Bruschetta 8.95

Italian bread, roma tomatoes, fresh mozzarella cheese, basil, garlic & virgin olive oil
Fresh Shrimp Cocktail Supreme 13.95

Smoked Salmon 13.95
Traditional garnish & dark rye toast points

Grilled Maryland Crabmeat Cake 14.95

Watercress-fennel salad, oranges & honey-chipotle mayonnaise

Coconut Crusted Jumbo Shrimp 15.95

Spicy pineapple chutney, chipotle mayonnaise & mixed greens

Baked French Onion Soup 7.95

Onion Soup with gruyere cheese
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served with choice of shoestring fries or coleslaw

Chicken Breast Club Sandwich 11.95

Chicken with lettuce, tomato, bacon, avocado & chipotle mayonnaise on multi-grain bread

English Turkey Sandwich 9.95

Multi-grain bread, fresh basil, grape tomatoes & cranberry mayonnaise

Rosewood Burger 11.95
Freshly chopped USDA prime beef on a fresh bakery roll & garnish

Tuscany Grilled Chicken Sandwich 11.95

Charcoal grilled double breast of chicken marinated in our special jerk seasoning on a fresh bakery roll

Crabmeat Cake Sandwich 14.95

Crabcake on a fresh bakery roll with a side of chipotle mayonnaise, coleslaw & crispy fries

Ol Flotes > Satids

Chicken or Tuna Salad on a Fresh Bakery Roll 10.95

Seasonal fresh fruit

Chicken or Tuna Salad Plate 11.95

Seasonal fresh fruit & banana bread

Tenderloin Steak Salad 14.95

Hearts of romaine, crumbled blue cheese, bermuda onions & balsamic vinaigrette

Warm Chicken Salad 12.95

Sautéed boneless chicken breast sliced on top of mixed field greens, crispy bacon, sun-dried tomatoes, hearts of
palm & balsamic vinaigrette

Chicken Caesar Salad 12.95

Grilled boneless chicken breast, sliced on top of hearts of romaine, romano pecorino cheese, herbed croutons
tossed with our special caesar dressing

Chopped Mediterranean Chicken Salad 13.95

Lightly breaded double breast of chicken on top of hearts of romaine, feta cheese, caperberries, provencale
olives, roma tomatoes, bermuda onions & balsamic vinaigrette

Chef’s Julienne Salad 10.95

Fresh crisp hearts of romaine, tomato wedges, imported swiss cheese, american cheese, julienned ham & turkey,
choice of dressing
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Today’s Soup Special or French Onion Soup

Seafood Ceviche Salad 15.95

Shrimps-scallops-calamari marinated in fresh lime juice with assorted sweet peppers & onion over
butter lettuce with avocado chunks and tomatoes

Sautéed Veal Calf’s Liver 14.95
Crispy applewood smoked bacon, grilled onion & au jus

Roasted Pork Loin 14.95
Sun-dried cherry bread pudding & golden raisin-granny smith apple-rum sauce

Grilled Sea Scallops & Grilled Calamari 15.95

Sautéed baby spinach, grape tomatoes, portobello mushrooms, artichoke hearts & lemon basil sauce

Blackened MahiMahi 15.95

Sautéed exotic mushrooms, zucchini & lobster cognac sauce

Pistachio Crusted Atlantic Salmon 16.95
Sautéed baby spinach & red wine sauce

Organic Banana Crusted Tilapia 15.95

Rice pilaf & white wine sauce

Seafood Pasta Salad 13.95

Shrimp, sea scallops, fusille pasta, tri-colored peppers,
scallions, & light champagne vinaigrette

Ahi Tuna Nicoise Salad 13.95

Broiled first grade ahi tuna chunks, baby mixed field greens & arugula

salad with white beans, chopped tomatoes, nicoise olives, & hard boiled eggs,
delicately tossed in our French champagne vinaigrette

Seared RARE Yellowfin Tuna 16.95

Spice crusted with mixed field greens, roasted peppers, spicy pineapple chutney,
wasabi & soy-ginger vinaigrette

Rosewood Chopped Salad 14.95

Hearts of romaine, mixed field greens, chopped chicken breast, corn, avocado, crispy bacon,
tortilla chips, roma tomatoes & blue cheese tossed with our very own citrus vinaigrette

Chicken Romano 13.95

Lightly breaded breast of chicken, roma tomatoes, fresh mozzarella cheese, arugula,
extra virgin olive oil & aged balsamic vinegar

Roasted Prime Rib French Dip 14.95

Coleslaw & fries

Mini Tenderloin Steak Sandwiches (3) 15.95
Mixed field greens

Steak & Portobello 14.95

Sliced sirloin steak, grilled portobello mushroom, crispy angel hair onions, potatoes du jour, &
exotic mushroom Marsala wine sauce

Chop Sirloin Steak 13.95

Freshly ground black angus sitloin, potatoes du jour & wild mushroom sauce

Steak & Fries 18.95
120z certified black angus strip steak with maitre d” butter & crispy fries

All of our USDA prime steaks and chops from our dinner menu are available
during lunch. Just ask your server!

Al entrées include choice of salad or soup and chef’s plate presentation.
18% gratuity will be added for parties of 10 or more

Please advise your server of any food allergies.

Executive Chef Tino Almaraz, 10/17/08
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