
Serving Authentic Mexican Cuisine the Way it Should Be - Since 
19

84



Ceviche
Tuna*  21
Mango-Habanero Salsa, Serrano Chiles, Scallions,  
Guacamole Tostadita gf

Salmon*  20
Cucumber, Tomatillo, Onion, Cilantro,  
Charred Jalapeño Mayonnaise, Takis Crisps 

Classic*  19
Market-Fresh Fish Cured in Lime Juice, Tomato, Red Onion,  
Serrano Chiles, Cilantro, Crispy Tortilla

Ceviche Tasting*  29
Try Them All

Guacamole en Molcajete
Made Tableside Since 1984.

Classic  20     |    Double  34
Made Fresh to Order with Warm Corn Tortilla Chips and  
Roasted Tomato Salsa gf  v 

Top it off!

Grilled Pineapple Pico de Gallo  4
Cilantro, Red Onion, Habanero, Fresh Lime gf  v   

Bacon & Cotija  5  
Applewood-Smoked Bacon, Chile de Árbol,  
Crumbled Cotija Cheese gf  

Lobster a la Mexicana  19
Chipotle Aioli, Mustard, Lime, Tomato, Jalapeño, Cilantro gf

Guacamole Tasting  38
Try All Three gf   

 gf  Gluten-Friendly   v Vegetarian    Contains Nuts    Spicy

  *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.

  An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.



Starters

Cóctel de Camarónes  20
Tomato, Avocado, Red Onion, Green Chiles,  

Rosa’s Cocktail Sauce   

Black Bean & Cheese Empanadas  13
Chihuahua Cheese and Queso Fresco,  
Pasilla Oaxaca Chile, Crema gf  v

Rosa’s Signature Nachos  17
Chihuahua Cheese, Black Beans, Pico de Gallo,  
Guacamole, Crema, Cotija Cheese gf  v
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Chicken Flautas  17
Fried Corn Tortillas Filled with Pulled All-Natural Chicken,  
Shaved Cabbage, Crema, Queso Fresco,  
Tomatillo & Avocado Salsa gf  

Chicken Tortilla Soup  15
Red Chile Chicken, Pasilla Chile Broth, Crispy Corn  
Tortilla Strips, Avocado, Queso Fresco gf  

Crispy Fundido Cheese Sticks  17
Classic Queso Fundido with Oaxaca & Chihuahua Cheeses,  
Chorizo, Queso Fresco, Buttermilk Tomatillo &  
Chile de Árbol Dipping Sauce

Quesadilla  16
Chihuahua Cheese in a Flour Tortilla, Crema,  
Pico de Gallo, Cotija Cheese v
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Queso  15
Three-Cheese Blend, Roasted Tomato, Pickled Jalapeño,  
with Warm Corn Tortilla Chips gf   v
Crumbled Chorizo 4

Rosa’s Own Caesar Salad  17
Romaine Lettuce, Avocado, Chile-Spiced Croutons,  
Cilantro, Radish, Caesar Dressing
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Our Chopped Salad  19
Romaine Lettuce, Roasted Corn & Poblano Pepper,  
Black Beans, Tomato, Avocado, Red Onion, Queso Fresco,  
Tortilla Strips, Cotija Ranch Dressing gf  v
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Iceberg Slice  20
Smoked Bacon Lardon, Cilantro, Cherry Tomatoes, Queso Fresco,  
Chicharrón Crumble, Creamy Avocado Dressing
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

 gf  Gluten-Friendly   v Vegetarian    Contains Nuts    Spicy

  *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.

  An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.



Tacos
Rosa’s Unique Twist on the Authentic Taco

Three per Order, Served with Rice & Beans

Fresh Ahi Tuna Tacos*  23
Soy & Lime, Red Onion, Sliced Avocado, Cilantro,  
Crispy Corn Tortillas

Crispy Shrimp Tempura  22
Shaved Cabbage, Salsa Verde, Pickled Oregano Aioli, 
Chile de Árbol, Corn Tortillas  

Red Chile Chicken  20
Avocado, Tomatillo, Pico de Gallo, Queso Fresco,  
Corn Tortillas gf

Grilled Steak Tacos*  26
Guacamole, Pico de Gallo, Cotija Cheese, Flour Tortillas

Birria Quesatacos  24
Braised Beef Brisket, Queso Oaxaca,  

Cilantro, Onions, Consomé Dip, Corn Tortillas gf  

Roasted Mushroom  19
Plancha-Roasted Shiitake, Cremini & Oyster Mushrooms,  
Pasilla Chile, Green Apple Slaw, Sliced Avocado,  
Queso Fresco, Corn Tortillas gf  v

Crispy Cauliflower Tempura  19
Green Mango Slaw, Chile de Árbol Hot Sauce, Flour Tortillas  

Chopped Cheeseburger*  20
Ground Chuck, Bacon, Queso, Poblano Peppers, Tomato,  
Onion, Shredded Lettuce, Ketchup, Mayonnaise, Flour Tortillas

Pork Carnitas  21
Shaved Cabbage, Spicy Salsa Verde,  
Habanero Pickled Onions, Corn Tortillas gf  

Baja-Style Fish  24
Crispy Market-Fresh Fish, Shaved Cabbage,  
Pico de Gallo, Rosa Mexicano White Sauce, Corn Tortillas

 gf  Gluten-Friendly   v Vegetarian    Contains Nuts    Spicy

  *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.

