Rosalinay Kitchen

APPETIZERS

Eggplant Rollatini — 12

Fried eggplant stuffed with a creamy ricotta cheese & topped with our homemade tomato sauce.

v Eggplant Fries — 12
Hand cut eggplant fries lightly fried served with a marinara dipping sauce.

v Toasted Raviolis — 13
Three massive homemade raviolis served with a side of marinara.

Mozzarella Marinara — 12
Our own hand breaded slices of fresh mozzarella cheese lightly fried & served over our homemade tomato
sauce.

Mussels or Clams Caprese — 15/16

Your choice of mussels or clams sautéed with white wine, parsley, lemon, garlic & olive oil.

Fried Calamari — 15

Hand cut, tender pieces of calamari served with our homemade tomato sauce. Add fried hot peppers 2

SALADS

House Salad - small/large — 4/7

Lettuce, tomatoes, cucumbers & red onions.

Blue Cheese Salad — 11

A crispy slab of romaine lettuce topped with blue cheese dressing, bacon & chopped tomatoes.

Beet & Feta Salad — 12

Beets and feta served alongside a bed of greens with onions and balsamic glaze.

Mediterranean Mix — 11
Fresh salad greens, roasted red peppers, tomatoes, feta cheese, & capers served with extra virgin olive oil and
fresh lemon wedges.

Caesar — 9
Crisp romaine hearts, parmesan cheese & croutons. Add anchovies, 2

Caprese — 12
Fresh mozzarella layered with slices of tomatoes, fresh basil, red onions, roasted red peppers, balsamic glaze &
a drizzle of olive oil.

Fire Seared Antipasto Platter for Two — 17
An abundant spread of fire seared vegetables alongside meats and cheese. Served atop crispy greens.

e Eggplant Caprese Salad — 12

Crispy eggplant with fresh tomatoes, fresh mozzarella, onions. Glazed with balsamic reduction and fresh

basil.

* PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES IN YOUR PARTY. DUE TO OUR BYOB POLICY, SHARING A MEAL
IS NOT ENCOURAGED. A $6 SPLITTING FEE WILL BE CHARGED.



HOUSE SPECIALTIES

@ ALMOST ALL ENTREES CAN BE MADE GLUTEN FREE, JUST ASK YOUR SERVER. GF ENTREE ADD 4. ALFREDO, PINK VODKA
OR ANY SAUCE SUBSTITUTION ADD 4. SUBSTITUTE HOMEMADE RAVIOLIS 7. SUBSTITUTE CRISPY GNOCCHI 3.
SUBSTITUTE CHEESE TORTELLINI 3. SUBSTITUTE PEPPERONI PASTA 6.

Parmigiana
Your choice of chicken, eggplant or veal fried & topped with our homemade tomato sauce & mozzarella.
Chicken 20 — Eggplant 20 — Veal 24 - Chicken & Eggplant Combo 23

w" 4-Parm Avalanche — 27
Eggplant, chicken, meatball & sausage topped with bacon & cheese.

Lemon Chicken — 20
Chicken breast pieces sautéed in a light, lemon cream sauce topped with fresh spinach.

Roman Chicken — 20

Chicken sautéed with artichoke hearts, diced tomatoes & basil in a white wine sauce.

Chicken & Broccoli Alfredo — 22
Pasta Alfredo — 18

Creamy Ricotta Parmesan with Peas and Pasta — 21 /23 / 24

Chicken or shrimp sautéed with peas in a light creamy ricotta parmesan sauce over your choice of pasta.
Chicken 21 — Haddock 23 — Shrimp 24

v" Chicken & Pepperoni Pasta — 22
Fried chicken cutlet smothered with pepperoni and mozzarella served with pepperoni pasta, garlic & oil.

Franchaise —21/23/24/20
Your choice of chicken, haddock, veal or eggplant coated in egg batter & finished with lemon, butter &
white wine sauce with spinach. Eggplant 18 - Chicken 20 - Haddock 21 - Veal 22

Our Famous 3-Cheese Ravioli — 18/22
Homemade, hand filled jumbo cheese raviolis served in our homemade tomato sauce. 18 Add eggplant
parm, meatball or sausage 22 Add chicken parm 24

Alisa's Duo — 22

Fried eggplant covered with meatballs, red sauce & topped with melted mozzarella.

