
Caesar Salad  8 / 15

romaine, parmesan, croutons, caesar ( +chx 4)

Arugula & Tomato Salad [nuts]  9 / 17

arugula, tomatoes, parmesan, almonds, lemon parsley

Caprese 12

mozzarella, tomatoes, basil, balsamic drizzle

Salads Plates
H  M  

Restaurant      Wine Bar

Meatball Choice

Sauce Choice

Pasta Choice

Add-Ons

Our Favorite Meatballs & Pasta Combos

Meatballs &
Pasta 18

Sandwiches (side fries or Caesar salad)

Starters

Meatballs  17

choice of meatballs with mozzarella and marinara

Chicken Parm 19

chicken breast, mozzarella, marinara

Eggplant Parm 18

fresh baked layers of eggplants, cheeses, marinara

#1 -Beef, Spaghetti, Marinara, Mozzarella   19.50

#2- Pork, Rigatoni, Marsala Mushroom   20

#3 - Eggplant, Pappardelle, Creamy Tomato 18

Chicken Parm with Spaghetti 19

mozzarella, spaghetti in marinara

Beef Lasagna  20

fresh baked layers of beef, cheeses & marinara 

Chicken Alfredo  19

white sauce, mushrooms, pappardelle 

Butternut Ravioli [nuts]   17

white sauce & amaretto crumbs

Spinach & Ricotta Ravioli 17

creamy tomato sauce

Eggplant Parmesan 20

fresh baked layers of eggplants, cheeses & marinara

Cauliflower in Bolognese Sauce 19

cauliflower florets in Bolognese, topped with parmesan

Chicken Piccata 20

lemon caper sauce*, with 2 sides

Chicken Marsala  20

marsala mushroom sauce*, with 2 sides

Pan Roasted Salmon  24

faroe island salmon, lemon butter sauce*, with 2 sides

Rosa’s Eggplant “Meatballs”  14

panko-crusted eggplant balls, mozzarella, marinara

Prosciutto & Burrata  15

served with toasted baguette slices

Slider Trio 14

beef, pork, eggplant balls, mozzarella, marinara 

Calamari 15

lightly battered, served with marinara

Mushroom & Truffle Oil Flatbread  15

mushrooms, spinach, mozzarella, white truffle oil

Garlic & Cheese Flatbread  12

mozzarella, garlic herb butter  (+ truffle oil 2)

Truffle Fries  9
crisp fries tossed in truffle oil & parmesan

Sides  7

Beef

Pork

Chicken

Eggplant [v]

Tofu [vg, nuts]

House-Made Other

Spaghetti

Rigatoni

Pappardelle

Gnocchi

Angel Hair

Penne [gf]

[gf]

Corkage: 1st 750ml $25; $35 thereafter. Not all ingredients listed
3 split checks/table.  18% gratuity added to parties of 6+

v: vegetarian    vg: vegan    gf: gluten free    * sauce is not gluten free  

Broccolini Sauté

Cauliflower Sauté 

Roasted Potatoes  

Tomato Sauté

Spinach Sauté

Marinara

Arrabbiata

Creamy Tomato

White Sauce

Basil Pesto [nuts]

Marsala Mushroom* +2

Bolognese   +3

Mozzarella   +1.50

Burrata +2.50

Mushrooms   +3

Fried Egg +3

Sautéed Peppers +2

Sautéed Onions   +2

Spinach   +3

Extra Meatball   +3.95


