
at Rosemary’s Restaurant

Cold
Grafton Aged Cheddars: 1, 3 & 5 Yrs w/Walnut Bread & Apple Butter

Duo of  Tartars-Dijon Salmon & Chimichuri Beef

Baby Iceberg Wedge with Maytag Blue Cheese Dressing & Eggs & Bacon

Prosciutto Wrapped Jumbo Asparagus with Maui Onion Crema

Jumbo Lump Crab Remoulade w/ G-ma’s Cucumbers

Lemon Poached Shrimp w/ Citrus Vinaigrette & Toasted Pistachios

Hot
Parmesan & Herb Risotto Cakes with Beurre Blanc & Tomato Pesto

Warm Sonoma Goat Cake with Pesto Tossed Green Beans & Fingerling  
Potatoes & Mustard Butter Sauce

Mozzarella Stuffed Eggplant w/Smoked Tomato Sauce & Olive Relish

Creole Sauté of  LA Crawfish Tails Over Angel Hair Pasta

Veal Sweetbreads over Anson Mills Grits w/ Shallot Sauce

Seared Sea Scallops w/ Wild Mushrooms & Truffle Aioli

Fried Shoestring Potatoes w/ Homemade Ketchup

Confit & Cantal Quesadilla w/Tomatillo Salsa & Lime Cream

Soy Filet of  Beef  Kabob w/Brussel Sprouts, Prosciutto, Crispy Parsnip 
Strips & Our Own Steak Sauce

Sweet
Demi Crème Brulee

Rootbeer or Lambic Float Shooter

Chocolate Cream Pie

Ice Cream or Sorbet Trio

Please inform your server of  any allergies.
We use raw egg products in our salad dressings.

Drinking wine, beer & other alcoholic beverages during
pregnancy can cause birth defects.

Small Plates


