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Valentine’s Day 2025
Select a starter, an entrée, and a dessert   

149. for two guests

Starters
Tamale

Hand-made masa tamale, queso fresco, poblano peppers,  
aromatic epazote, wrapped in a steamed banana leaf v

Ceviche Taquitos 
Lime-cured flounder, red onion, tomato, green chiles,  

cilantro, crispy corn taco shell 

Or pick an entrée to share! 

Parrilladas for Two
Rosa’s own Mexican-style mixed grill with red chile chicken,  

grilled chorizo, and 10oz NY strip steak served on a sizzling platter

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

Agave Amor  +18.
Codigo Rosa tequila, agave, lime, hibiscus, lime-salt,  

and topped with cava in a coupe glass

Amuse Bouche 
Filet Tostadas

Filet mignon, huitlacoche truffle butter, refried black beans,  
Chihuahua cheese, queso fresco

Desserts
Mole Nutella Crepes

Savory ultra-thin pancakes, Mole poblano, Nutella, strawberries, 
bananas, whipped cream 

Churros
Dusted with sugar and cinnamon, served with 

dark chocolate and raspberry-guajillo dipping sauces  v

Rosé Prosecco Toast for two

Entrées
Chimichurri Skirt Steak

Served with a mashed potato cheese chicharrón

Salmon Pipian
Seasonal vegetable sauté, avocado pico de gallo, pipian verde* gf 

Jackfruit Fajitas
A vegan alternative! Sizzling molcajete of BBQ pulled jackfruit,  

over a smoking medley of peppers and onions* gf


