side Orders
alfredo ............................................................
............................................................$4
$4

muShroomS ...................................................... $2

italian SauSaGe .........................................
.........................................$3.50
$3.50

freSh Sautéed veGetableS .......................... $5

meatball .......................................................... $4

marinara Sauce .............................................. $2

Children's Orders

– 12 years old and younger

mini piZZa ........................................................ $7
Pepperoni or Cheese

Rosario’s Italian Restaurant has been in the Rogue Valley since 1979. It was originally started as a small
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Laura and Michael Hogan became the owners in 2001. Laura is from Milano (Italy) and Michael was born
Laura and Michael Hogan became the owners in 2001. Laura is from Milano (Italy) and Michael was born
in Southern California, but lived most of his life in the Applegate Valley. They moved back to the Rogue Valley to
but lived most of his life in the Applegate Valley. They moved back to the Rogue Valley to
SpaGhetti.......................................................... $7in SouthernbeCalifornia,
closer to Mike’s family and to raise their children.
be closer to Mike’s family and to raise their children.

ravioli ..............................................................
..............................................................$7
$7

dOlCi/desserTs

Rosario's features a variety of dishes maintaining the closest version of the ancient genuine Italian culinary
Rosario's features a variety of dishes maintaining the closest version of the ancient genuine Italian culinary
traditions. The food of Italy is as remarkably varied as the many different regions of the country, shaped and
traditions. The food of Italy is as remarkably varied as the many different regions of the country, shaped and
influenced as they are by geography, climate and history. The Pesto and Carbonara pasta dishes are from the
they are by geography, climate and history. The Pesto and Carbonara pasta dishes are from the
–All Pastas are Served with Alfredo or Marinara Sauce–influenced as
Northern regions, you can travel to the Coastal regions with our seafood dishes. The Lazio region appears in our
Northern regions, you can travel to the Coastal regions with our seafood dishes. The Lazio region appears in our
Alfredo (Pasta alla Crema o Panna) dishes, so popular and sooo good! The Southern region is emulated by our rich
Alfredo (Pasta alla Crema o Panna) dishes, so popular and sooo good! The Southern region is emulated by our rich
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cheeSe cake.................................................... $7

mud pie ............................................................ $7

fettuccine ....................................................... $7
tortellini ........................................................ $7

The Best Cheese Cake in the World

tiramiSu ............................................................ $7
Lady Fingers Dipped in Espresso, Layered with
Mascarpone Cream & Topped with Shaved Dark Chocolate.

cannoli ............................................................
............................................................$7
$7
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ice cream ......................................................... $5
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Spumoni or Vanilla

profitroleS ...................................................... $7
Cream Filled Bigne Covered with Bittersweet Chocolate.
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"Chi mangia bene, vive bene" (“Who eats well, lives well”)

Popular Sicilian Dessert Filled with a Seasonal Cannoli Cream Recipe.

Rosario'sRosario's
features features
a varietyaofvariety
dishesofmaintaining
dishes maintaining
the closest
theversion
closest of
version
the ancient
of the genuine
ancient genuine
Italian culinary
Italian culinary
traditions.
traditions.
The foodThe
of food
Italy of
is as
Italy
remarkably
is as remarkably
varied asvaried
the many
as thedifferent
many different
regions of
regions
the country,
of the country,
shaped and
shaped and
influenced
influenced
as they are
as they
by geography,
are by geography,
climate and
climate
history.
and history.
The Pesto
Theand
Pesto
Carbonara
and Carbonara
pasta dishes
pastaare
dishes
fromare
thefrom the
NorthernNorthern
regions, regions,
you can you
travel
cantotravel
the Coastal
to the regions
Coastal with
regions
ourwith
seafood
our dishes.
seafoodThe
dishes.
Lazio
The
region
Lazioappears
region in
appears
our in our
Alfredo (Pasta
Alfredoalla
(Pasta
Crema
allaoCrema
Panna)odishes,
Panna)sodishes,
popular
so popular
and soooand
good!
soooThe
good!
Southern
The Southern
region isregion
emulated
is emulated
by our rich
by our rich
aromaticaromatic
red sauces.
red Or
sauces.
you can
Or you
try acan
Pizza
tryfrom
a Pizza
ourfrom
wood-fired
our wood-fired
oven. oven.
Living and
Living
shopping
and shopping
in Southern
in Southern
Oregon Oregon
we authoritatively
we authoritatively
maintainmaintain
flavors, traditions
flavors, traditions
and authentic
and authentic
Italian eating
Italianhabits
eatingmaking
habits the
making
mostthe
of our
mostlocal
of our
markets.
local markets.

affoGato ......................................................... $7
Vanilla Bean Ice Cream "Drowned" in Fresh Espresso.
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Bevande/BeveraGes
Soda ............................. child $1.50 ..........$2.50
..........$2.50
Coke, Diet Coke, Cherry Coke, Sprite, Barq's & Dr Pepper

oranGina or limonata .................................
.................................$3
$3
iced tea ........................................................... $3
Fresh Brewed Daily

italian SodaS .................................................. $5

Cherry, Vanilla, Blackberry, Raspberry, Strawberry, Orange & Peach
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lemonade ...................................................
...................................................$2.50
$2.50
hot tea ......................................................
......................................................$2.50
$2.50
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Regular or Herbal

coffee .........................................................
.........................................................$2.50
$2.50
eSpreSSo............................................................ $3
S. pelleGrino ............. Sm $2.50 ..............
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www.rosariosmedford.com

lG $4

2221
main
ainStreet
Street
2221wweSt
eSt m
mm
edford
or97501
97501
edford, or

An 18% gratuity will be automatically added to checks for all tables of 8 or more.
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anTipasTi/appeTizer

bruSchetta ....................................................
....................................................$11
$11

Fresh Cherry Tomatoes with Garlic and Basil Over Toasted Crostini

Scampi all’adriatica...................................
...................................$12
$12
Scampi Prawns Sautéed with Wine, Parsley & Garlic.

inSalata capreSe ..........................................
..........................................$12
$12
Fresh Mozzarella, Tomatoes and Basil.

