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aPpEtizers

Soup & sAlad

aPpEtizers

Soup & sAlad

Rosie’s Favorites      VG   Vegan

GF   Gluten-free      V    Vegetarian

Guacamole del Dia   Vg
Chunky avocado topped with choice of habanero 
mango, morita pineapple or traditional pico  
de gallo. One 11 | Two 13 | Three 15

Fat Rosie’s Queso Dip   gF
Velvet queso dip topped with salsa Suiza, pico  
de gallo & Fat Rosie’s ground beef. 12

Queso Fundido
Melted mixed cheese with sautéed poblano  
peppers & onions. Cheese 9 | Chorizo 11

Mexican Street Corn   V
Roasted corn kernels tossed with guajillo, lime  
juice, mayonnaise, cotija cheese & Tajín®. 6

EMPAnADAS de Carne
Mexican turnovers stuffed with ground beef. 
Served with tomatillo-avocado salsa, queso  
fresco & Fresno pepper. 9

Flautas de Res
Three crispy tortillas with shredded beef, tres 
chiles salsa, lettuce, cheese & sour cream. 11

Sopes Surtidos
Four small masa boats – two topped with chicken, 
mole & queso plus two more topped with Fat Rosie’s 
beef, queso dip & chopped cilantro. 12

Plato Surtido
Platter of guacamole, ceviche campechano 
tostadas, crispy quesadillas plus sopes topped with 
chicken, mole & queso. 7 per person (min 2)

Pozole
Hominy & chicken soup infused with guajillo pepper 
then garnished with cabbage, radish & avocado. 9

Quesadilla
Large flour tortilla filled & grilled with queso  
Chihuahua. Served with lettuce, pico de gallo & sour 
cream. Cheese 9 | Chicken 13 | Steak 15 | Shrimp 18 

Coctel de Camaron   V
Classic Mexican-style shrimp cocktail.
Served with lime, cucumber & avocado. 16

Ceviche Campechano   V
Shrimp & fish ceviche with habanero-mango leche  
de tigre, radish, red onions, cucumbers, diced mango  
& microgreens. Served with plantain chips. 17

New! Fiesta Nachos
Housemade tortilla chips layered with refried beans, melted 
cheese, pico de gallo, guacamole, crema, jalapeños & your 
choice of meat. Chicken 18 | Chorizo 18 | Steak 20

NEW! Grilled CAESAR Salad
Flash-grilled romaine wedge with garlic croutons, 
radish, seasoned pepitas & creamy Caesar dressing. 
13 | Chicken 17 | Steak 19

Ensalada de Cosecha
Farmer’s salad with fresh mixed greens, black 
beans, poblano pepper, corn, avocado, tomato, 
onion & farmer’s cheese. Topped with tortilla  
strips & served with citrus-jalapeño dressing.
13 | Chicken 17 | Steak 19 | Shrimp 22

New! Fiesta Nachos

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have certain medical 
conditions. Foods, including Gluten-Free menu items, are prepared in an open 
kitchen with the risk of gluten exposure.



favoritesfavorites
Enchiladas Rojas
Three corn tortillas filled with melted queso 
Chihuahua then covered in our salsa Suiza,  
onions & sour cream. Served with rice & beans.
Cheese 16 | Beef 18 | Chicken 18 | Steak 20

El Patron Gordo Burrito
Eat in 12 minutes or less & it’s free.
Our larger-than-life 3 lb. burrito stuffed with 
grilled steak, rice, beans, lettuce, pico de gallo, 
sour cream, queso Chihuahua, French fries & 
avocado with habanero salsa. Served with rice
& beans. No substitutions. 40 

Enchiladas de Mole
Three corn tortillas filled with wood-grilled 
chicken then covered in Oaxacan mole negro, 
queso fresco, sour cream, toasted sesame seeds
& fresh onions. Served with rice & beans. 20

Salmon Poblano   V
Grilled seasoned salmon on a bed of creamy  
poblano sauce with grilled zucchini. Served with  
Mexican rice. 26

Mar y Tierra for Two
Grilled seasoned salmon, garlic shrimp & skirt 
steak. Served with Mexican rice, charro beans & 
guacamole. 45

Fat Rosie’s BurroritoTM

Rosie’s signature burrito stuffed with beans, queso 
Chihuahua, lettuce, pico de gallo, sour cream & 
guacamole. 15 | Ground Beef 15 | Chicken 17  
| Al Pastor 17 | Steak 21

Chile Relleno   V
Roasted poblano pepper stuffed with queso fresco, 
Monterrey Jack cheese & black beans. Served with 
salsa Suiza & sour cream. 18

Chicken Tamale
Chicken stuffed tamal steamed in a corn husk, 
smothered in mole verde then topped with sour 
cream & queso fresco. 8

Camarones al Mojo de Ajo   V
Sautéed shrimp in mojo de ajo (sweet garlic sauce) 
tossed with fresh pico de gallo, avocado & black 
beans. Served over a bed of Mexican rice. 25

Fat Rosie’s Burrorito

Mar y Tierra for Two

Sí-foOdSí-foOd



kick-aSskick-aSs
fajitasTM

Our famous fajitas, flat-grilled with sizzling peppers  
and onions. Served with rice & beans plus your choice of corn  

or flour tortillas.

