Oregon
Blackstone Merlot ... Sonoma County, CA
Kenwood Cabernet Sauvignon ... Sonoma County, CA
J. Lohr Cabernet Sauvignon ... Paso Robles, CA
Hahn Meritage ... Central Coast, CA

The Home Dye Jobs
House Wines (Coastal Vines)

Pinot Grigio, Chardonnay, Merlot, Cabernet Sauvignon, and White Zinfandel

The Beers

Domestic Bottles $4.25 Domestic Draft (16 oz.)
Buckler (NA), Bud Light, Budweiser, Miller Lite
Coors Light, Miller Lite Premium Draft (16 oz.)
Premium Bottles . Amstel Light, Blue Moon,
Amstel Light, Bud Light Lime, Kona Longboard Lager, Sam Adams,
Corona, Corona Light, Newcastle, Stella Artois, Yuengling
Guinness Draught, Heineken, Specialty Draft of the Month (16 oz.) $5.25
Heineken Light, Michelob Ultra, (ask your server about this delicious brew)
Sierra Nevada, Smirnoff Twisted Green Apple

T The Premium Well 2

Rosie proudly pours a premium well fc.\turino"
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TEQUIIA

T Basic Drinkies

Iced Tea $2.50 LAVATZA Gourmet Coffee

Soft Drinks ' $2.50 Fresh Coffee $2.50
o200 @l .00
and Rosie’s Pink Lemonade Cappuccino $3.50 (dbl $5.50)

Milk . Latte $3.50 (dbl $5.50)

Juice . Macciato $3.50 (dbl $5.50)

Orange, Cranberry, Pineapple, Mochaccino $4.00 (dbl $6.00)
Grapefruit and Tomato

Bottled Water
Perrier
Red Bull




