
Citrus Olives marinated feta  9

Jamón Serrano  16

Spanish Cheese & Seasonal Fruit honey, baguette  16

chicken liver mousse riesling gelée, fig mostarda, baguette  17

Anchovies black olive, ricotta salata, celery, dill  9 

jamón & Manchego toasts piquillo peppers, toasted baguette  10

Caviar toast caramelized onion cream, chive  15 

Arugula and Curly Cress Salad pecorino, truffle vinaigrette  15

Endive sherry vinaigrette, comté cheese, pepita crunch  12

Spicy Mushrooms brown butter chilies, ricotta salata, fried egg  18

albÓndigas saslsa basquaise, guindilla peppers  18

Fried Calamari & Lemons piri piri  13 

Saffron Rice Croquetas ‘nduja, fontina  12

gambas al ajillo gulf shrimp, banana pepper, basil 22

Stuffeed piquillo peppers braised beef, oregeno 20

Boudin Blanc warm potato salad, spicy mustard, demi glace 24

Steak frites green peppercorn maitre’d hotel butter 32

Rosie’s frites 7

torn baguette salted butter 2.5



EVERY TUESDAY 
ask your server for more info 

 

Market paella 32 per person
clams, mussels, shrimp, chicken, sausage, bomba rice

pan con tomate
 

basque cheesecake citrus supreme +9

cocktails

Vermut & cider vermut rojo, shacksbury dry cider, olives  12

Spanish g&t spanish gin & tonic, citrus, juniper & rosemary 15 

aperol spritz aperol, sparkling wine, soda with orange 15

Rosie’s white negroni gin, fortified wine, gentian bitters 15

Fortified wines

barbadillo Manzanilla Sherry jerez, spain   7 

Alvear Montilla-Moriles Oloroso Asuncion sherry jerez, spain   14

Marco de bartoli ‘Superiore oro riserva’1988 marsala (2 oz.)  20

D’Oliveiras Malvzsia 1977 madeira (2 oz.)   35

Dessert

olive oil cake a la mode  10

rosie’s sundae vanilla ice cream, preserves, p.x. sherry   10


