
ROSE’S MENU
GLUTEN FREE ITEMS ARE IN ORANGE

Sandwiches
housemade root chips & pasta salad, add goat cheese fondue for 1.75

TURKEY REUBEN
rose’s thousand island dressing, baby swiss,

housemade coleslaw, black currant aioli, marbled rye  9.75

GRILLED MAHI
grilled mahi, orange-chili mayo,

red onion, organic watercress, ciabatta bun  9.85

CRANBERRY TURKEY
smoked peppercorn turkey, cranberry jam, grainy mustard mayo,

aged sharp farm country white cheddar, organic greens, ciabatta bun  8.45

BLACK FOREST HAM
farm country sharp white cheddar, grainy mustard mayo,

baby arugula, charred sweet onions, black currant chutney,
vans grilled cinnamon raisin bread  9.25

GRILLED CHICKEN
applewood smoked bacon, baby brie,

black currant aioli, bibb lettuce, ciabatta  10.25

ROASTED SHAVED PORK LOIN
bleu cheese - black pepper aioli, shaved granny smith tart apples,

hydroponic watercress, ciabatta roll  8.50

CURRY CHICKEN SALAD ROLL-UP
lawash, sun - dried cherries, onions, organic greens  9.25

GRILLED CHEESE
grilled schnitzelstein sourdough, pancetta,

farm country white cheddar, roma tomato, organic greens  8.25

ROSE’S HALF POUND GRASS FED BURGER
served deluxe, crinkle cut fries, dill pickle spear  8.50

BURGER TOPPINGS  .85 per item
roasted onion, smoked bacon, cremini mushrooms, kalamata olives, swiss,

farm country sharp white cheddar, gorgonzola, stella smoked provolone

Pastas
with fresh bread & oil

ANGEL HAIR
seared chicken, pancetta, vine ripened tomatoes,

green beans, roasted garlic, basil butter broth  16.25

PAPPARDELLE
caramelized organic fennel, red onions, arezzio spicy grilled italian sausage,

chopped fresh herbs, garlic - chianti - tomato sauce  12.50

CAVATAPPI
spoon spinach, vine ripened tomato, grilled chicken breast,

cucina andolino parmesan, alfredo sauce  15.75  

Starters
ROSE’S HOUSEMADE ROOT CHIPS
goat cheese fondue, red pepper aioli  7.55
CHEESE OF THE DAY
toasted cranberry walnut bread, fresh fruits, mango chutney  9.75              
WHOLE ROASTED GARLIC
grilled ciabata 6.99
HUMMUS TRIO
edamame, roasted pepper and black bean hummus,
pita points, fresh cut vegetables  9.50
ARTICHOKE & SPINACH DIP
mascarpone, red onion, fresh basil, crostinis  9.25
TOMATO BRUSCHETTA
grilled pan bigio bread, shaved parmesan, balsamic reduction  8.99
CRUNCHY CALAMARI
cocktail sauce, roasted chili aioli, arugula  10.45
JUMBO SHRIMP MARTINI
rose’s cocktail sauce, fresh lemon  12.95

Soups
BUTTERNUT SQUASH BISQUE  4.25 / 5.25 
SOUP OF THE DAY  3.95 / 4.95
HOT SPICED CIDER  2.95

Salads
ROSE’S CHICKEN SALAD
banana bread, palazzolo’s raspberry sorbet  9.85
CHOPPED
romaine, fresh tomatoes, turkey, pancetta, gorgonzola,
dried cherries, red onion, poppyseed dressing  9.95
SPOON SPINACH
organic spoon spinach, candied pecans, stella gorgonzola,
michigan dried tart cherries, shaved red onions, granny smith
tart green apples, balsamic dressing  5.95 / 7.95
ROSE’S PESTO CHICKEN
angel hair pasta, basil pesto, toasted pinenuts,
marinated grape tomatoes, organic greens  10.45
ORGANIC GREENS
european cucumbers, vine ripened cherry tomatoes, carrots, red onions, 
croutons, colavita balsamic vinaigrette  4.95 / 7.25
BIBB
rouge creamery smoky bleu cheese, toasted black walnuts,
shaved bartlett pear, sticky chardonnay dressing  7.95
CLASSIC CAESAR
focaccia croutons, fresh grated cucina andolino parmesan  5.95 / 7.95
PEASANT
organic greens, vine ripened cherry tomatoes,
artichokes, kalamata olives, marinated red peppers,
mount olympus feta, red onions, red wine vinaigrettet  5.95 / 9.25



