
Serving Mexican Cuisine the way it should be-Since 1984
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Handcrafted Agave Margaritas
La Tradicional Margarita
By the glass 16. / By the pitcher 60.  
(serves 5)
1800 Blanco Tequila, fresh lime,  
organic agave nectar, salt rim
+ House Tres Chiles Tincture to make it spicy

Blood Orange Sunrise  16.
Teremana Blanco Tequila Tequila, 
blood orange, Magdala orange liqueur, 
orange juice, fresh lime, salt rim

Spicy Pineapple 
Habanero  17. 
A perfect blend of Tromba Blanco Tequila, 
sweet pineapple and fiery Habanero, 
shaken with organic agave nectar and 
fresh lime 

Spicy Cucumber  17.
Jalapeño & serrano-infused  
El Jimador Blanco Tequila,  
fresh cucumber juice, lemon

Mango Chile  17.
Jalapeño & serrano-infused El Jimador 
Blanco Tequila, mango, organic agave 
nectar, fresh lime, salt rim chile salt rim

La Única  18.
Gran Coramino Cristalino Reposado 
Tequila, Grand Marnier, organic agave  
nectar, fresh lime, salt rim

Cadillac Fizz*  17.
Lobos 1707 Reposado Tequila,  
Grand Marnier, fresh lime,  
organic agave nectar frothed  
with a fresh egg white

Frozen Margarita
By the glass 16. / By the pitcher 64. (serves 5)
All available on the rocks

Pomegranate Our signature cocktail since 1984

Lime | Mango | Strawberry | Blood Orange | Guava

 1984 
19.

Gran Centenario Rosangel Tequila,  
organic agave nectar, fresh lime

Las Margaritas Named best margaritas in New York City

Fire and Ice
Stormy Suprema  18.
Maestro Dobel Diamante Tequila, 
Cointreau, organic agave nectar,  
fresh lime, salt rim

Smoky Cosmorita  18.
Tromba Tequila, triple sec, cranberry 
juice, fresh lime, served in a sugar-
rimmed glass

Margarita Al Gusto 18.
Tequila- 1800 Reposado Tequila  

Mezcal- 400 Conejos

Classic margarita -  
your spirit of choice,  
organic agave nectar 

and fresh lime
+ Grand Marnier Float  2.

Clarified Margarita 19.
True art in a handcrafted cocktail that offers  

a smooth, crystal-clear texture. 

818 Blanco Tequila, fresh lime,  
organic agave nectar,  
orange zest, salt rim

Mezcalrita  18.
A perfect blend of Dos Hombres Mezcal, 
1800 Reposado Tequila and Grand Marnier, 
shaken with organic agave nectar and fresh lime
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S 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 

Guacamole en Molcajete 
Our signature made tableside since 1984 with our founder’s world-renowned recipe

Classic  17.      Make it a Double  +12.
Made fresh to order with warm corn tortilla chips and roasted tomato salsa gf

TOP IT OFF!

Grilled Pineapple Pico de Gallo  4. 
Cilantro, red onion, habanero, fresh lime gf v 

Bacon and Cotija  5.
Applewood-smoked bacon, crumbled Cotija cheese,  
chile de árbol gf

Lump Crabmeat a la Mexicana  9.
Tomato, onion, cilantro, serrano, fresh lime gf 

Salsa Tasting gf  3.
Spice up your life!

Guacamole Tasting gf  24.
Why decide? 

Ceviche
Classic Mexican Ceviche  15.
Lime-cured flounder, red onion, tomato,  
green chilies, cilantro and avocado* 

Tuna  16.
Mango-habanero salsa, scallion, serrano chiles, 
avocado, guacamole tostadita* gf 

Salmon  14.
Cucumber, tomatillo, onion, cilantro,  
charred jalapeño mayo, Takis Crispies* 

Ceviche Tasting  24.
Try them all!

Handhelds
Crispy Valentina Spicy  
Buttermilk Chicken Sandwich  16. 
Buttermilk chicken breast topped with Valentina hot sauce, 
pepper jack cheese, habanero pickles and chipotle aïoli

Cheeseburger Grande  17.
Our greatest secret
9.5oz Choice Angus Beef ground chuck,  
white American cheese, chipotle aïoli,  
pickled jalapeño escabeche, served with waffle fries*

+ let us pour our queso for you tableside   2.
+ sliced chorizo  3.     + guac  2.     + rajas  2.
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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 

Mango Chile Granola Parfait  14. 
Vanilla yogurt, mango, sweet and salty chile rim v 

Chilaquiles Divorciados  18.
 Two eggs over chilaquiles in salsa roja and salsa verde 
“divorced” by black beans, topped with avocado, 
queso fresco, cilantro, crema*

+ red chile chicken  5.
+ grilled jumbo shrimp  7.
+ grilled Choice Angus Beef NY strip*  9.

