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$17.00
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$13.00 

 
$11.00 
$12.00 

 

Fusilli~ Martiriciana, prosciutto, w/plum tomato, fresh basil and  
 grated parmigiana 
Cavatelli and Broccoli
Orecchiette~ with sausage and broccoli rabe, oil, and garlic  
Lobster  Ravioli~ in a pink cream sauce with lobster tail

Shrimp Fra Diavolo~ shrimp in a spicy garlic plum tomato sauce over  
 linguini  
Mussels Marinara~ sauteed mussels in a garlic plum tomato sauce over 
 linguini  
Calamari Fra Diavolo~ sauteed calamari in a spicy garlic plum tomato 
 sauce over linguini 
Gnocci Bolegnese
Homemade Fettuccine~ in Alfredo sauce
Penne Vodka~ with peas, mushrooms, and prosciutto in a light pink  
 cream sauce  
Capellini~ oil and garlic
Linguini in a Clam Sauce~ red or white 
Penne~ with pink cream sauce
Linguini with meatballs
Linguini with sausage

Mozzarella en Carozza~ with or without prosciutto
Stuffed Mushrooms~ with crabmeat topped with pink cream sauce 
Zuppe di Clams ~ in a light marinara sauce (dozen)
Clams Oreganata 
Clams Casino 
Garlic Bread
Garlic Bread ~ with Mozzarella
Bruschetta (4)~ diced tomatoes, basil, olive oil, topped with reggiano
Eggplant Rollatini ~ stuffed with fresh ricotta 
Zuppe di Mussels 
Fried Calamari

Caesar~ romaine lettuce, shredded parmigiana and croutons
New York~ mixed greens, dried cranberries, walnuts, shredded parmigiana  
 with oil and vinegar
Heart of Romaine~ with pears, apples, dried cranberries, walnuts, topped  
 with shallot parmigiana dressing
Tri Color~ endive, radicchio and arugula
Rosies Chop Salad~ chopped romaine lettuce, onions, carrots, mushrooms,    
 artichoke hearts, roasted peppers with house dressing

All entrees are served with a dinner salad and bread  
Gorgonzola Cheese Extra $1.50

For parties of 8 or more, a 20% gratuity will be added

APPETIZERS

Salads

House Specialty Pasta

Pasta



$25.00 
$26.00 

$26.00 
 

$42.00
 
 

$23.00 
 

$20.00 
$20.00 

 

 

$30.00 
 

$38.00 
$45.00 
$45.00 

 

 
$19.00 

 
$19.00 
$19.00 
$19.00 

 
$21.00 
$21.00 

 
$21.00 
$21.00 

$19.00 
$16.00 
$16.00 
$16.00 
$16.00 
$17.00 

 

Piccata~  
Saltimbocca~ spinach, prosciutto, topped with mozzarella cheese and  
 sherry glaze  
Sorrento~ eggplant, tomato, prosciutto, topped with mozzarella cheese in a    
sherry glaze sauce
Rib Veal Chop Milanese~  
 Tri Color Salad

Salmon Dijon~ 
 touch of shallots and cream 
St. Peter Livornese~ capers, white onions, olives, herbs, in a marinara sauce  
St. Peter Alla Rosie~ broiled served in a marinara sauce topped with  
 bread crumbs

Pork Chop Murphy~ white onions, hot peppers, potato in a white  
 vinegar sauce  
Rack Lamb~ served in a Cabernet sauce
Rib Veal Chop~
Sirloin Steak Alla Maria~ topped w/shimp scampi & melted Brie

Homemade Meat Lasagna
Stuffed Shells~ tomato sauce topped with mozzarella  
Tortellini~ tortellini  with tomato sauce
Eggplant Parmigiana
Eggplant Rollatini
Cheese Ravioli

All entrees are served with a dinner salad and bread  
Gorgonzola Cheese Extra $1.50