Chicken 22  •  Steak 25  •  Chicken & Steak 23  •  Shrimp 26  •  Veggie 20   V



roSie’sroSie’s tacos
Authentic regional tacos served in your choice of corn or flour  

tortilla, or on a crispy fried tostada. Order a la carte or as
a plate that includes three tacos served with rice & beans.

Ask server about
mixing & matching!

Ground Beef (Michoacán, Mexico)
Fat Rosie’s ground beef, lettuce & crema drizzle.  
4.25 ea. | 14 plate

Chicken (Nayarit, Mexico)
Chipotle-marinated grilled chicken topped
with pico de gallo, lettuce & queso Chihuahua.
4.25 ea. | 14 plate

Fish (Baja California, Mexico)   V
Fried or grilled fish of the day drizzled with 
avocado-habanero aioli then topped with lime 
cabbage & pico de gallo. 5.25 ea. | 17 plate

Quesabirria (Tijuana, Mexico)
Three crispy corn tortillas stuffed with  
guajillo-braised beef & queso Chihuahua,  
with pico de gallo & consomé. 23 plate

Shrimp (Yucatán, Mexico)   V
Sautéed shrimp topped with arugula, pickled red 
onions & drizzled with jalapeño-garlic aioli. 
7.25 ea. | 23 plate

Al Pastor (Mexico City, Mexico)
Guajillo-marinated grilled pork shoulder topped  
with grilled pineapple, salsa verde, onions & cilantro.
5.25 ea. | 17 plate

Carne Asada (Nuevo León, Mexico)
Grilled steak drizzled with avocado-tomatillo  
salsa topped with pico de gallo & queso fresco.  
7.25 ea. | 23 plate

NEW! Mahi (Cabo San Lucas, Mexico)   V
Grilled mahi with tropical pico de gallo & a  
chipotle mayo drizzle. 7.25 ea. | 23 plate

NEW! Black Bean Hash (Chiapas, Mexico)  Vg
Black bean & corn hash, poblano rajas, avocado  
& burnt chipotle salsa. 5.25 ea. | 18 plate

Quesabirria 



househouse specialties

extras

Cochinita Pibil
Achiote-marinated slow braised pork shoulder 
wrapped & cooked in banana leaves. Served with 
black beans, queso fresco, pickled red onions, 
cilantro, habanero salsa & corn tortillas. 21

Pollo al Chipotle
Grilled chicken breast on a bed of creamy chipotle 
sauce topped with crispy onions. Served with grilled 
zucchini and garlic mashed potatoes. 19

Tampiqueña
Grilled skirt steak with one Enchilada Roja, grilled 
queso fresco, rajas, Mexican rice & beans, cilantro 
& guacamole. Served with corn tortillas. 33

Torta de Milanesa
Telera roll with breaded chicken, refried beans, 
sliced avocado, pickled onions, Monterrey Jack 
cheese & chipotle mayo. Served with French fries. 16

Pollo al Chipotle

extras
Habanero salsa 1
Salsa verde 1
Pico de gallo 1
Queso 1
tres chiles 1
Mole 1

Corn or flour tortillas 2
Guacamole 4 

Rice 4
Refried beans 4
Grilled jalapeño 4
Grilled onion 4
Sour cream 1



deSsertsdeSserts
Churros
Crisp pastries dusted in cinnamon & sugar then 
topped with chocolate & dulce de leche sauces. 10

Flan  GF
Traditional Mexican vanilla custard topped with 
burnt sugar & fresh fruit. 9

Rosie’s Churro Sundae
Warm churros with vanilla & chocolate ice cream 
topped with whipped cream, candied pecans,  
dulce de leche, chocolate sauce & sprinkles. 12
      *Contains tree nuts

Pastel Tres Leches
Homemade vanilla sponge cake soaked in  
three milks then topped with whipped cream & 
fresh berries. 10

Pastel de Chocolate Mexicano  GF
Warm flourless Mexican chocolate cake with  
vanilla ice cream. 10

Helados
Vanilla bean or Mexican chocolate ice cream.  
Two scoops 5 | Three scoops 8

Rosie’s Churro Sundae
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