Bacon, Egg and Cheese Torta  17.
Applewood-smoked bacon, Chihuahua cheese, 
black beans, avocado, pickled jalapeño escabeche*

Chorizo and Egg Quesadilla  17.
Two eggs, chorizo, Mexican cheeses in a flour tortilla and 
served with crema, pico de gallo and Cotija cheese*
(Gluten-free option available gf)

Tres Leches French Toast  18.
Blueberry-maple compote, canela powdered sugar, 
tres leches poured tableside

Eggs Your Way  19.
Two eggs cooked your way, chile potatoes, 
choice of bacon, chorizo or Canadian bacon, 
served with pico de gallo and flour tortillas*

Baked Eggs in a Skillet  19.
Three eggs baked in salsa verde, 
choice of bacon, chorizo or Canadian bacon
topped with Chihuahua cheese, cilantro, 
red onion and crispy tortilla strips*

Steak and Eggs  29.
Choice Angus Beef 10 oz NY strip steak,  
two eggs any style, chambray onion, 
grilled queso fresco, charred
tomato jalapeño salsa, served with flour tortillas*

Brunch Every Day
All item served with chile roasted potatoes

Sides 
Bacon  7.
Canadian Bacon  7.
Mexican Chorizo  7.
Chile Roasted Potatoes  6.
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Starters
Camarones Diablos  16.
Crispy shrimp, fiery chile de árbol sauce,  
cool avocado ranch 

Black Bean and  
Cheese Empanadas  9. 
Chihuahua cheese and queso fresco, refried beans, 
pasilla Oaxaca chile v gf 

Rosa’s Signature Nachos  12.
Chihuahua cheese, black beans, pico de gallo,  
guacamole, crema, pickled jalapeños, Cotija cheese v

+ let us pour our queso for you tableside   2.
+ red chile chicken  5.
+ grilled jumbo shrimp  7.
+ grilled Choice Angus Beef NY strip*  9.

Chicken Flautas  11.
Pulled all-natural chicken, shaved cabbage, 
crema, queso fresco, tomatillo-avocado salsa gf

Chicken Tortilla Soup  11. 
Red chile chicken, pasilla chile broth,  
crispy corn tortilla strips, avocado, queso fresco gf

Quesadilla  10.
Chihuahua cheese in a flour tortilla,  
crema, pico de gallo, Cotija cheese
(Gluten-free option available gf)

+ red chile chicken  5.
+ grilled jumbo shrimp  7.
+ grilled Choice Angus Beef NY strip*  9.

Fresh Ahi Tuna Tacos  16.
Soy-lime marinade, red onion, sliced avocado,  
cilantro, crispy corn tortilla 

Queso Fundido  15.
Baked Mexican cheese blend, roasted poblanos,  
salsa verde, served with corn tortillas v gf

+ crumbled chorizo  4.

Queso and Chips  11.
Three-cheese blend, chipotle, roasted tomato,  
pickled jalapeño, served with warm corn tortilla chips v gf

+ crumbled chorizo  4.

Rosa’s Own Caesar Salad  8.
Romaine, avocado, chile-spiced croutons, 
cilantro, radish, Caesar dressing

+ red chile chicken  5.
+ grilled jumbo shrimp  7.
+ grilled Choice Angus Beef NY strip*  9.

Our Chopped Salad  13. 
Romaine, roasted corn, poblanos, black beans, tomato, 
avocado, red onion, queso fresco, tortilla strips, 
Cotija ranch dressing v gf

+ red chile chicken  5.
+ grilled jumbo shrimp  7.
+ grilled Choice Angus Beef NY strip*  9.

Mexican Shrimp Cocktail  16.
Tomato, avocado, red onion, green chiles,  
Mexican cocktail sauce 

Mexican Fried Rice  12.
Chorizo, bacon, corn, black beans, scallion, cilantro, tomato, chiles torrejados, fried egg and chipotle aïoli 

+ grilled jumbo shrimp  7.           + grilled Choice Angus Beef NY strip  9.          + lump crabmeat  16.
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Tacos
Rosa’s unique twist on the authentic taco
Three per order

Crispy Shrimp Tempura  16.
Shaved cabbage, salsa verde, pickled oregano aïoli,
chile de árbol salsa, corn tortilla 

Red Chile Grilled Shrimp  16. 
Tomatillo-avocado salsa, shaved cabbage,
pico de gallo, corn tortilla

Red Chile Chicken  14.
Avocado, tomatillo pico de gallo, queso fresco,  
corn tortilla gf

Grilled Choice Angus Beef  
NY Strip Steak  19.
Guacamole, pico de gallo, Cotija cheese, flour tortilla*

Roasted Mushroom  14. 
Shiitake, cremini, oyster blend, pasilla chile,  
green apple slaw, sliced avocado, queso fresco,  
corn tortilla v gf 

Baja Style Fish  16.
Crispy flounder, shaved cabbage, pico de gallo,  
Rosa Mexicano white sauce, corn tortilla

Duck Carnitas  16. 
Black beans, grilled pineapple-jicama salsa,  
queso fresco, mint, corn tortilla gf 

