
Our Story
Rosa Mexicano offers a fresh 
take on authentic Mexican 
cuisine, serving both beloved 
classics and sophisticated 
dishes in a stylish and festive 
atmosphere. 
Our Founding Chef, Josefina 
Howard, opened the flagship 
Rosa Mexicano on New York’s 
Upper East Side in 1984. She 
was a world traveler, pioneer, 
entrepreneur, interior designer, 
chef, and innovator. Sharing 
the cuisine of Mexico became 
her mission and her passion, 
and Josefina made her mark as 
the first chef to introduce fine 
dining Mexican fare to the NY 
restaurant scene. 
Her legacy lives on through her 
contemporary interpretation 
of authentic recipes and 
techniques that are still used 
by our chefs today. Her style, 
class, and unquenchable spirit 
continues to inspire not only 
every dish we serve, but also 
your entire experience at 
Rosa Mexicano. 
¡Buen provecho! 

Beer
Craft
No Mames Mexican Lager,  
Tripping Animals Brewing Co., 
Doral, FL - 6% ABV  11
El Chavo Cider, Blake’s Hard Cider Co., 
Armada, MI – 6.5% ABV 11
Sandbar Sunday Wheat Ale, 
Islamorada Beer Company,  
Islamorada, FL – 4.7% ABV  10
Fat Tire Ale, New Belgium Brewing Co., 
Ft. Collins, CO – 5.2% ABV  10
Champagne Velvet Pilsner, 
Upland Brewing Co.,  
Indiana – 5.5% ABV 11
Phins & Feathers Pale Ale, Brew Hub, 
Lakeland, FL – 6% ABV 9
Sun Squishy IPA, Suncreek Brewery, 
Clermont, FL – 7% ABV 10
Buenaveza Salt Lime Lager, 
Stone Brewing Co., 
San Diego, CA – 4.7% ABV 11

Imported
Tecate Mexican Lager  9
Corona Extra Mexican Lager  9
Corona Light Mexican Lager  9
Modelo Especial Mexican Pilsner  9
Modelo Negra Munich Dunkel Lager  9
Heineken European Pale Lager  9
Heineken 0.0 N/A Lager 8

Domestic
Bud Light  8
Michelob Ultra  8
Miller Lite  8
Yuengling  9

Wine GL BT

Sparkling
Mionetto, Prosecco Brut, DOC Veneto, IT 12 48

Rosé
Casa Jipi, Rosado Barbera, 
Valle de San Vincente, MX

17 68

Fleurs de Prairie, Côtes de Provence, FR 12 48

White
Kim Crawford, Sauvignon Blanc, 
Marlborough, NZ

13 52

Pighin, Pinot Grigio,   
Friuli-Venezia Giulia, IT

12 48

J. Lohr ‘Riverstone’, Chardonnay,
Monterey, CA

14 56

Sonoma-Cutrer ‘Russian River Ranches’, 
Chardonnay, Sonoma Coast, CA

15 60

Weingut Schloss Saarstein, Riesling,  
QBA Qualitätswein Mosel, DE

14 56

Red
Meiomi, Pinot Noir, CA 18 72
Columbia Crest ‘H3, Horse Heaven Hills’, 
Merlot, Columbia Valley, WA

12 48

Troublemaker, Red Blend,  
Central Coast, CA

12 48

Palafox, Tempranillo/Merlot/Cabernet Blend,  
Pionero Tinto, Baja California, MX

19 76

Josh Cellars ‘Craftsman’s Collection’, 
Cabernet Sauvignon, CA

16 64

Joseph Wagner ‘Quilt’,  
Cabernet Sauvignon, Napa Valley, CA

22 88



Las Margaritas 
Frozen
By the Glass 15 / By the Pitcher 63 (serves 5)

Pomegranate 
Our Signature Cocktail Since 1984.

