
ROSIE’S TRIO   18
Lamb chops, bungalow shrimp and crab cakes

BRUSCHETTA   10
Pesto, sun-dried tomatoes, blended cheeses topped
with bacon, alfredo, tomatoes, fresh basil made on
our homemade Italian bread

ITALIAN SAUSAGE   10
Sweet red bell peppers and vidalia onions

SOUP OF THE DAY   6

SPINACH ARTICHOKE DIP   10

SMOKED FISH DIP   10
Blend of Mahi-Mahi, Amberjack

GRILLED BABY LAMB CHOPS   18

GOURMET MUSHROOMS   10
Served with Crostini bread

Z u p p e

ROSIE WAS BORN IN

MONTELEPRE, SICILY

IN 1919 AND LEFT FOR

AMERICA ON

OCTOBER 24, 1924.

T O L E D O ’ S  B E S T  K E P T  S E C R E T .  T A K E  P A R T  I N  T H E  E X P E R I E N C E .

P r i m i

LOBSTER BISQUE   7

CHICKEN MARSALA   16

Fresh mushrooms, marsala wine sauce                                                                  

CHICKEN PICATTA   16
Lemon butter caper sauce with fresh mushrooms and artichokes

SICILIAN HERB CHICKEN   14
Marinated with our homemade Sicilian herb dressing then grilled
to perfection

CHICKEN PARMESAN   14
Italian bread crumbs, roma tomatoes, mozzarella cheese, marinara sauce

HOT MAMA BREAD WITH CHEESE   8
Chopped peppadew peppers and jalapeños  10

BUNGALOW SHRIMP   12

CALAMARI WITH PEPPADEW PEPPERS   12

JUMBO LUMP CRAB CAKES   16

Rosie’s signature items

ROMAN CAPRESE   12
Fresh mozzarella, organic vine-ripened tomatoes on a bed of spinach,
with balsamic glaze, seasoned olive oil, fresh basil, sweet vidalia onions,
prosciutto and roasted red peppers

SPINACHE SALAD   11
Baby spinach, red pears, glazed walnuts, gorgonzola, mandarin
sesame dressing

CHOPPED SALAD   11
Romaine, bacon, tomatoes, cheddar, cucumbers, avocado, 
sweet vidalia onions

MANGO, AVOCADO & SHRIMP   15
Crisp mixed greens, mango, avocado, grilled shrimp, sweet vidalia onions,
toasted sesame seeds, balsamic glaze, seasoned olive oil

I n s a l a t a

HOUSE SALAD   5
Mixed greens, tomatoes, sweet vidalia onions, mandarin oranges,
cherry peppers, croutons, dried cranberries

CAESAR   7

SPICY CAESAR   8
Traditional Caesar with a light drizzle of Thai chili dressing,
sweet roasted red peppers  

PECAN ENCRUSTED CHICKEN   13
Mixed greens, mandarin oranges, gorgonzola cheese, candied pecans,
in a balsamic vinaigrette with honey dijon drizzle

GOAT CHEESE TRILOGY   13
Bacon, pistachio and sesame-encrusted goat cheese truffles on a bed of romaine
and baby spinach. Topped with roasted red peppers, balsamic glaze with seasoned
olive oil

C a r n e / P o l l o

BABY LAMB CHOPS   28
Seasoned New Zealand chops, char-grilled

NEW YORK STRIP STEAK   27
12 oz. USDA Chicago Stockyard Angus strip steak topped with roasted garlic
and zip sauce
Add Gourmet Mushrooms   4

FILET MIGNON   29
8 oz. USDA Chicago Stockyard Angus filet topped with roasted garlic
and zip sauce
Add Gourmet Mushrooms   4

VEAL MARSALA   20
Fresh mushrooms, marsala wine sauce

VEAL PICATTA   20
Lemon butter caper sauce with fresh mushrooms and artichokes

VEAL PARMESAN   16
Italian bread crumbs, roma tomatoes, mozzarella cheese, marinara sauce

ITALIAN SAUSAGE   13
Sweet red bell peppers, onions, marinara sauce, mozzarella

*

*

*

*

Entrée includes your choice of: Risotto, Asiago Whipped Potatoes, Sautéed Vegetables, Pasta Marinara, Baked Potato with Sour Cream
Add: Soup of the Day, House or Caesar Salad 4

Add: Lobster Bisque, Chopped, Spinache or Roman Caprese   5

Add:  Grilled Chicken 4,  Grilled Salmon 5

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.

