
COCKTAILS

SNACKS

STARTERS
Salmon Crudo 22

cucumber, avocado, rice pearls, spicy soy

Iced Shrimp 24
seriously spicy cocktail sauce

(Baby Gem) Caesar Salad 18
parmigiano, garlicky breadcrumbs

Baby Kale Salad 18
blood orange, quinoa, pickled onions, fennel, macona almonds 

Steak Tartare 26
cornichons, dijon, truffle, frico

PEI Mussels 18
garlic, charred tomatoes, butter, chives

Crispy Shrimp 24
 spicy yuzu aioli, chives

Creamy Burrata 24
prosciutto san daniele, pistachios, evoo

Ripe Tomato & Cucumber Salad 16
cucumber, french feta, black olives, fresh oregano 

ENTRÉES
Slow Cooked Salmon 38

spinach, roasted potatoes, butter, lemon, chives

Mediterranean Branzino 40
artichokes, fennel, zucchini, tomato

Gnocchi 26
wild mushroom sauce, fresh herbs, parmigiano  

Rigatoni alla Vodka 24
creamy san marzano tomato, garlic, parmigiano

Cauliflower Steak 18
asparagus, romesco sauce, spring onion confit  

Rosevale Burger 25
gruyere, mushrooms, french fries

Roasted Amish Chicken 32
pine nuts, currants, arugula, tuscan croutons, sherry vinegar 

Braised Lamb Shank 45
creamy vegetable orzo, red onion jam

Prime Rib Eye "Barrel" Au Poivre 49
sauteed spinach, french fries

SIDES

Deviled Eggs 14
calabrian chile, crunchy proscuitto

Crispy Artichokes 16
creamy bagna cauda

Tomato Rubbed Crostini 14
white anchovy, chives, lemon zest

Wild Mushroom Arancini 18
truffle dipping sauce

Thick Cut Bacon 18
peppercorn, brown sugar, thyme

Homemade Foccacia 12
dips, butters, and spreads 

French Fries 12
sea salt, parsley

Sauteed Spinach 12
olive oil, garlic, hot pepper

Roasted Asparagus 12
black pepper, lemon

Roasted Wild Mushrooms 12
hazelnuts, truffle

Roasted Potatoes 12
garlic, sea salt, chives

Creamy Orzo 12
cauliflower, asparagus, chives

Lychee Cosmo 22
american harvest vodka, ketel one grapefruit rose, 

lime, lychee-cranberry

Strawberry Banana Buck 22
remus bourbon, amaro, lemon, ginger, 

strawberry, banana

One Sip, Two Sip Martini 10
nikka gin, dry vermouth, blue cheese stuffed olive

Yuzu Collins 22
starward australian whiskey, 

st. germain elderflower liqueur, lemon, yuzu-curd, soda

Apple Vermouth 20
la quintinye blanc, appletini foam

Breakfast O.F. 22
diplomatico reserva rum, bubba’s secret stills whiskey, coffee, 

pancakes, bacon

Spicy Margy 23
 exotico blanco tequila, tanteo jalapeño, ancho reyes verde, 

passionfruit, lime, agave

Smoky Mango 23
mezcal amaras verde, campari, roasted pineapple, 

elote-chili-ginger-lime, mango

20% service charge included for parties of 4 or more & bottle service. consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk 

of foodborne illness. kindly let your server know of any food allergies or intolerances in your party


