cjeosie’s ;Dz’mzer L]/(enu

ﬂppeﬁzem

AN TUNG e $16.00
Togarashi crusted ahi tuna pan seared rare served over seaweed salad, with pickled Asian vegetables,
lemon-garlic aioli, and sweet soy sauce.

BANTIBATISI SHEIMID wofl o o R iy s e e Bt e W e o $15.50
4 Jumbo tiger shrimp coated in buttermilk and panko breading. Deep fried and topped with sweet chili

mayo.

SPINACRATE CRORBIIIID: s cseve sy v i s s s s o s R 8 SR e i $14.00

House made spinach and artichoke dip topped with grated parmesan cheese and baked. Served with
fried pita chips.

GESTUTFOT DatES arun o o v v & o 5 s S0s 5 v § S50 5 BS0S o I SR s ) 4 R VRS0 $14.00
Brie cheese stuffed dates wrapped in bacon and baked. Drizzled with a balsamic reduction.

GaTHE MUSSBIS: o swmm v sim 3 Gam s S 5 on & S0 8 S0 & et s, i ASACEA B, S5 ) s X CRoPes) i $15.50
Fresh blue ocean mussels simmered in a white wine garlic butter sauce. Served with toasted French

bread.

GHCHSPY BYUSER] SIS i 5o 5 v s s B su 5 w0 5 0 % 005 5 460 3 5065 955 5 B8 5 008§ 03S 6 $14.00

Fresh brussel sprouts deep-fried crispy and topped with sautéed bacon and red onion. Finished with
truffle balsamic vinegar.

b E T B A 1] ol o e e e e $14.50
50z White Tiger shrimp lightly breaded, deep fried and served with house made yum yum sauce.

CRIGINAEL & v omiee v s o Sintin . shesis 8 s &) s 3 508 o) snsinc s ivoie sl shobss siac o Aohaas BT S % Bl B B $14.50
Lightly breaded calamari rings deep fried golden brown. served with house made yum yum sauce.

WANBYETBITES, .. «.ciose tsun o camin s mnios s o 7 sl i i st sz s msmse i e sl $15.50
60z of Fresh Lake Erie Walleye bites lightly breaded and deep fried, served with tartar sauce.

cE SHFITP COCKRAI . . o o vtvie v i o im0 i s ) s i il lsies seiet A vl i et 9 916 $14.50
4 Fresh large tiger shrimp served chilled with zesty cocktail sauce and fresh lemon.

GECHICKEH WIRES ... . e voiie v vvn 5 b 5 508 5 500 ¥ gih 5 Ha 5 it £ 3 55705 560 ¥ HEm & saes 26ms 2 $14.00
6 fresh chicken wings baked and fried golden brown. Served plain or tossed hot, medium, mild, BBQ,
garlic-parmesan or bbq sriracha. Served with ranch dressing and celery sticks.

+ $1.00 for creamy bleu cheese dressing

BAUBPKEAUE BANIE ... . oo o v o sovn s st 5 e 3 i 8 mos & s s v & wisin Fonin 3 Ecbnh $08ns Wi 34 $13.00
Our own special secret recipe made with the finest corned beef, served with our zesty bistro sauce for
dipping.

Stuffed MOZZArEHa . ... . cov v s v nns o o e e s smims roims nams wsma @ srs sand vl 8w B Evn s s $14.00

Homemade Mozzarella cheese triangles stuffed with capicola, salami and pepperoni. Breaded and deep
fried. Topped with our homemade marinara sauce and shaved parmesan cheese.

Bread 8 BIRE DI ... o oo s oo moe s s o et s e s s von o it i) i ) 5 Wit ) mmn $6.00
Olive oil, fresh garlic, red pepper flakes, ground pepper and shaved parmesan cheese. Served with a loaf
of warm ciabatta bread.

+ $3.00 extra loof of bread

srGLUTEN FREE OR CAN BE PREPARED GLUTEN FREE UPON REQUEST .
o CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY LEAD TO FOOD BORNE ILLNESS.
209% GRATUITY FOR GROUPS OF 6 OR MORE
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Baked-FrenehOmiON , o cou 5 s o oo i v s st v v o s s i o siss o sy sistins ors $9.00 bowl / $7.50 cup
Caramelized onions slowly simmered in our secret broth with homemade croutons and topped with
provolone cheese. Baked golden brown.

