
 Appetizers




Bruschetta 









 8.95
   Italian bread, roma tomatoes, fresh mozzarella cheese, basil, garlic & virgin olive oil 

Fresh Shrimp Cocktail Supreme  






13.95
Maryland Crabmeat Cake   







14.95
   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
   Gruyere cheese 

Rosewood All Season Sandwiches

Served with choice of fries or coleslaw

Chicken Breast Club Sandwich  






11.95

   Lettuce, tomato, bacon, avocado & chipotle mayonnaise on multi-grain bread

Rosewood Burger  








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

Crabmeat Cake Sandwich 







14.95

   On a fresh bakery roll with a side of chipotle mayonnaise

Cold Plates & Salads

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

            Nicoise Salad   








13.95
              First grade ahi tuna, baby mixed field greens, Bermuda onion, baby arugula, potatoes,

            grape tomatoes white beans & French green beans, caper, hard-boiled egg,

            kalamata olives & French champagne vinaigrette

Chicken Caesar Salad  







12.95
   Grilled boneless chicken breast, sliced on top of hearts of romaine, romano pecorino cheese,

   herbed croutons and 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 

12.95
   Fresh crisp hearts of romaine, tomato wedges, imported Swiss cheese, American 

   cheese & julienned ham and turkey with your choice of dressing 

  
Featured Presentations
Today’s Soup Special or French Onion Soup
Grilled Italian Sausage with Rapini






13.95

  
Roasted potatoes & Rosemary jus lie

Slow Roasted Pulled Pork Meat Sliders






12.95

   Ouzo infused BBQ sauce, Asian pear and toasted pistachio relish

Grilled Jumbo Cajun Sea Scallops






16.95

   Minnesota wild rice enhanced with sun-dried berries, white wine sauce

   Ultimate Burger









12.95 

      U.S.D.A. prime freshly ground meat cooked to perfection, topped with grilled onions, Applewood

      smoked bacon & aged Vermont white cheddar cheese on a pretzel roll, Idaho hand cut fries

   Wild Swordfish Crabmeat Crusted






16.95

     Asparagus & fingerling potatoes, dill-lemon sauce

Antipasto Chopped Salad








13.95

   Hearts of romaine & mixed field greens with sopressata, salami, mortadella, turkey & fresh mozzarella,

   roasted vinegar peppers & Cirignola olives & shrimp delicately tossed in a light Italian vinaigrette 

   Alaskan Wild Sockeye Salmon B.L.T.






15.95

      On a pretzel bun with England mayonnaise accompanied with Idaho hand cut fries
Organic Banana Crusted Tilapia







15.95

   Rice pilaf, white wine sauce
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 & bleu cheese tossed with our very own citrus vinaigrette 

Chicken Romano   









13.95
          
Double breast of chicken lightly breaded, chopped tomatoes, fresh mozzarella cheese, arugula,

          
extra virgin olive oil & aged balsamic vinegar           

Mini Tenderloin Steak Sandwiches (3)   






15.95


Mixed field greens

Chop Sirloin Steak   









13.95


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


   All entrées include choice of salad or soup and chef’s plate presentation. 

   We are a smoked free establishment.

   18% gratuity will be added for parties of 10 or more

   Please advise your server of any food allergies.

Executive Chef Tino Almaraz         07/21/10
Signature USDA Prime Steaks


Filet Mignon 9 oz.							29.95





New York USDA Prime Strip Steak 13oz.			34.95





Kansas City USDA Prime Bone-In Strip Steak 16 oz		36.95

















