New Year’s Eve Menu

Complimentary Pink Prosecco Toast at Midnight

Shareables

Queso Dip 1s. Quesadilla 17.
Three-cheese blend, chipotle, Chihuahua cheese in a flour tortilla, crema,
roasted tomato, pickled jalapefios v gf pico de gallo, cotija cheese
+Crumbled Chorizo S. +Red Chile Chicken 9. +Brisket Birria 12.

+Grilled Jumbo Shrimp 16. +Grilled Steak 16.

Shrimp Diablo” 19.
Crispy shrimp, chile de arbol mayo, avocado ranch /4 Rosa’s Own Caesar” 1s.

Romaine, avocado, chile-spiced croutons,

Ahi Tuna Taquitos* 29.

. . . . cilantro, radish, Caesar dressin
Soy-lime marinade, red onion, sliced avocado, ' ' 9

+Red Chile Chicken 9. +Grilled Jumbo Shrimp 16. +Grilled Steak 16.

Black Bean & Cheese Empanadas 1.

Black beans, Chihuahua cheese, queso fresco,

crispy corn taco shell

Lobster Taquitos” 32.

Lobster salad, mango habanero pico de gallo,

shaved cabbage, crispy corn taco shell gf chile pasilla Oaxaca crema, corn masa v

Chicken Flautas 17. Seafood Empanadas 29.
Pulled chicken, shaved cabbage, crema, queso fresco, Lobster, shrimp, crabmeat, Chihuahua cheese,
tomatillo avocado salsa pasilla Oaxaca crema, “Rosa Pink” corn masa

Guacamole en Molcajete

Our signature made tableside since 1984 with our world-renowned recipe

Classic 25. Make it a Double +1s.

Made fresh to order with warm corn tortilla chips and roasted tomato salsa v gf

Tacos

Baja-Style Fish® 23. Birria Quesatacos 2s.
Crispy market-fresh fish, shaved cabbage, pico de gallo, Brisket, Oaxaca cheese, cilantro, red onion, corn tortillas,
cotija ranch, corn tortillas consommé dip gf
Grilled Steak” so. Red Chile Chicken 21.
Guacamole, pico de gallo, cotija cheese, flour tortillas Avocado, tomatillo pico de gallo, queso fresco, corn tortillas gf
Enchilad
Duck Carnitas 3s. Lobster, Shrimp & Crabmeat” so.

Lobster, shrimp and crabmeat, Chihuahua béchamel,

Mole poblano, Chihuahua cheese, crema, queso fresco,
roasted tomato chipotle cream sauce, tomatillo pico de gallo gf

toasted sesame seeds &

Grilled Steak® 42.

Tomatillo salsa verde, Chihuahua cheese, sautéed onions,
Steak & Seafood” 47.

queso fresco, pico de gallo gf
One each of our Seafood

Roasted Chicken 32. and Steak enchiladas gf

Tomatillo salsa verde, Chihuahua cheese, cilantro, red onion gf

Notice: *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase yourrisk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

v vegetarian gf gluten-free @ contains nuts  _# spicy

LV.121225



Fajitas en Molcajete

Chicken 40. | Steak” ss. | Shrimp* so.
Select Any Two so.

Sizzling molcajete with your choice of protein, over a smoking medley of peppers and onions,
served with corn tortillas, shredded cheese, crema and pico de gallo

Pulled BBQJackfruit 35,

A vegan alternative! Sizzling molcajete of BBQ pulled jackfruit, over a smoking medley of
peppers and onions, served with corn tortillas, shaved jicama, lime and pico de gallo

Or upgrade to our

Parrilladas’

Rosa’s own Mexican-style mixed grill, served on a sizzling platter
Accompanied by freshly made corn tortillas, roasted onion, Mexican rice, frijoles borrachos,
cheese-stuffed jalapefio, charred tomato salsa, pico de gallo, and guacamole

Recommended for 2 People 9. Recommended for 4 People 16s.
10 oz. New York strip 20 oz. New York strip
Red chile chicken Red chile chicken
Grilled chorizo Grilled chorizo

Grilled jumbo shrimp with chimichurri

Mains

Salmon Pipian” 4s. Sides

Seasonal vegetable sauté, avocado pico de gallo gf

Chile Relleno 31.

Quinoa pilaf-stuffed poblano, Oaxaca cheese, queso Frijoles Borrachos 11.
fresco, avocado, roasted tomato chipotle sauce v v/

Surf & Turf” 9.
Lobster tail, 6 oz. center cut filet mignon with huitlacoche Mashed Potato Cheese Chicharrén 1e.
truffle butter, mashed potato cheese chicharrén

Creamy Poblano Rice » 14.

Street Corn Esquites vgf 14.

Steaks

All served with a mashed potato cheese chicharrén Add Ons

6 oz. Center Cut Filet Mignongf 62. Lobster Tail* 4s.

10 oZ. New York Strip*gf 65. Jumbo Grilled Shrimp* 16.
Chimichurri Skirt Steak”gf ss.

Bottomless After Dark

Unlimited select beverages from 10:00 — 11:30 PM for $95 per person with entrée purchase.

Includes: Tradiciénals, Frozens, Cava, Sangria.

Notice: *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.

v vegetarian gf gluten-free @ contains nuts  _# spicy
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