ROSE’S MENU
GLUTEN FREE ITEMS ARE IN ORANGE

Seasonal Plates

SEARED LUMP CRAB CAKE
vegetable - tortilla slaw, pepitas,

roasted chili - cilantro aioli  13.50

BRAISED BEEF “STEW”
roasted fall root vegetables, caramelized pearl onions,

green bean - sweet corn - spoon spinach sauté,
savory beef jus, fresh herbs, char - grilled onion rings  15.25

SAUTEED PRINCE EDWARD ISLAND MUSSELS
garlic, shallots, oven roasted  cherry tomatoes, roasted yukon gold potatoes, 

white wine, butter, italian parsley, grilled pan bigio bread  12.95

BANGERS AND MASH
grilled irish pork sausages, seasonal housemade chutney, char - grilled onions,
whole grain mustard, roasted garlic mashed potatoes, five onion gravy  12.95

GRILLED PORK LOIN
traverse city cherry chutney, sweet potato gnocchi - spoon spinach -

toasted walnut sauté, granny smith green apple salad  12.95

SESAME SEARED YELLOWFIN SAKU TUNA
ginger - soy glazed edamame, micro arugula sprouts,
pearl onions & cashews, sriracha, sweet soy  14.95

Signatures

GORGONZOLA TOURNEDOS
confetti of peppers, artichokes, fresh asparagus,
white wine-butter sauce, haystack onions  24.95

WOOD OVEN ROASTED SALMON VESUVIO
roasted yukon gold potatoes, roasted garlic, marinated tomatoes  19.50

PARMESAN CRUSTED CHICKEN BREASTS
asparagus, tomato pepper sauce, yukon gold garlic mashed potatoes  17.85

POTATO FLAKE - HORSERADISH CRUSTED WALLEYE
roasted beets, parsnips, yukon gold potatoes,
baby arugula, lemon - rosemary aioli  19.50

Wood - Fired Pizza

ROSE’S MARGARITA
roma tomatoes, arezzio fresh mozzarella,
fresh basil, mozzarella mix, herb oil  12.85

CHICKEN PESTO
grilled chicken, sun-dried tomatoes, arezzio fresh mozzarella,
stella smoked provolone, grande ricotta, basil pesto  13.95

SPICY ITALIAN SAUSAGE-GORGONZOLA
our red sauce, roasted garlic cloves, spicy italian sausage, charred onions, 
marinated peppers, gorgonzola, fresh grated cucina andolino parmesan  13.99 

JUMBO LUMP CRAB
caramelized garlic, char - grilled asparagus,
roasted sweet corn, marinated tomatoes  13.95

BBQ PORK
smoked chili barbecue sauce, roasted pork loin,
red onion, sliced jalapeño peppers, smoked gouda, fresh cilantro  12.95

Build your own Pizza

BUILD YOUR OWN PIZZA
mozzarella mix & your choice traditional red,
pesto, barbecue sauce or herb oil  8.95

BUILD YOUR OWN CALZONE
mozzarella mix & your choice traditional red,
pesto, barbecue sauce or herb oil  9.25

TOPPINGS
.95 per item  

italian sausage, pepperoni, chicken, pancetta,
black forest ham, san daniele prosciutto,
cremini mushrooms, portobella mushrooms,
green peppers, red onions, kalamata olives,
sun-dried tomatoes, roma tomatoes,
marinated tomatoes, spinach,  pinenuts,
roasted garlic, artichokes, gorgonzola, chevre,
arezzio fresh mozzarella, smoked gouda, pineapple
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Organic Kids Menus 

PEANUT BUTTER & JELLY SUSHI
strawberry yogurt dipping sauce, water chestnut and mandarin orange bowl  3.25  

GRILLED MAHI MAHI
tartar sauce, choice of side  5.99  

MAC AND CHEESE
the classic  4.95

ROSE’S HOT DOG
3.29

BEEF MINI AND PICKLE POP
brioche bun, cheddar cheese, shredded lettuce, french fries  3.25

add a second mini for 1.00

ORGANIC CHICKEN STRIPS
chargrilled or lightly breaded, fries, honey mustard and barbecue sauces  4.95

CHOPPED TURKEY SALAD
grapes, mozzarella, tomato, choice of dressing  4.99  

TOURNEDO
french fries  7.99  

ANGEL HAIR PASTA
marinara sauce, meatballs  3.99 

PEPPERONI PIZZA
3.99