Chopped Cheeseburger Alambre  13.
Choice Angus ground Beef, bacon, cheese, 
poblano peppers, tomato, onion, shredded lettuce, 
Heinz ketchup, charred jalapeño mayo, flour tortilla*

Pork Carnitas  14.
Shaved cabbage, spicy salsa verde,  
habanero-pickled red onions, corn tortilla gf

Birria Quesatacos  18.
Choice Angus Beef brisket, queso Oaxaca, 

cilantro, onions, consommé dip, corn 
tortilla gf

Enchiladas
NYC’s favorite enchiladas since 1984
Two per order, served with Mexican or white rice 

Duck Carnitas  25.
Mole poblano, queso fresco, Chihuahua cheese, crema  

Roasted Chicken Suizas  22. 
Tomatillo salsa verde, Chihuahua cheese, queso fresco, 
crema, cilantro, red onion gf

Pasilla Roasted Mushrooms  19. 
Shiitake, cremini, oyster blend, pasilla chile,  
Chihuahua cheese, salsa verde or classic  
red guajillo chile sauce v gf

Enchilada Tasting  29.
Pick your three favorites! 

Served with Mexican or white rice

Beef Brisket  24. 
Classic red guajillo chile sauce, Chihuahua cheese,  
Cotija cheese, pico de gallo gf 

Chihuahua Cheese  18. 
Served with choice of mole poblano, Chihuahua cheese, 
salsa verde or classic red guajillo chile sauce v 
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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 

Sides
Sweet Corn Esquites  6.
Queso fresco, epazote v gf

Fried Ripe Plantains 
and Crema v gf  6.

Frijoles Borrachos  7.
Bacon, tomato, onion, jalapeño and 
cilantro simmered in Mexican beer

Mac & Queso v  10.
+ crumbled chorizo  4.

Sautéed Spinach  7.
Golden raisins, chile-toasted  
pumpkin seeds gf

White Rice gf  5.

Chile Roasted 
Potatoes  6.
Crispy Yukon Gold potatoes, chile 
crisp, butter, scallions v

Let Us Pour Queso On 
Anything For You   v 
gf  2. 

Salsa Tasting  3.
Spice up your life! 

¡Pronto!
Available until 4PM. Select one starter and one main  19.84

Starters

Mains

Queso and Chips
Three-cheese blend, chipotle, roasted 

tomato, pickled jalapeño, 
served with warm corn  

tortilla chips (½ size) v gf 

Black Bean and  
Cheese Empanadas 

Two, Chihuahua cheese and queso fresco, 
refried beans, pasilla Oaxaca chile v gf 

Chicken Flautas
Two, pulled all-natural chicken,  

shaved cabbage, crema, queso fresco, 
tomatillo-avocado salsa gf

Chicken Tortilla Soup 
A cup of red chile chicken,  

pasilla chile broth, crispy corn tortilla strips, 
avocado, queso fresco gf

Chopped Salad with Chicken 
Red chile chicken, romaine, roasted corn, 
poblanos, black beans, tomato, avocado, 

red onion, queso fresco, tortilla strips, 
Cotija ranch dressing v gf

Red Chile Chicken Tacos
Avocado, tomatillo pico de gallo,  

queso fresco, corn tortilla with  
rice and beans gf

Crispy Shrimp  
Tempura Tacos

Shaved cabbage, salsa verde, 
pickled oregano aïoli, chile de árbol, 
corn tortilla with rice and beans 

Pork Carnitas Tacos
Shaved cabbage, spicy salsa verde, 

habanero-pickled red onions, 
corn tortilla with rice and beans gf

Roasted Mushroom Tacos 
Shiitake, cremini, oyster blend, pasilla chile,  

green apple slaw, sliced avocado, queso 
fresco, corn tortilla with rice and beans v gf 

Roasted Chicken  
Suizas Enchiladas 

Tomatillo salsa verde, Chihuahua cheese, 
queso fresco, crema, cilantro, 
red onion with Mexican rice gf

Beef Brisket Enchiladas
Classic red guajillo chile sauce, Chihuahua 
cheese, Cotija cheese, pico de gallo with 

Mexican rice gf

Pasilla Roasted 
Mushroom Enchiladas 

Shiitake, cremini, oyster blend, pasilla chile,  
Chihuahua cheese, salsa verde or classic red 

guajillo chile sauce with Mexican rice v gf



rosamexicano.com     |     @rosamexicano

Our Story
Since 1984, Rosa Mexicano has proudly championed the rich tapestry of 

Mexican cuisine. Inspired by the vibrant colors, bold flavors and native 

ingredients of Mexico, our mission is to deliver a blend of beloved classics 

and refined dishes within an atmosphere of celebration. Over the past 

four decades, our journey has seen growth and transformation in every 

city we’ve proudly served, but our commitment remains the same:  

to provide warm hospitality, ensuring a memorable experience at every 

Rosa Mexicano you choose to explore. ¡Buen provecho!