  An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.



Mains
Roasted Jidori Chicken  31
Mole Poblano, Sautéed Spinach, Crema,  
Sweet Plantains, White Rice, Corn Tortillas  

Tampiqueña*  39
10oz Grilled NY Strip, Cheese Enchilada, Mexican Rice,  
Refried Beans, Queso Fresco, Guacamole, Corn Tortillas gf

Salmon Pipián*  32
Sautéed Seasonal Vegetables, Roasted Corn, Black Beans,  
Avocado, Pico de Gallo gf

Pork Carnitas de Cazuela  27
Habanero Pickled Onions, Shaved Cabbage, Avocado,  
Salsa Cruda, Roasted Tomatillo -Chipotle Salsa,  
Tomatillo-Avocado Salsa, Pico de Gallo, Corn Tortillas gf

Camarónes al Mojo de Ajo  33
Jumbo Shrimp, Chorizo, Fideo Noodles,  
Avocado, Chile Guajillo-Lobster Butter Sauce

Ribeye*  72
22oz Bone-In Ribeye, Grilled Cambray Onion,  
Chile Roasted Potatoes, Corn Tortillas,  
Cilantro Chimichurri gf

Chile Relleno  24
Black Beans, Quinoa, Roasted Corn, Queso Oaxaca,  
Watercress, Roasted Tomato-Chipotle Sauce gf  v

Broiled Whole Branzino a la Talla  51
Recado Rojo & Recado Verde, Avocado Shrimp Salad,  
Pickled Red Onions gf

Broiled Crabmeat-Stuffed Lobster  89
Whole Maine Lobster, Blue Crab Stuffing, Chile-Infused Drawn Butter, Fresh Lime

 gf  Gluten-Friendly   v Vegetarian    Contains Nuts    Spicy

  *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.

  An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.



Parrilladas*
Rosa’s Own Mexican-Style Mixed Grill, Served on a Sizzling Platter  
Accompanied with Freshly Made Corn Tortillas, Roasted Onions,  
Frijoles Borrachos, Cheese-Stuffed Jalapeño, Charred Tomato Salsa,  
Pico de Gallo, Guacamole

Recommended for Two People  74
Red Chile Chicken 
Grilled Chorizo Sausage 
10oz NY Strip* 

Recommended for Four People  129
Red Chile Chicken 
Grilled Chorizo Sausage 
10oz NY Strip*   
Jumbo Shrimp with Cilantro Chimichurri

a la Carte
Red Chile Chicken  26

Grilled Chorizo Sausage  12

Grilled NY Strip*  29

Jumbo Shrimp with  
Cilantro Chimichurri  26

Enchiladas
NYC’s Favorite Enchiladas Since 1984. 
Two per Order. Served with Mexican or White Rice

Del Mar  31
Maine Lobster, Gulf Shrimp & Blue Crab, Mexican Cheese & Spinach 
Fondue, Roasted Tomato-Chipotle Cream, Tomatillo Pico de Gallo,  
Crema Queso Fresco

Roasted Chicken Suizas  27 
Tomatillo Salsa Verde, Chihuahua Cheese, Crema,  
Cilantro, Onion gf   

Beef Brisket  28  
Classic Red Guajillo Chile Sauce, Cotija Cheese,  
Pico de Gallo, Crema gf

Pasilla Roasted Mushrooms  24
Shaved Cabbage, Crema, Choice of Salsa Verde or  
Classic Red Guajillo Chile Sauce gf  v

Chihuahua Cheese  20
Choice of Mole Poblano, Salsa Verde or  
Classic Red Guajillo Chile Sauce, Topped with Crema v  

Mar Y Tiera  30
One of Each of our Del Mar and Beef Brisket Enchiladas



Sides
Black Beans  9
Cotija Cheese, Crema, Pico de Gallo gf  v

Mexican Rice  9
Roasted Tomato, Poblano Peppers, Cilantro gf  v

Mexican Fried Rice*  13 
Chorizo, Fried Egg, Bacon, Corn, Black Beans, Scallions,  
Cilantro, Tomato, Chiles Toreados 
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Sweet Corn Esquites  10
Queso Fresco, Epazote, Mayonnaise, Chile de Árbol gf  v

Fried Ripe Plantains & Crema gf   v 9

Frijoles Borrachos 9
Bacon, Tomato, Onion, Jalapeño & Cilantro,  
Simmered in Mexican Beer  

Mac ‘n Queso v 11
Red Chile Chicken 7 
Grilled Jumbo Shrimp 12 
Grilled NY Strip* 15 
Poached Maine Lobster 19

Sautéed Spinach  10
Golden Raisins, Chile Toasted Pumpkin Seeds gf  v 

Chile Roasted Potatoes  10
Crispy Yukon Gold Potatoes, Chile Crisp, Butter, Scallions

Let Us Pour Queso on 
Anything for You gf  v 5

 gf  Gluten-Friendly   v Vegetarian    Contains Nuts    Spicy

  *Consuming raw or undercooked meats, poultry, seafood, shellfish, oysters or eggs may increase your risk of foodborne illness.  
Before placing your order, please inform your server if a person in your party has a food allergy.

  An automatic service charge of 18% will be applied to all checks for parties of 6 or larger, but can be adjusted at your discretion.
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