Tour of Rosalina's — 24
A bountiful combination of a meatball, a sausage and an eggplant rollatini with pasta.

Eggplant Rollatini & Pasta — 22
By demand, your choice of pasta served with our crispy fried eggplant filled with ricotta cheese.

Macaroni & Sausage or Meatballs — 18/17

»" Macaroni & Meat Sauce — 23

Freddy's famous crumbled sausage and Rosalina's meatballs make an outstanding meat sauce on your pasta.
Spice it up if you want!

Sebastien's Cabin — 22

Fried chicken cutlets atop pasta smothered in a light maple cream sauce. Finished with crispy bacon &
parmesan cheese.

* PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES IN YOUR PARTY. DUE TO OUR BYOB POLICY, SHARING A MEAL
IS NOT ENCOURAGED. A $6 SPLITTING FEE WILL BE CHARGED.



Crumbled Sausage & Roasted Broccoli over Crispy Gnocchi — 23
Crumbled sausage and roasted broccoli in an asiago cheese sauce served with crispy gnocchi

Veal & Sausage Mafia — 25

A delightful combination of sautéed veal & sausage bites with mushrooms simmered in a red pepper sauce.

Italian Sausage & Fried Potatoes — 23
Think potatoes au gratin with an Italian twist. A creamy basil sauce adds a hint of sweetness to potatoes
while Italian sausage spices up your palate.

v Crumbled Sausage & Peppers & Onions with Gatlic & Oil and Melted Cheese — 23

Crumbled sausage with peppers & onions in an asiago & garlic & oil sauce served with choice of pasta.

& Shrimp & Chicken Fra Diavolo — 24

Shrimp and chicken sautéed with tomatoes & pepper rings served in a spicy red sauce.

v" North Atlantic Salmon Filet — 24
Pan seared salmon prepared to your liking.

Clam Sauce & Pasta — 22

Fresh, tender clams and cockles in your choice of red or white sauce.

Scampi — 20/ 23 /24
Your choice of chicken, haddock, or shrimp sautéed with chopped tomatoes & garlic white wine sauce.
Chicken 20 — Haddock 23 — Shrimp 24

Pan Seared Haddock — 24

A house favorite served with your choice of pasta or potatoes & vegetables.

Shrimp Bernardi — 25

A bountiful shrimp sauté in a lemon garlic white wine sauce with spinach, feta cheese & artichoke hearts.

Shrimp, Haddock & Basil — 24
Shrimp & haddock in a lemon basil butter sauce with spinach.

Amalfi Coast Calamari — 24
Our hand cut lightly fried calamari served atop pasta in red sauce.

Haddock Margerita — 24
Feta, spinach, roasted red peppers & diced tomatoes.

Willie's Chum Bucket — 28

A Sicilian stew of fresh haddock, shrimp, clams, & mussels in a seasoned tomato or white wine broth.

Piccata — 22/23/24
Your choice of protein sautéed with lemon, butter, white wine, capers & spinach. Chicken 22 — Haddock 23
— Veal 24

Marsala — 22/24

Chicken or veal sautéed & finished in our mushroom marsala sauce. Chicken 22 — Veal 24

* PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES IN YOUR PARTY. DUE TO OUR BYOB POLICY, SHARING A MEAL
IS NOT ENCOURAGED. A $6 SPLITTING FEE WILL BE CHARGED.




CHILDREN'S MENU

Meatballs 10 - Sausage 11 - Eggplant Parmigiana 12 - Pasta with Sauce 10 - Vegetables 4

Rosalina s Kitchen

* PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES IN YOUR PARTY. DUE TO OUR BYOB POLICY, SHARING A MEAL
IS NOT ENCOURAGED. A $6 SPLITTING FEE WILL BE CHARGED.



