PLATOS FUERTES (MAIN COURSES) TACOS

TLAYDA PE HONAOS raooabs/ted /gauliflower caramelized onions
crisp tortilla, roasted oyster mushrooms, : ! : '
black bean puree, queso fresco, Oaxaca & cotija g%@@g'g;?ﬁgs’ﬂueso fresco, cilantro
cheeses, spicy cabbage slaw, crema, avocado,

chile oil & tomatillo 78

ID%'KA' EMPEZ#K (Starters)

ESRUITES FRITOS
crispy heirloom maize, chipotle mayo, cotija cheese,
chile powder & lime 17

CHICHARRONES

pork cracklings, chile powder, pico de gallo, add chorizo 5 ﬁ)ﬁt-ﬁg‘z-srtoe/fj pork, pineapple
avocado-tomatillo salsa 7© avocado-tomatillo salsa 7
ENCHILAPAS YEAETARIANAS
TARUITOS DE PAPA . ) « Tuscan kale, Chihuahua cheese, green chile sauce,
crispy potatoes, queso blanco, cabbage-jalapefo . crema, rice & beans 27 MACHACA
slaw, crema & tomatillo salsa 7 . charred Finger Lakes sirloin,
« ENCHILADAS SUIZAS tomato-habanero salsa

CAMARONES AL CHIPOTLE & pico de gallo 7

marinated Gulf shrimp, charred tomato & chipotle salsa, * chicken, Chihuahua cheese,

- green chile sauce, crema, rice & beans 22

pickled red onions 75 . CAMARON _ )
GORDITA DE CARNITAS o CARNITAS MICHOACANAS sautéed shrimp, cabbage-jalapeio
filled masa pocket, Michoacan style carnitas, shredded . S|h0W cooked %Ofk Srfank"\?(if%o'a?an stylg friéqlﬁs slaw, salsa verde cruda 7
lettuce, pico de gallo, cotija cheese & tomatillo salsa 72 * Charros, pico de gallo, pickied jalapeno & radishes,

P g J . tortillas 2z¢ POLLO ASAPO
SIKIL PAK . guajillo chile grilled chicken,
Mayan pumpkin seed dip, charred tomato, « CARNE ASADA onions, cilantro & morita salsa &
garlic, cilantro, habanero chile, apples & cucumber 72 - grilled Finger Lakes skirt steak,

Poblano rajas con crema, papas bravas & tortillas 26
‘ J bap PESCADPO

. beer-battered hake, chipotle mayo,
poOZOLE VERDE avocado-tomatillo salsa,

braised chicken & heirloom maize, green chile broth, »chredded lettuce &8

ENSALADPA PE INVIERNO
Tuscan kale, roasted golden beets, apples, pomegranate
seeds, queso fresco & morita chile dressing 74

QUESADILLA DE HON&OS hoja santa, shredded lettuce,
roasted oyster mushrooms, epazote, Oaxaca & avocado & tostadas 72/24
Chihuahua cheeses, morita salsa 72 CHORIZO
§‘IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII/////// Mex'can Sausage, pOtatoeS,
QUESO FUNPDIPO k M(I)nte7rey cheese, onion, cilantro & tomatillo
salsa

melted cheese, Poblano rajas, soft tortillas 73
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ACOS PDE QUESACIRRIA

HREPDPED PRAISED SHORT KIE
CHIHU AHU A CHEESE TACOS
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TARUVIZA
hand-made tortillas, all garnishes,
rice & beans

YOUR CHOICE
pick 2 items (makes 10 tacos) ¢©

%,

GUACAMOLE, SALSA'S & CHIPS
cilantro, radish, onion 77

0

dried chile-tomato broth,
onion, cilantro & lime 22

The organic corn, “maize”, used for our
hand-pressed ftortillas is sourced from
rcooperative in Oaxaca that supports a R

@ommunity inndependent farmers. D s
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\ SIPES pick 3 items (makes 15 tacos) &0
“M ';Clc;fr_:s;],uming raw or undercooked m.eits%?oucljtgy, seaﬁcrod, FRIJOLES DE OLLA 4 ARROZ MEXICANO 4 QZ%K-Of/L Ppé“gzzgo' a%/?ﬁ-dﬂ' Dng
shellfish, or eggs may increase your risk of foodborne illness . -
PAPAS ERAVAS 5 TORTILLAS 2.5 T R AT
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PLATANOS FRITOS 5 20% Gratuity will be added to parties of 8 or more




ROSIE S

MARAARITAS & COCKTAILS

[glass/pitcher]

FROZIE
tequila, pomegranate, aperol, elderflower 77

CLASICA
tequila blanco, lime, agave, salt rim 75/75

ROS(E’S

mezcal, tequila blanco, dry curacao, serrano,
lime, pasilla-salt rim 76/80

eLoop OCRANAE
tequila blanco, blood orange, cinnamon,
pasilla 7¢/80

PLANTAIN NEARON(
mezcal, Worthy Park 109, vermouth, aperitif, banana,
coffee, pasilla 77

PICANTE

chile-infused tequila, lime, fresh chiles,
salt rim 7¢/80

GaUAYA PALOMA
tequila, guava, grapefruit, soda 77*"

CUCUMPBER PAIRUIRI
Charanda Uruapan Blanco rum, cucumber, mint,
citrus, jalapeno 7¢

“**contains dairy

CERVEZA

" TECATE [CAN] 7

" VICTORIA [120Z BOTTLE] &

© PACIAICO [120Z POTTLE] &

* MONOPOLIO NEGRA [CAN]IO

© TEPACHE SAZON' [375ML] 12

" MONOPOLIO CLARA [PRAFT] 8/24

" MOPELO ESPECIAL [PRAFT] 8/24

" GRIMIM WAYETABLE IPA [PRAFT] 10/30
" MICHELADA PACIFICE, YALENTINA 10

MEZCAL FLIAHT

FEATURING NUESTRA SOLEPAD 20
Lachigui, San Baltazar, San Luis Del Rio

MEZCAL FLASKS
FEATURING REY CAMPEROD

ESPAPIN 45
forest floor, green herbs, ripe citrus

MADPRE CUISHE &o
pineapple, grilled mango, cinnamon

MOCKTAILSE & NON ALCOHOLIC

HIBISCUS AaU A FRESCA: HIPISCUS, LIME, AGAYVE 10

PALOMA: ST. ARRESTIS, GRAPEFRUIT, LIME, SOPA 12

SARATOAA STILL 8

TOPO CHICO SPARKULING &

MEXICAN CcOCA-COLA 5

TAMARIND OR &RAPEFRUIT JARRITOS 5
CERVEZA ATLETICA 8

SANaRIA

ROSIE'S REDP SAN&ARIA 10/50
red wine, dry curagao, pomegranate, ginger beer
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VINO 10 ac/40 eTe
| SPARKLING:
CONRUILLA CAY A BRUT (Spain)
i WHITE:
¢ SAVYVIAGNON eLANC (Chile)

O

OC

RED:

PINOT NOIR (Chile)
f maLeec (Argentina)
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