SDESSERTS

Creme Briilée
Cannoli
Key Lime Pie
Double Chocolate Cake
Mile High Carrot Cake
Sugar Free Cheesecake

Hot Chocolate

topped with whipped cream
E‘%l'!- resso
Cappaccino

Dessert Specials Available Daily
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Mike Kodra, began his restaurant career in Chicago,
1965. He along with his two sons, Rick and Bill,
founded Rosebuds in 1995 continuing the tradition of
a true restaurant family.

We strive for service, quality, and consistency. With

a warm, inviting and energetic atmosphere, Rosebud’s
is a seriously successful restaurant with a stellar
reputation on the south end of Sarasota that is truly
worth the drive. A quaint and cozy but lively bar
where you can come to hang-out with good friends, or
just kick back with a good glass of wine or cognac.

We specialize and feature aged, hand-cut, Black Angus
steaks, fresh seafood, chicken and veal sautés --
prepared the Rosebud’s way.

Rick (owner/chel) is constantly creating new dishes
with tresh ingredients and personal touches using
what is in season, ]pswin:h clams, mussels, stone crabs,
and live Maine lobster (only during season).




Tuna Tataki »

Suehi grade numa cnusted with somme soods, black ‘

peppercorns, served with Thai pesnur soy sauce,
wmabl epeam drissle $11.99

:IH._H:_ Brie :
in Phyllo wimspberry & almonds  $7.99
U}rsters Rmknfdlcﬂ "
Baked in o Sambuca spinsch sauce® topped

wh]'l.bn:.nn,'hlﬂdq;unh
12 dozenn 5090 | degenn $15.99

!um Shrimp Cocktail »
with a spicy cocktail sauce $9.99

Fire Cracker Shrimp

Hand breaded & tossed in buffalo smuce
with red onion, scallions, diced bell peppers,
Corponzols choese, crcam $5.99

Mussels Fra Diavolo »
Sautéed

with garlic, white wine, tomaro
sauce, ciushed red pepper, herbs £0.00

Italian Sausage

wjonions & peppers

Mild Iralian saussge, surded onbons, peppers,
totnato muce on parlic boguette tosst  $5.99

Fried Calamari

with marinam sauce $5.99

Escargot
Large snalls baked in mushroom caps
& parlic shallor buteer  $5.99

Jumbo Lump Crab Cakes

Al real jumbo Lump Crab, Rits crsckers, scafood
seasonings, trter sauce, lemon wedge $10.99

Rosebud’s Signature Sizzling Garlic Shrimp »
Gl.l.lf.lhrlmp-utéed h'ignﬂ.h:,hﬂh, lemon butier, Hﬂgﬂdﬁ:mﬂ'mﬁl
i & skesling skillee 35,99

French Onion Fondue $4.50
Mew England Clam Chowder $4.50

—HIGNATURE SALADS}—

Chicken Caesar Salad® »
Grilled chicken, chopped romaine, mixed with cossr dressing
I:-upped with croutons and shoved parme s 51 10

Shrimp Caesar Salad= »
Jumbo cocktail shtimp, chopped momaine, mixed with coesar dressing
topped with croutons and shaved parmesan  315.99

Steak House Salad -
t with sliced top sitloin steak, bleu cheese dressing,
dicnd vomate, ol onlons, bakbamic glase $17.99

Choice of Salad Dressings: »
Biowaied Gmlic Banch # Repherry Walrut YVinaigreete # Honey Mustard = Blen Cheese & Clossor = Ol & Yinegar

—JMiSIDES DISHES lf—

Steak Fries Vegetable of the Day
Baked Potato Linguini Marinara

—JExTRA SIDES T—

Fresh Grilled Asparagus, Burgundy Mushroom Sauce $250

gt with berymine. 3400 Side H Caesar Salad* $4.99
Fresh Wilted Spinach Slut.:':? S:-i?::m sz.mr T

~ with parlic bureer  $3.00 ;
Anchovies on any Salad $1.00 Sautéed Mushrooms $250

mww o mnderocked ments, poalboey, seafood, shell fak, o ezps
oy I o sk of foodbome dlnes, expecially f you bove a medical condiion.

Rotmaine

'

| Stcaks arc cut daily in house by eur Chef, and are aged a mimimum of 30 days.

Frﬁnelliihﬂ

(I0c=) $18.99
KingCut  (120z) $21.99
Royal iz (1602) $26.99
Larger Cuts Awvailable
Slow roasted daily, served uniil sold our.

MNew York Steip, 12 oz.v >
Cerer f b, Med, wirhy
s el e 2000 T

ish Cut Prime Rib*
¢ slices of prime rib, timmed, topped
with Barpundy mushroom sance  $18.99

Land, Sea, & Gulf+
B oz top Sirloin, with chef’s garlic
buttet, 1 crabcake, 2 fricd shtimp 324,99

Fﬂet nn' b

bacon, topped with with chef's
iffu&:nr&ﬂlhﬂ:nuh

E-n:n'. $24.99 100 S26099

Top Sirloin, 11 cz.*x
Aged and render rop sirloin steak,
ard topped with chels garlic buner $1

Steak & Fried Shrimp*
8 oz Top Sitloin, topped with with chefls
garlic butter, served with fried shrimp  $23.99

Steak & Lobster=

& oz filer bacon mopped with chef's
garlic butter, couplad with B oz, Cold warer
lobster tuil, droen butter $42.99

Em'ﬁ'lﬁcupﬂhdwdl
with Steak & Prime Rib.