DRESSINGS:  Sicilian Herb, Balsamic Vinaigrette, Ranch, Raspberry Vinaigrette, Mandarin Sesame

C a r r y o u t
D i n n e r
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STUFFED BAKED WHITEFISH   21
Cod stuffed with seasoned delicate jumbo lump crab                                                 

BUNGALOW SHRIMP   19
Butterflied, seasoned, baked until golden brown

CRAB STUFFED SHRIMP   23
Stuffed with jumbo lump crab, topped with key lime butter                  

KEY WEST STYLE
Seared in citrus, topped with pineapple,
mango and strawberry salsa

PICATTA
Lemon butter caper sauce with fresh
mushrooms and artichokes

BLACKENED
Seasonings with key lime butter
sauce, roasted red pepper, scallions   

LAZY DAYS
Scallions, tomatoes, asiago cheese,
key lime butter, panko breaded

C a t c h  o f  t h e  D a y
Today’s catch flown in fresh from the Florida Keys. Ask your server about availability.

GOURMET MUSHROOM PASTA WITH GRILLED CHICKEN   16
Shitake, oyster, crimini mushrooms, onions and peppadew peppers
in a light sherry sauce

SHRIMP & LOBSTER PASTA   21
Tossed with linguini in a zesty cream sauce 

HANDMADE RAVIOLI   15
Cheese, meat or a combination of both

SEAFOOD WITH MUSHROOMS  21
Shrimp, scallops, fresh mushrooms, asparagus, capers, in a light white
wine cream sauce

SPICY SEAFOOD MARINARA   21
Shrimp, scallops, catch of the day, in a spicy lemon marinara sauce

THREE CHEESE MANICOTTI   13
Ricotta, mozzarella, romano, topped with alfredo and marinara sauce

BAKED RIGATONI   13
Tubular pasta, meat sauce, ricotta, mozzarella, provolone 

A BOUNTIFUL

TOMATO AND

VEGETABLE

GARDEN WAS

ALWAYS

A PART OF

ROSIE’S HOME.

S e a f o o d

Catch of the Day and Seafood entrées include your choice of: Risotto, Asiago Whipped Potatoes, Sautéed Vegetables, Pasta Marinara, Baked Potato with Sour Cream
Add: Soup of the Day, House or Caesar Salad  4

Add: Lobster Bisque, Chopped, Spinache or Roman Caprese   5

GRILLED
Lightly seasoned  

STACKED  
Tomatoes, scallions, asiago cheese,
 lemon butter caper sauce and balsamic
glaze, panko breaded

GRILLED HERB SALMON   19
Sicilian herb, olive oil, grilled to perfection

PAN SEARED SCALLOPS   26
Seasoned jumbo scallops

BALSAMIC SEARED SCALLOPS   28
Topped with sundried tomato puree

Choose your cooking style

P a s t a

LASAGNA BOLOGNESE  16
A Rosie’s Classic. Pasta noodles layered with ricotta, ground beef, mozzarella,
finished with ground veal, tomatoes, Italian herbs in a red cream sauce

MEATBALL & ITALIAN SAUSAGE PASTA   13
Hand-rolled meatballs, Italian sausage, marinara sauce, mozzarella                 

EGGPLANT PARMESAN   13
Breaded eggplant, roma tomatoes, marinara, mozzarella
Served with pasta marinara

ALFREDO SAUCE   13
Cream, parmesan, garlic
Add grilled chicken   4

MARINARA   9
Mild delicate tomato sauce made from crushed tomatoes, fresh basil, Italian spices
Add two handmade meatballs or one Italian sausage link   2

MEAT SAUCE   10

Add two handmade meatballs or one Italian sausage link   2

Traditional or Thin Crust

Cheese Only                     8

Additional Items           1.5

R o s i e ’ s  O r i g i n a l  P i z z a
TOPPINGS 
Pepperoni, Sausage, Sweet Capocollo,
Bacon, Ground Beef, Fresh Mushrooms,
Onions, Sweet Red Bell Peppers, Black
Olives, Fresh Tomatoes, Mild Banana
Peppers, Caramelized Onions,

G o u r m e t  P i z z a

Gourmet pizzas are made using an extremely thin
cracker-like cheese crust.