Lime / Mango / Passion Fruit  
Strawberry / Watermelon
Hornitos Plata Tequila, Triple Sec,  
Fresh Lime, Half Salt Rim

Josefina’s Margarita  21 
Código Blanco Rosa Tequila, 

Organic Agave Nectar, 

Freshly Squeezed Lime Juice

Fire & Ice
Smoky Cosmorita 18
Your Choice of Corralejo Blanco Tequila or  
Ketel One Citroen Vodka, Combier Liqueur 
D’Orange, Fresh Lime, Agave Nectar,  
Cranberry, Half Lime-Salt Rim

Mezcalarita  18
El Silencio Mezcal, Don Julio Reposado,  
Grand Marnier, Agave Nectar, Fresh Lime,  
Half Salt Rim

Handcrafted Agave Margaritas
La Tradicional Margarita
By the Glass 17 / By the Pitcher 69 (serves 5)

Herradura Silver Tequila, 
Combier Liqueur D’Orange, Agave Nectar, 
Fresh Lime, Half Salt Rim  
+ If You Like it Spicy, Ask for Our House Tres Chiles Tincture

Blood Orange Sunrise  18
Casa Noble Crystal Tequila, Blood Orange,  
Half Salt Rim, Smoked Tableside

La Única  20
Corralejo Reposado Tequila, Grand Marnier, 
Agave Nectar, Fresh Lime, Half Lime-Salt Rim

Cielo Rosa  20
Casa Dragones Blanco Tequila,  
Hibiscus-Pomegranate Syrup, Agave Nectar,  
Fresh Lime, Tres Chiles Tincture,  
Half Lime-Salt Rim

Mango Chile  18
Jalapeño & Serrano-Infused El Jimador  
Silver Tequila, Mango, Agave Nectar,  
Fresh Lime, Half Salt Rim

Spicy Cucumber  19
Jalapeño & Serrano-Infused El Jimador  
Silver Tequila, Fresh Cucumber, Lemon,  
Half Chile-Salt Rim

Crafted Cocktails
Coconut Mojito  17
Cruzan Rum, House-Made Coconut Liqueur, Fresh Mint, 
Coconut Milk, Canela-Infused Agave Nectar, Fresh Lime

Paloma  17
Herradura Silver Tequila, Fever-Tree  
Sparkling Pink Grapefruit, Simple, Fresh Lime

Smoky Negroni  19
Casamigos Mezcal, Campari, Carpano Antica Formula
+ If You Like it Spicy, Ask for Our House Tres Chiles Tincture

Mexicano Mule  15
Hornitos Reposado Tequila, Fresh Lime, Q Ginger Beer

Old Fashioned Al Gusto  22
Your Spirit of Choice, Simple Syrup,  
Angostura Bitters, Campfire-Smoked

Tequila: Corazón Reposado 
Bourbon: The Wiseman 
Mezcal: Casamigos

+ If You Like it Spicy,  
Ask for Our House Tres Chiles Tincture

Spirit-Free
Hibiscus-Pomegranate Iced Tea  9
House-Made Hibiscus Grenadine, Iced Tea

Cucumber-Mint Refresco  9
Fresh Cucumber Juice, Fresh Mint, Lemon, 
Sparkling Water

Blood Orange Spritzer  9
Blood Orange, Hibiscus-Pomegranate Syrup, 
Lemon, Sparkling Water

Guava Colada  9
Guava, Coconut Milk, Canela-Infused Agave Nectar,  
Fresh Orange, Fresh Lemon 

Mango-Ginger Refresco  9
Mango Purée, Lemon, Chia Seed, Ginger Beer

Mexican Soda  5
Mexican Coca-Cola, Mexican Sprite

Margarita Al Gusto  19
Your Spirit of Choice, Agave Nectar, Fresh Lime, Half Salt Rim 

Tequila: Corazón Reposado / Mezcal: Del Maguey Vida / Sotol: Los Magos Blanco

Add a Grand Marnier Float  5

+ If You Like it Spicy, Ask for Our House Tres Chiles Tincture
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