ROSESTHORN

®

®

An invitation to explore bold global flavors through refined techniques, vibrant
ingredients, and artful presentation. Designed for sharing, each dish offers a playful yet elegant
expression of classic-inspired small plates from around the world.

$11

Charred corn in chipotle-lime aioli, cotija cheese,
cilantro micros, and tajin served with corn chips

$11

Charred in sesame oil, citrus ponzu, sesame seeds,
Korean chili flakes, and togarashi aioli

$17

Dungeness crab, chili threads, cilantro micros,
lemon oil drizzle, served with com tortilla chips

$13
Silky hummus drizzled with lemon oil, topped
with togarashi, French feta, and chili threads.
Served with char-grilled pita.

$14

Char-grilled peaches, French feta, arugula, pickled
red onions, candied pecans, balsamic, and
drizzled with hot honey

$21

Dungeness crab, tossed with lemon aioli,
and arugula dressed in lemon oil.

Served 4 per order $20

Char-grilled spiced chicken, sweet peppers, red
onion, accompanied with cool cucumber-dill tzatziki

Char-grilled shrimp glazed in sweet chili sauce.
accompanied with lemon aioli

$21

Char-grilled steak glazed in teriyaki sauce with sweet
peppers, onions, and mushrooms. Finished with sesame
seeds, cilantro micros, and accompanied with chipotle
aioli.

$17

Served 3 per order on char-grilled ciabatta topped
with truffle aioli, smoky wild mushrooms, and arugula
dressed in lemon oil.

MP

Chilled lobster tossed in lemon aioli with lemon
oil dressed arugula. Served on a toasted roll.

$21

Citrus ponzu, sesame seeds, pickled ginger, wasabi
aioli, chili thread

*These items may contain raw or undercooked animal foods. Consuming raw or undercooked animal foods such as eggs, fish, beef, may

increase your risk of food-borne illness, especially if you have certain medical conditions.
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