 
Voted “BEST” by our Guests

MARGHERITA   12
Today it is the most popular pizza in Italy. Made with fresh mozzarella, tomato,
and fresh basil.

SPINACH ARTICHOKE   12
Alfredo, spinach, tomato, mozzarella, asiago, artichoke, provolone,
topped with romano

SPICY PAPA’S ULTIMATE   13
Tomato, bacon, onion, oregano, cracked pepper,
mozzarella, provolone, spicy sun-dried tomatoes
and seasoned olive oil

S t r o m b o l i

PEPPERONI & SAUSAGE   10

PHILLY ROAST BEEF & CHEESE

WITH ONION AND MUSHROOMS   11

GRILLED CHICKEN   11
Pepperoni, sweet capocollo, grilled chicken

BUILD YOUR OWN any 2 items   10

Extra Items   1.5

Tuscan-style pizzas are made with hand-tossed dough infused
with cheese. Pizza sauce is blended with roasted garlic

and Italian spices. 

FIVE CHEESE   12
Mozzarella, provolone, asiago, cheddar and romano cheeses along with oregano

PEPPADEW AND SAUSAGE   14
Peppadew peppers, sliced sausage, oregano, black pepper and fresh basil 

GRILLED CHICKEN, BACON & ROASTED CHERRY PEPPER    15
With black pepper and oregano

CHICKEN PEPPERCORN   13
Chicken, bacon, tomatoes, onion, mozzarella, provolone, peppercorn sauce

T u s c a n - S t y l e  P i z z a

606 McCord Road    419.866.5007    www.rosiesitaliangrille.com
Rosie’s signature items

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.

Gift cards and catering menus available

Reservations accepted
Our desserts are made by Betsy Barone of Betsie’s Pastries.

18% gratuity added to parties of six or more.

For every Spicy Papa’s Ultimate pizza ordered, Rosie's will
donate $1.00 to Chicks for Charity.

Add: Soup of the Day, House or Caesar Salad    4
Add: Lobster Bisque, Chopped, Spinache or  Roman Caprese   5
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BRUSCHETTA 10
Pesto, sun-dried tomatoes, blended cheeses
topped with bacon, alfredo, tomatoes , fresh basil

CALAMARI WITH PEPPADEW PEPPERS

SOUP OF THE DAY  6

SMOKED FISH DIP 10
Blend of Mahi-Mahi, Amberjack

ITALIAN SAUSAGE 10
Marinated with sweet red bell peppers and
sweet vidalia onions

Z u p p e

ROSIE WAS BORN IN

MONTELEPRE, SICILY

IN 1919 AND LEFT FOR

AMERICA ON

OCTOBER 24, 1924.

T O L E D O ’ S  B E S T  K E P T  S E C R E T .  T A K E  P A R T  I N  T H E  E X P E R I E N C E .

A p p e t i z e r s

LOBSTER BISQUE  7

HOT MAMA BREAD WITH CHEESE

SMALL 5

MEDIUM 8

SPINACH ARTICHOKE DIP 9

Rosie’s signature items

CHICKEN MARSALA  10
Fresh mushrooms, marsala wine sauce
                                                                           
BUNGALOW SHRIMP  10
Butterflied, seasoned, baked until golden brown

LAMB CHOPS (3)  12
Seasoned New Zealand chops, char-grilled

EGGPLANT PARMESAN  8
Served with pasta marinara

CHICKEN PARMESAN  9
Served with pasta marinara

PAN SEARED SCALLOPS  14
Seasoned jumbo scallops

E n t r e é s

10

DRESSINGS:  Sicilian Herb, Balsamic Vinaigrette, Ranch, Mandarin Sesame, Raspberry Vinaigrette
 

CAESAR  7

ROMAN CAPRESE  12
Fresh mozzarella, organic vine ripened tomatoes on a bed of spinach,
with balsamic glaze, seasoned olive oil, fresh basil, sweet vidalia onions,
prosciutto and roasted red peppers