ROSEBUD'S BONE-IN BUTCHER CUT RIBEYE® »
15 o= Bome in Ribeye toppod with chef's gatlic buttet, wu jus  $259.99

i%

Veal Marsala

Fresh veal mutéed with shallo, garlic,
mushpocims and Lombards mveet
Marmla wine, veal demi glaze $16.99

Veal Piccata »
Fresh veal sautéed with garlic, mushrooms
and capers in a lemon white wine sauce

$1899 '

B ———

'eal Parmesan -
Emrnd with Ialian bread crumbs, saundesd
afed topped with marinsn s
and moczrella 318,99

Baby Veal Liver* -
Fresh veal liver saurded with onions and
bacon, au jus $16.99

This wine s palred well
with Vieal Specialties.

—Jiitice s T —

Chicken Francese

Egg dipped, fricd and ssuréad with mushrooms
and shallogs kn a garlic, white wine and
lemon ssuce §16.5%

Chicken Parmesan »

Conred with lalian bread crumbs, sauréed
and topped with marinans swee and
mozzabclla §16.99

‘Duck Bigarade
 Half rossed Long Island duckling wf grand

N plum muce $17.99

Abowe enitrees are served with

Chicken Fontina »

Sautded with garlic, white wine sundricd
tomatoss, aftkchoke heams & fontina cheese
216.99

Chicken Marsala »

Sauréed with shallors, garlic, rushrooms and
Lombardo swect Mamala wine, demib glase
$16.99

Pl'lon](;ﬂ This wite is paired well

with Chicken Specialties.

a choice of tonsed or coesar wbad

7 choice of: baked potato, steak fries, fresh Lrgneini weirinard, or wogetable of the day

ansd hd‘.;upu

Center Cut Pork Chops* -
Two cetter cut from the loin.
Thick ard juicy, served with
cinhnmon applos, au jus $16.99

Fresh Atlantic Salmon Filet* «
!MH = and seasoned served with dill sce

Sea Bass “Crab Louie™ »
Paked Chilean Sea Bass iopped with
lemon butter, Lump Crab, svocado,
mndred tomatoes  $26.99

New Zealand Orange Roughy »
Camsght “Diown Under”

Seasoned o perfection, then sanged

with a light Aour cruse $17.99

Broiled Sea Scallops
Broiled with garlic, white wine, extm
olive all, seasoned bread crambs $1899

Fried Oysters
Fresh Appalschicols oyiers broaded with
cmckeir crumbs & sevscined flour $16.99

Fried Shrimp

Buttesily sheiemp, hand beeaded i Patiko
biead chinbs, sepved with cocktall suce and
lemon $16.99

Above antrees are revved with a choice of tomed or coesar salod
your chedce oft boked potate, stesk fries, fresh linguini ousrinem, or vegetable of the day

Pasta dishes served with tossed or caesar salad

Shrimp Adratic

Chulf shrienp smiuréed in olive oll

with gatlic, scallichs, diced tomato, green
olives, feta cheese, and vodla

scrved over linguink  $17.9%

Honey Walnut Prawns
Saurded in peanut ol with gatlic, honoy,
sesame saoce, shredded carvoes,

omange
candied walnas, scallions, orion, red bell
pepper and served over Hoe $17.99

lant Parmigiana
(Vegetarian)
Comted with [mlian bread crsmlbs,
 matéed and topped with marinom sauce,
i - moezarella over binguini 51309

BB() Pork Ribs » “
A full rack of the rastier pork ribs scrved
with cintamon apples $18.99

BB{) Pork Ribs & Chicken *
Half rack of ribs with grilled chicken breast,
Eﬁlwﬂﬂw. mezzatella, bacon, scallions

Fried Fisherman's Platter
Fried fish, oysters and Gulf shrimp  $22.99

Twin Lobster Tails -
Caold water lobster I:njll1 8 oz each. Served
with drawn butter and lemon wedge 339,99

single Lobster Tail +  $23.90

Stuff each Tail with Crab Meat
$5.00

Alaskan K'mHE’Crah Legs »

1-14 poumd alr split fior you
Marker Price

Orange Ginger Glazed Salmon
Flare grilled Asian style, shrodded carrom,
slivered almonds, scallions, diced bell pepper,
semme seeds, omnge sesame sauce  $18.99

This wine s ml-dl
with Fish &

Rigatoni Bolognese
Rigaroni with meat sauce, graved Parmesan,
seived with paelic toast $13.99

Pasta Cacciatore (Vegetarian)
red and green bell peppers, onions, arepano,
thyme, and tomato sauce
with cavatappi pasta £13.99

Add ehicken § 300

Addshrimp  § 400

Blackened Chicken Pasta
Served over Hnpuinl Alfredo, topped with
diced red bell pepper, red onbon, scallions,
seived with garlic toass 31699

B

rosebudssarasota.com « GIFT CARDS AVAILABLE
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