For parties of 8 or more, a 20% gratuity will be added

Parmigiana~ seasoned bread crumbs, fresh tomato sauce and  
 mozzarella cheese
Francese~ egg battered in a lemon white wine sauce
Dijon~  
Marsala~  
 brown sauce
Cacciatora~ mushrooms, onions, olives, garlic, marinara and fresh herbs  
Zingera~ hot peppers, potato, artichoke and shiitake mushrooms with garlic    
 white wine sauce
Milanese~ served over tri color salad and topped with shredded parmigiana   
Chicken and Sausage Giambotta~ mushrooms, onions, peppers and potatoes  
 in a garlic white wine sauce

Vitello ~ Veal

Pesce ~ Fish

From the Grill

Pollo ~ Chicken

AL FORNO ~ BAKED DISHES





Rosie’s Trattoria Lunch Specials  
Available Monday-Friday until 3pm 

 

 

 
Cobb Salad 18 

Bacon, bruschetta, Avocado, bleu cheese, romain, boiled egg and grilled chicken 

 

Heart of Palm Salad 12 
Endive, heart of palm, dried cranberries, avocado, balsamic glaze and truffle oil

 

Cajun Shrimp Caesar Salad 18 
Traditional caesar salad with homemade croutons and parmigiano 

 

Ahi Tuna 19 
Over seaweed salad 

Kobe Burger 16 
With or without american cheese- lettuce tomato onion and fries  

 

Chicken Caprese 25 
B readed chicken topped with fresh mozzarella and tomato  

 

Prosciutto Di Parma Panini 16 
Fresh  mozzarella, Tomato and arugula 

 

Breaded eggplant  Panini 16 
Fresh  mozzarella, Roasted pepper  

 

Grill Salmon 23 
Served with sauteed veggies and potato 

  

Prosciutto Pizza 16 
Cheese pizza topped with arugula salad, bruschetta & prosciutto  

 

Bianco Pizza 16 
Ricotta & mozzarella cheese no sauce 

 

Margarita Pizza 16 
Traditional cheese and sauce 

 

Sausage & Broccoli Rabe Pizza 16 
Sauteed broccoli rabe and crumbled sausage 

 

For the Table 
Homemade Stromboli 14 

fresh garlic, italian herbs and olive oil, with or without mozzarella cheese 



Rosie’s Trattoria Family Style Dinners 
973-895-3434 

Pick Up Or Delivery Available 
 
$85 Packages (feeds up to 5) 

1. Cheese Ravioli  
○ Choice of caesar salad or house 
○ mini desserts 

2. Penne with meatballs or sausage  
○ Choice of caesar salad or house 
○ mini desserts 

3. Cheeseburger/Hamburger (5) 
○ Comes with fries 
○ Choice of caesar or house salad  
○ Comes with mini desserts 

4. Personal Pizzas (5) 
○ Choice of plain, sausage and broccoli rabe, prosciutto, mushroom, 

buffalo chicken, Pepperoni (styles may vary) 
○ Comes with house salad 
○ Comes with mini desserts  

5. Wings (30pcs Jumbo wings) 
○ Must choose one sauce: Choice of buffalo, BBQ or Cajun dry rub 
○ Comes  with side of ranch or Bleu Cheese  
○ Celery & carrots  

$110 Packages ( feeds up to 6) 
1. Chicken  (parmigiano, marsala, francese) 

○ Choice of caesar salad or house 
○ mini desserts 
○ Choice of penne pink sauce, Marinara or Garlic and oil 

2. Eggplant Parmigiano  
○ Choice of caesar salad or house 
○ mini desserts 
○ Choice of penne pink sauce, Marinara or Garlic and oil 

$150 Packages ( feeds up to 6) 
1. Filet Mignon  

○ In a cabernet reduction with mushrooms 
○ Choice of caesar salad or house 
○ mini desserts 
○ Choice of penne pink sauce, Marinara or Garlic and oil 