SPINACHE SALAD  8
Baby spinach, red pears, glazed walnuts, gorgonzola, mandarin
sesame dressing  

CHOPPED SALAD 8
Romaine, bacon, tomatoes, cheddar, cucumbers, avocado, 
sweet vidalia onions

MANGO, AVOCADO & SHRIMP  10
Crisp mixed greens, mango, avocado, grilled shrimp, sweet vidalia onions, toasted
sesame seeds, balsamic glaze, seasoned olive oil

I n s a l a t a

HOUSE SALAD  5
Mixed greens, tomatoes, sweet vidalia onions, mandarin oranges,
cherry peppers, croutons

SPICY CAESAR  8
Traditional Caesar with a light drizzle of Thai chili dressing,
sweet roasted red peppers  

PECAN ENCRUSTED CHICKEN  10
Mixed greens, mandarin oranges, gorgonzola cheese, candied pecans in a
balsamic vinaigrette with honey dijon drizzle

CHUNKY CHICKEN SALAD PLATTER  8
Grilled chicken, vidalia onions, strawberries, walnuts and avocados.
Served with fresh fruit (in season)

GOURMET TUNA AND CRABMEAT SALAD PLATTER  10
Albacore tuna, fresh crabmeat, almonds, vidalia onions, celery, green olives.
Served with fresh fruit (in season)

Add: Grilled Chicken 4, Grilled Salmon 5

C a t c h  o f  t h e  D a y

LAZY DAYS STYLE
Scallions, tomatoes, asiago cheese,
key lime butter, panko breaded
 
PICATTA
Lemon butter caper sauce with fresh
mushrooms and artichokes

KEY WEST STYLE
Seared in citrus, topped with
pineapple, mango and
strawberry salsa

GRILLED
Lightly seasoned

Today’s Catch flown in fresh from the Florida Keys. Ask your server about availability.

STACKED  
Tomatoes, scallions, asiago cheese, 
lemon butter caper sauce and balsamic
glaze, panko breaded

BLACKENED

Seasonings with key lime butter,
roasted red pepper, scallions

Choose your cooking style

Add: Soup of the Day, House or Caesar Salad 2
Add: Lobster Bisque, Chopped, Spinache or Roman Caprese 3

Catch of the Day and entree includes your choice of: Fresh Vegetables, Asiago Whipped Potatoes, Risotto or Pasta Marinara

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness.

18% gratuity added to parties of 8 or more.

C a r r y o u t
L u n c h

S e r v e d  M o n d a y
t h r u  S a t u r d a y
t i l l  3 : 0 0  p . m .

made on our homemade Italian bread
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LASAGNA  BOLOGNESE  9
A Rosie’s classic. Pasta noodles layered with ricotta, ground
beef, mozzarella, finished with ground veal, tomatoes, Italian
herbs in a red cream sauce

HANDMADE RAVIOLI  7
Cheese, meat or a combination of both

RIGATONI  8
Tubular pasta, meat sauce, ricotta and mozzarella cheese

A BOUNTIFUL

TOMATO AND

VEGETABLE

GARDEN WAS

ALWAYS

A PART OF

ROSIE’S HOME.

606 McCord Road    419.866.5007    www.rosiesitaliangrille.com

P a s t a

ALFREDO SAUCE  8
Cream, parmesan, garlic

MARINARA  6
Add two handmade meatballs or one Italian sausage link  2

MEAT SAUCE  7

Add two handmade meatballs or one Italian sausage link  2

Traditional or Thin Crust Small Medium

Cheese Only $6 $8

Additional Items $1.25 $1.50

R o s i e ’ s  O r i g i n a l  P i z z a

TOPPINGS 
Pepperoni, Sausage, Sweet Capocollo, Bacon, Ground Beef, Fresh

Mushrooms, Onions, Sweet Red Bell Peppers, Black Olives, Fresh Tomatoes,
Mild Banana Peppers, Caramelized Onions

Rosie’s signature items

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness.

18% gratuity added to parties of 8 or more.

G o u r m e t  P i z z a

Gourmet pizzas are made using an extremely thin
cracker-like cheese crust.