SOUP: DU JOUE s ¢ auman 5 amn v & s & @i 5 e 5 S5 & 960 5 208 § el ¥ aum wo o $8.00 bowl / $6.50 cup
Fresh homemade soup prepared daily in our kitchen.

-~ Pl
Spea’a({q Sa{ads‘
ROSIE'S Salad . . ..o e e $14.00 full / $7.00 side

Fresh Arcadian mixed greens topped with red onion, bacon bits, mandarin oranges and crispy chow
mein noodles. Served with our sweet sesame soy vinaigrette dressing on the side.

G BI2 SAlAY cun oo s v o b v w8 e S A & e B W B R $14.00 full / $7.00 side
Fresh Arcadian mixed greens topped with bleu cheese crumbles, toasted almonds, and port
wine-soaked cranberries. Served with walnut raspberry vinaigrette on the side.

crGreek Salad ... e $14.00 full / $7.00 side
Fresh spinach and arcadian mixed greens topped with feta cheese, cucumbers, roasted red bell

peppers, black olives, Kalamata olives and fresh tomatoes. Served with homemade feta vinaigrette

dressing on the side.

arPoached BeetSalad ......... ... ... i $14.00 full / $7.00 side
Fresh Arcadian mixed greens topped with goat cheese and pecans. Served with a balsamic vinaigrette
dressing on the side.

crAppleWalnutSalad ......... 0o it e $14.00 full / $7.00 side
Fresh Arcadian mixed greens topped with green apples, chopped walnuts and bleu cheese crumbles.
Served with our apple vinaigrette dressing on the side.

Traditional Caesar Salad ;. .os ¢ vos s vey v ovm = vasa v swes cwsn s seas s $14.00 full / $7.00 side
Crisp romaine lettuce tossed with shaved aged Romano cheese, homemade croutons and our famous
Caesar dressing. + $2.00 add anchovies.

Add to Any Salad
60z Grilled Chicken Breast... $6.00, Deep Fried Chicken Tenders... $6.00, 40z Sirloin Steak... $12.00, 4oz Grilled
Shrimp.... $10.00, 6oz Grilled Salmon... $12.00, 40z Pan- Seared Scallops...$12.00, 40z Seared Ahi Tuna...$12.00

Neciomal I:Sa[;ag

6k CoODD SAIAA ... . oo e o cinn o siein 5 sois o e 5 v B VTR S e R e $18.00 full / $13.00 small
Crisp romaine lettuce, 60z free range chargrilled chicken breast, tomatoes, bleu cheese crumbles, bacon
bits, red onion, and hardboiled egg. Served with your choice of salad dressing.

erChicken Salad ..o s $18.00 full / $13.00 small
Homemade chicken salad served on a bed of fresh arcadian greens with cucumbers, red onion, sliced
hard-boiled egg, port wine-soaked cranberries, tomato, topped with toasted almonds. Served with your
choice of salad dressing.

<GLUTEN FREE OR CAN BE PREPARED GLUTEN FREE UPON REQUEST .
*CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY LEAD TO FOOD BORNE ILLNESS.
20% GRATUITY FOR GROUPS OF 6 OR MORE
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Cntrées
Side salad with entrée $3.00, Side Specialty Salad with Entrée $5.00 Split Plate Charge for sharing Entrées

$4.00, House bread served upon request.

Frigt PErch DINDEE ;i rosiod o e & sek b 0v 00 5 0 i B GO 4 s 5 bk ¥ e o vk e e 4 a8 $28.00
8oz Fresh Lake Erie Yellow Perch lightly breaded in our house recipe, deep-fried and served with French
fries, tartar sauce and lemaon.

