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

ROSIE WAS BORN IN

MONTELEPRE, SICILY,

IN 1919 AND LEFT FOR

AMERICA ON

OCTOBER 24, 1924.

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

HAWAIIAN BBQ   13
Chicken, ham, pineapple, bacon,
mozzarella, provolone, cheddar  

S p e c i a l t y  P i z z a

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

Voted “BEST” by our Guests
MARGHERITA   12
Today it is the most popular pizza in Italy.
Made with fresh mozzarella, tomato, and
fresh basil.
Add peppadew peppers   2
SPINACH ARTICHOKE   12
Alfredo, spinach, tomato, mozzarella,
asiago, artichoke, provolone,
topped with romano

PAPA’S ULTIMATE   12
Tomato, bacon, onion, oregano, cracked
pepper, mozzarella, provolone

S t r o m b o l i

PEPPERONI & SAUSAGE   10
PHILLY ROAST BEEF & CHEESE
WITH ONION AND MUSHROOMS   11

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

PEPPADEW AND SAUSAGE   14

Peppadew peppers, sliced sausage,
oregano, black pepper and fresh basil. 

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

Gourmet pizzas are made using an extremely thin
cracker-like cheese crust. Other than the Margherita and

Spinach Artichoke Pizza, gourmet pizzas are made without sauce.

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

FLORENTINE CHICKEN   12
Spinach, chicken, grilled onion, tomato,
mushroom, feta, mozzarella

DELUXE   15
Pepperoni, sausage, bacon, mushrooms,
onions, sweet red bell peppers,
mozzarella, provolone
Additional items   1.5
BUILD YOUR OWN DEEP DISH   16
(cheese only)
Extra toppings   1.75

Traditional or Thin Crust Small Medium Large

Cheese Only 6 8 10

Additional Items 1.25 1.5 1.75

Premium Toppings 2 3.5 5

TOPPINGS 
Pepperoni, Sausage, Ham, Bacon, Ground Beef, Chicken, Anchovies, Fresh
Mushrooms, Onions, Sweet Red Bell Peppers, Black Olives, Green Olives,

Fresh Tomatoes, Mild Banana Peppers, Minced Garlic, Pineapple, Almonds,
Caramelized Onions, Extra Cheese, Jalapenos, Feta Cheese, Extra Sauce

PREMIUM TOPPINGS 
Peppadew peppers, Shrimp, Steak and Goat cheese

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

GRILLED CHICKEN, BACON &
ROASTED CHERRY PEPPERS   15
With black pepper and oregano
BUILD YOUR OWN   10
Choose any pizza topping for 1.5

GRILLED CHICKEN   11
Pepperoni, ham, grilled chicken
BUILD YOUR OWN any 2 items   10
Extra Items   1.5

606 McCord Road    419.866.5007    www.rosiesitaliangrille.com

Gift cards and catering menus available
Reservations accepted

Rosie’s signature items

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

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.



Carrot Cake:
Very moist carrot cake layers which are 
made of flaky coconut, sweet crushed     
pineapple and crunchy walnuts iced with 
a special cream frosting. Phil’s favorite     
birthday cake!!!

Chocolate Hazelnut Panna Cotta with 
Frangelico whipped cream:
Luscious chocolate and hazlenut panna 
cotta topped with 
frangelico spiked whipped cream and     
chocolate pearls. ***Winner of the 2011 
Chocolate Soiree Judges Award***

Tiramisu
Just the perfect “Pick Me Up”! Authentic 
Italian Lady fingers that have been dipped 
in espresso, Chocolate Godiva Liqueur and 
Kahlua, layered in a rich cream.
This special dessert is served alternately 
made with the traditional cream filling or 
chocolate filling. ***Chocolate Tiramisu 
was the winner of the 2010 Chocolate Soiree 
Peoples Choice Award***

Key Lime Pie:
A zesty, creamy pie from the juice of ripe 
Florida Key limes. Baked in a shortbread 
and graham cracker crust and topped with a   
dollop of sweet whipped cream.

Chocolate Raspberry layer cake:
Rich chocolate cake layers divided in 
half and filled with raspberry glaze and           
chocolate ganache. Iced with decadent fudge 
frosting.

Cannoli:
Crisp cannoli shell filled with rich ricotta 
cream. A very treasured recipe passed down 
from Rosie’s mother “Crocetta Ferrara”.