 
Voted “BEST” by our Guests

MARGHERITA  12

Today it is the most popular pizza in Italy. Made with fresh mozzarella,
tomato, and fresh basil.
 
SPINACH ARTICHOKE  12

Alfredo, spinach, tomato, mozzarella, asiago, artichoke, provolone,
topped with romano                                  
 
SPICY PAPA’S ULTIMATE  13

Tomato, bacon, onion, oregano, cracked pepper, mozzarella,
provolone, spicy sundried tomatoes and seasoned olive oil

S t r o m b o l i

PEPPERONI & SAUSAGE  8

PHILLY ROAST BEEF & CHEESE
WITH ONION AND MUSHROOMS  9

GRILLED CHICKEN  9
Pepperoni, sweet capocollo, grilled chicken

BUILD YOUR OWN any 2 items  8

Extra Items  1.25

          S a n d w i c h e s ,
           P a n i n i ’ s  o r  W r a p s

                Select From The Creations Below And Choose Your Style

Add: Soup of the Day, House, Caesar Salad, Pasta Salad,
Fresh Fruit (in season) or French Fries  2

Add: Lobster Bisque, Chopped, Spinache or Roman Caprese  3
 
1/2 SANDWICH OR PANINI & SOUP OF THE DAY

OR HOUSE SALAD  8
Choose Turkey, Italian Grinder, Meatball, Vegetarian, or Italian Sausage

FRESH CATCH FISH   12
American cheese, grilled onion, lettuce, vidalia onions
 
ITALIAN SAUSAGE  8

Sweet red peppers, onions, marinara sauce, melted mozzarella cheese
                                   
MEATBALL   8

Marinara sauce, melted mozzarella cheese

TURKEY CLUB  8

Turkey breast, swiss cheese, applewood smoked bacon, mayonnaise,
lettuce, tomato, avacado

CHICKEN CUTLET DELUXE  8

Breaded chicken breast, mozzarella cheese, mushroom, tomato, banana pepper

GRILLED CHICKEN BREAST  8

Applewood smoked bacon, tomato, lettuce, choice of cheese

VEGETARIAN  8

Cucumber, tomato, red pepper, banana pepper, onion, black olive, mushroom,
Sicilian herb dressing, mozzarella and cheddar cheese

SICILIAN GRINDER  8

Pepperoni, sweet capocollo, turkey, onoin, tomato, peppadew peppers,
mozzarella, provolone, sundried tomato sicilian herb
  

STACKED SNAPPER WRAPPER  12

Fresh fish of the day sauteéd, tomato, scallion, asiago cheese, capers,
balsamic glaze

CALIFORNIA BLT  8

Applewood smoked bacon, lettuce, tomato, avocado, mayonnaise

CHICKEN SALAD  8

Grilled chicken, onions, strawberries, walnuts, avocado

TUNA SALAD  8
Albacore tuna, fresh crabmeat, almonds, onions, celery, green olives

PORTABELLO & PESTO  8

Carmelized onion, pesto sauce, and a blend of mozzarella, provolone

PRIME RIB  10

Thinly sliced with portabella mushrooms and caramelized onions topped with
Swiss cheese

*

Add: Soup of the Day, House or Caesar Salad 2
Add: Lobster Bisque, Chopped, Spinache or Roman Caprese 3

Tuscan-style pizzas are made with hand-tossed dough infused
with cheese. Pizza sauce is blended with roasted garlic

and Italian spices. 

FIVE CHEESE   12
Mozzarella, provolone, asiago, cheddar and romano cheeses along with oregano

PEPPADEW AND SAUSAGE   14
Peppadew peppers, sliced sausage, oregano, black pepper and fresh basil 

GRILLED CHICKEN, BACON & ROASTED CHERRY PEPPER     15
With black pepper and oregano

CHICKEN PEPPERCORN   13
Chicken, bacon, tomatoes, onion, mozzarella, provolone, peppercorn sauce

T u s c a n - S t y l e  P i z z a

Our desserts are made by Betsy Barone of Betsy’s Pastries.

For every Spicy Papa’s Ultimate pizza ordered, Rosie's will
donate $1.00 to Chicks for Charity.
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