GRG0 AR i ¢ i i svvem o s s s 6 amis & s whioh 1 4 ) 445051 1S540 ! 9081 a0 0 Vi v di $28.00
8oz Fresh Mahi walnut crusted and grilled, served over goat cheese and confit tomato risotto.
PECAN CRUSEEd WAlBYE' o v o suon w80 5 05 & S8 5 i % Sae 4 V2 3 2 & ofoli & Sl o sl 5 0 $30.00

60z Fresh Lake Erie Walleye pan-seared with a pecan crust, finished with a lemon butter sauce, served
with corn cake and asparagus.

acrCedar Plank Salmon .. ... ... $28.00
60z Fresh Norwegian Salmon baked on a cedar plank. Served with corn cake and asparagus.

BEHSEA SCAIOPS s s v wrersmy s o o o s 5 s, v 6758 5. 48 & w66 S SEa8) © TR TS 8 ST 0 9] 1 s 3 $36.00
4 Fresh Large Sea Scallops pan seared and served over shrimp risotto and with cream spinach.

Bane Bang CHIEIEN ... . .ocx - voe s con s 0 & 5 & 55 5 60 5 000 4 955 § 400 & Hai = 595 ¥ 6% 3 @ & 4 $26.00

Homemade crispy chicken coated in a buttermilk and panko breading. Deep fried and served on a bed
of risotto and topped with a sweet chili mayo.

3 Cheese Stuffed Manicottl : o v ves o vin s vvi o o s s @ s s mm o sonee sl s waia o st s s s o $25.00
Spinach, ricotta, mozzarella, parmesan stuffed in a pasta shell and baked with our marinara sauce.

Chicken TERABES i s qun s oms & 55s 5 2505 5 v 5 A5 & V0 © RS & ) o SIvts eoeds & sy o i 5 o)« v $16.00
All white meat chicken tenders deep fried golden brown. Served with French fries and tangy BBQ sauce.
CeBBOPOTR RIBS .. oo v vvimie o i § i & wo & s & G % £ 5 oo & w007 atims & oo 5 diele & it o o $26.00
1 Rack of our tender St. Louis Pork ribs braised in our famous recipe! Served with French fries.

cE® BOZ SITIOIN STEAK ..o voies o vieie » vieie = wibs 5 80000 & 5600 000 3 B4 34 40§ Boe0 4T 4 SEE § SRS VR U $28.00

USDA Prime center-cut Sirloin chargrilled and topped with a bourbon demi, served with roasted baby
bakers and deep fried brussel sprouts.

G RIDBYB SEBAK o v vnn 5 i s 0o 5 s ¥ 605 & 0559 G0N 5 B § YN0 (00 e e 2 S0 & SN S $36.00
100z Certified Angus Reserve Prime Ribeye chargrilled. Served with roasted baby bakers.

Add or Top Your Steak
Sautéed Mushrooms...$4.00, Grilled Onions...$3.00, Black & Bleu...$3.00, 4oz Fried Lake Erie Yellow
Perch...§14.00, 40z grilled shrimp...$10.00, 6oz grilled salmon...$12.00, 40z pan seared Scallops...$12.00

-.Bm’[c/f (%ur Own Pasta

PASEA BeSHUEE: . v s vnis o vivs w s s smse ) S8 5 S0 Siihy St asiess Wi W S Rty B BN b o $15.00
Soz Fettuccini pasta with your choice of our delicious homemade sauces... marinara sauce or creamy
alfredo sauce.

+ Add to Your Pasta: Homemade Meatball $3.50, 60z Grilled Chicken Breast $6.00, Deep-fried Chicken

Tenders $6.00, 40z Sirloin Steak $12.00, 40z Grilled Shrimp $10.00, 60z Grilled Salmon $12.00, 40z Pan

Seared Scallops $12.00, Bacon $2.00, Mushrooms $3.00, Grilled Onions $2.00, Roasted Red Bell Peppers

$2.00, Banana Peppers $2.00, Black Olives $2.00, Fresh Spinach $2.00, Cherry Tomatoes $2.00

