
Citrus Olives marinated feta  9

daily pintxos selection of salami, cheese, tinned fish, pickles  9

Jamón Serrano spanish ham plate  16

Spanish Cheese & Seasonal Fruit honey, baguette  16

chicken liver mousse riesling gelée, fig mostarda, baguette  17

Anchovies black olive, ricotta salata, celery, dill  10 

jamón & Manchego toasts piquillo peppers, toasted baguette  11

Caviar toast caramelized onion cream, chive  18 

Arugula & Curly Cress Salad pecorino, truffle vinaigrette  16

Endive sherry vinaigrette, comté cheese, pepita crunch  14

Spicy Mushrooms brown butter chilies, ricotta salata, fried egg  20

albÓndigas pork meatballs, salsa basquaise  18

Fried Calamari & Lemons piri piri  14 

Saffron Rice Croquetas ‘nduja, fontina  12

 mussels escabeche lemon aioli, toasted baguette  16

broiled goat cheese & artichoke dip patatas fritas 18 

Stuffeed piquillo peppers braised beef, oregeno 20

Rosie’s hamburguesa jamón serrano, mahón, espelette aioli, frisée 16 

gambas al ajillo gulf shrimp, banana pepper, basil  24

Steak frites green peppercorn maitre’d hotel butter  34

Rosie’s frites  8

baguette & Butter  3                      



olive oil cake a la mode  10

affogato vanilla ice cream & espresso  8

rosie’s sundae vanilla ice cream, preserves, p.x.sherry  9

DessertsDesserts

EVERY NIGHT

november 20 - december 31

FONDUE POT $25 

alpine cheese blend, swedish hill bread

ACCOUTREMENTS PLATTER $12 

new potatoes, cornichon, apple, broccoli florets, salami

El Maestro Sierra, Pedro Ximenez jerez, spain  14

broadbent 10yr Malmsey madeira, portugal  15

R.W.C. George Washington REserve madeira, portugal  18

Caruso & Minini late harvest grillo sicily, italy  22

Coteaux du Val de Sorne vin jaune ‘11 jura, france  28

super cattivo ‘mandarino’ amaro burgenland, austria  20

forthave spirits reserve III amaro new york, usa  25

After Dinner After Dinner 


