
20% service charge included for parties of 6 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

sides
french fries 12

sweet potato fries 12

mac n cheese 12 
add lobster +7 

sauteed spinach 12 

for the table
house made focaccia and country breads / 9

local butter, tomato basil, ricotta and hot honey dips

salad & soup

starters

mains
pan roasted amish chicken 32
panzanella salad with arugula, pine nuts and 
dried currants  

rigatoni pomodoro 24 
basil, stracciatella, parmigiano 

spaghetti 32 
head on shrimp, calabrian chili, concentrated 
tomato, pangrattato

rosevale burger 24 
brisket blend, gruyere, mushrooms, truffle, 
french fries 

pan roasted butterflied branzino 34 
tuscan fingerling potato, salsa verde, 
grilled lemon 

classic chicken parmesan 22 
fresh mozzarella, tomato and basil  

olive oil poached swordfish 42 
green olive, artichoke, calabrian chili 

honey-glazed duck breast 36 
braised endive, blood orange, pink peppercorn  

niman ranch pork chop 36 
roasted with bell peppers, cippolini onion, 
polenta and mosto cotto

atlantic cod  32 
wild mushroom, cipollini onion, herb butter

steaks
cast iron roasted, dry aged certified black angus 
steaks. all steaks are rubbed with cracked 
pepper and sea salt, served with whole-roasted 
garlic and charred cherry tomato and 
drizzled with saba 

48

58  

center cut filet mignon 

12 oz ny strip 

20 oz bone in ribeye 90 

burrata 19 
caponata, sliced coppa, jimmy nardelo pepper, 
aged balsamic

shrimp cocktail 19 
horseradish cocktail sauce, lemon

tuna tartare 24 
peasant toast, lemon and tabasco mayo 

manilla clams 20 
steamed with vermentino and nduja, 
parsley and garlic toast  

crispy cacio e pepe zucchini 14 
pecorino, black pepper and lemon

roasted kabocha and delicata squash 15 
hot honey, ricotta salata, chickory 

greens 16 
mixed lettuce, herbs, sherry vinaigrette

caesar 18 
gem lettuce, parmesan, house croutons 
add chicken +10, shrimp +12 

endive 18 
radicchio, great hill blue cheese, apples, pecans

matzo ball soup  19 
chicken broth, matzo ball, schmaltz, 
parsley and dill



wine
sparkling
prosecco brut luca paretti d.o.c, italy 16 / 65
brut rose faire la fete cremant de limoux, france 30 / 90
champagne lanson pere & fils, reims, france mv 28 / 125
champagne moet & chandon brut imperial 60 / 280
champagne louis roederer “collection 242” france nv 199
champagne dom perignon champagne, france, 2012 325

white
sauvignon blanc craggy range “infamous goose”, new zealand, 2021 25 / 125
white bordeaux chateau de respide graves blanc, bordeaux, 2021 20 / 90
baby sancerre paul buisse touraine, loire valley, 2022 18 / 75
chenin blanc raats "old vine" original, south africa, 2022 16 / 65
sauvignon blanc & semillion, natural lestignac hors les murs blanc blizzard, loire valley, 2022 16 / 65
chardonnay sonoma-cutrer, sonoma coast, california, 2021 19 / 90
white burgundy auvigue macon vil moulin pont, france, 2021 85
riesling semi-dry dr. konstantin frank, finger lakes, new york, 2021 65
pinot grigio abbazia di novacella, alto adige, italy, 2021 64
albariño granbazan, spain, 2021 78

red
cabernet sauvignon gramercy cellars lower east, washington, 2017 25 / 125
cabernet sauvignon bonanza #6, california, mv 20 / 95
sangiovese candialle toscana mimas, italy, 2020 19 / 95
cabernet, merlot, syrah blend md excellence domaine des ouled thaleb, morocco, 2018 16 / 65
pinot noir elouan oregan, oregan, 2021 20 / 100
cab franc, natural (chilled) sebastien david hurluberlu, loire valley, 2021 18 / 75
grenache blend, natural (chilled) cherries & rainbows, loire valley, 2020 65
merlot stag’s leap wine cellars, napa valley, california, 2019  100
pinot noir wente vineyards “riva ranch” monterey, 2019 85
gamay domaine de la pirolette saint-amour, beaujolais, 2020 90
tempranillo la rioja alta “vina ardanza” rioja, 2015  102
rhône blend domaine lafond lirac rouge, rhone valley, 2021 105
pineau d’aunis  j.p. robinot “l’ange vin lumiere” the loire, 2020 90
pinot noir pierre giradin "aux champs perdrix", vosne-romanee, 2020 245
cabernet blend pichon-longueville “comtesse” bordeaux, 2017  189
cabernet sauvignon joseph phelps, napa valley, 2021 375

orange, rosé
natural orange meinklang “weiber mulatschack”, austria, 2020 50
natural orange biokult naken osterreich, austria 16 / 80
rosé la fete du rose st. tropez, france, mv 18 / 90
abruzzo pink rabasco cancelli, italy, 2018 16 / 76

dessert
sémillon clarendelle “amberwine” monbazillac, france 2015 3oz 25 / 98