Side Dishes
Corn Cake, Asparagus, Baby Bakers, French Fries, Pasta Ali Olio

Ala Carte Side Dishes
Fettuccini Alfredo or Marinara $5.00, Grilled Asparagus $5.00, Cream Spinach $5.00, French Fries $4.00, Pasta
Ali Olio $5.00, Corn Cake $5.00, Baby Bakers $5.00, Shrimp Risotto $8.00, Fried Crispy Brussel Sprouts $5.00

arGLUTEN FREE OR CAN BE PREPARED GLUTEN FREE UPON REQUEST .
©CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY LEAD TO FOOD BORNE ILLNESS.
20% GRATUITY FOR GROUPS OF 6 OR MORE
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Qerved with homemade chippers

Perch Sandwich ................... $17.00
4oz Fresh Lake Erie Yellow Perch lightly

breaded and deep fried in our famous

recipe. Served on a grilled brioche bun, with

a side of tartar sauce and lemon.

Italian Quesadilla ................. $15.00
Flour tortilla filled with capicola, salami,
pepperoni, banana peppers, and provolone
cheese. Panini grilled and served with our
marinara sauce,

Cuban Sandwich .................. $16.00
Cuban Sandwich- Pulled pork, ham, Swiss

cheese, and pickles. Served on a hoagie style
baked ciabatta bread. Served with & side of
mustard.

Buffalo Chicken Sandwich ......... $16.00
All white meat chicken tenders tossed in our
buffalo sauce. Served on a grilled brioche

bun with provolone cheese and bacon with a

side of buttermilk ranch.

Rosie’s Ultimate French Dip ........ $17.00
Sliced slow roasted prime rib topped with

grilled onions and provolone cheese, Served

on a hoagie style ciabatta bread with hot au

jus.

Traditional BLT ................... $14.00
Thick cut bacen, lettuce, and tomato on

grilled multi grain bread with a side of mayo.

The Grand Walleye Sandwich ... .... $17.00
60z Fresh Lake Erie Walleye lightly breaded

and deep fried in our famous recipe. Served

on a hoagie style baked ciabatta bread with a

side of tartar sauce and lemon.

Chicken & Spinach Quesadilla ...... $15.00
Panini grilled flour tortilla stuffed with

chicken, spinach, bacon, and a blend of

cheeses. Served with a spicy ranch dipping

sauce.

Jammin Chicken .................. $15.00
50z Ohio free range chicken breast breaded

and deep fried. Topped with a
tomato-onion-bacon jam, cheddar cheese

and bacon. Served on a grilled brioche bun.

Rosie’s Famous Reuben ............ $17.00
Thin sliced in-house cooked corned beef

grilled with Swiss cheese and sauerkraut.

Stacked on grilled rye and served with a side

of Thousand Island dressing.

Grilled Chicken Sandwich .......... $14.00
60z Ohio free range chicken breast broiled to
perfection. Served on a grilled brioche bun.

Rosie's Big City Burger ............. $15.00
80z 100% USDA Custom Blend Fresh Beef. A
succulent burger that rivals the most tender
mouth- watering steak. Served on a grilled
brioche bun.

LZL:Z i Z[p

Black & Blue Topping ............... $3.00
Cajun Seasoning & Melted Blue Cheese.
Jammin Topping ................... $3.00

Tomato, onion, bacon jam, cheddar cheese
and hot candied bacon.

Breakfast Topping.................. $3.00
Fried Egg, Bacon & American Cheese.
Cheese Options ... $.90

Cheddar, Swiss, Pepper Jack, Provolone, Bleu
Cheese & American.

Rosie'sTopping .................t. $3.00
Cheddar Cheese, Bacon, BBQ Sauce, and

Onion Ring.

TOPPELS 55 cion & 2ews sis £ 8 503 w23 3 $2.00
Bacon, Mushrooms, Banana Peppers, Grilled
Onions, Red Bell Peppers, Kalamata Olives &

Feta Cheese.

Upcharge Side Substitutions

French Fries...$2.00, Onion Rings...$3.00,
Creamy Bleu Cheese Cole Slaw...$2.00, Cup
of Soup...$3.00

s+GLUTEN FREE OR CAN BE PREPARED CLUTEN FREE UPON REQUEST .
«CONSUMPTION OF RAW OR UNDERCOOKED FOODS MAY LEAD TO FOOD BORNE ILLNESS.
20% GRATUITY FOR GROUPS OF 6 OR MORE