Sautéed clamS ..............................................
..............................................$13
$13
Sautéed Clams in Olive Oil, Garlic & Wine.

bread StickS............... Small $6

larGe $8

Fresh Bread Sticks Covered in Mozzarella Cheese.

pasTa dinners

All Dinners are Served with your Choice of Salad or Soup & Garlic Bread.
Veggie Marinara Available. Whole Wheat and Gluten Free Pasta Available for Extra Charge

laSaGna ..........................................................
..........................................................$17
$17

SpaGhetti with meatballS ..........................
..........................$18
$18

Layered with a Blend of Italian Sausage, Meatballs, Mozzarella
Cheese & Ricotta Cheese.

Topped With Rosario's Meatballs.
Add Sautéed Mushrooms $2

ravioli ............................................................
............................................................$17
$17

insalaTe Soups & Salads
Garden Salad ............ Small $5

larGe $12

Fresh Lettuce, Olives, Bell Peppers, Tomatoes & Dressing.

antipaSto Salad ........ Small $6

larGe $13

Fresh Lettuce, Salami, Provolone Cheese & Dressing.

caeSar Salad.............. Small $6

larGe $13

With House Made Croutons (add Chicken $2) (add Chicken $4)

paSta Salad ................ Small $5

larGe $7

Rotini Pasta, Genoa Salami, Provolone Cheese, Olives, Green
Onions, Bell Peppers, Parmesan & Italian Dressing.

tortellini ......................................................
......................................................$17
$17

potato Salad ............. Small $5

baked moStaccioli ......................................
......................................$17
$17

Soup of the day ............ cup $4

larGe $7
bowl

$6

fettuccine alfredo ....................................
....................................$17
$17

Seasoned Beef or Ricotta Cheese, Topped with Creamy Pesto,
Marinara or Alfredo Sauce.

Fettuccine Pasta Tossed in an Alfredo Sauce.
Add Chicken $2 Add Pesto $1

paSta primavera ...........................................
...........................................$19
$19

Cheese Filled Tortellini with Creamy Pesto, Marinara or Alfredo Sauce.

Fresh Sautéed Vegetables Tossed with Pasta in Alfredo Sauce.
Add Chicken $2 Add Pesto $1

creSpelle .......................................................
.......................................................$17
$17

Pennette Pasta Tossed with Beef, Sausage, Ricotta Cheese, Marinara
& Alfredo. Topped with Mozarella Cheese & Baked.

Two fresh Crepes Filled with a Blend of Ricotta Cheese, Parmesan
Cheese, Spices, Imported Ham & topped with Mushrooms and Alfredo.

Scampi pommarola .......................................
.......................................$21
$21
A Lunch size portion of Pasta Served with Garlic Bread
Lunch Special:
Special: Add a Lunch Size Garden Salad for $2 before 4:00 p.m.

laSaGna ..........................................................
..........................................................$13
$13

Filled with a Blend of Italian Sausage, Meatballs, Mozzarella
Cheese & Ricotta Cheese.

ravioli ............................................................
............................................................$12
$12
Seasoned Beef or Ricotta Cheese, Topped with Creamy Pesto,
Marinara or Alfredo Sauce.

tortellini ......................................................
......................................................$12
$12
Cheese Filled Tortellini with Creamy Pesto, Marinara or
Alfredo Sauce.

Scampi alfredo.............................................
.............................................$14
$14
Scampi Sautéed in Alfredo Sauce & Tossed with Pasta.
Add Sautéed Vegetables $2 Add Pesto $1

SpaGhetti with meatball ..........................
..........................$13
$13
Topped with a Rosario’s Meatball.
Add Sautéed Mushrooms for $1.50

combination ..................................................
..................................................$12
$12
Spaghetti and Ravioli with Marinara Sauce.

fettuccine alfredo ....................................
....................................$12
$12
Fettuccine Pasta Tossed in an Alfredo Sauce.
Add Chicken $2 Add Pesto $1

paSta primavera ...........................................
...........................................$13
$13
Fresh Sauteéd Vegetables Tossed with Pasta in an Alfredo
Sauce. Add Chicken $2 Add Pesto $1

sandwiChes.........half $9.29whole $7.29
sandwiChes.........half $9

whole $12

We Proudly Bake our Bread Daily. Additional charge may
apply to extra items.

italian Sub

Genoa Salami, Cotto Salami, Coppacola, Mortadella, Provolone,
Lettuce, Pepperoncinis & Italian Dressing.

Spicy italian Sub

ravioli di Zucca ...........................................
...........................................$18
$18

Popular Pasta from the Coastal Region of Italy. Mussels & Clams
are Sautéed with Olive Oil, Asparagus, Garlic, Wine & Italian Herbs.

Gnocchi .........................................................
.........................................................$19
$19

Classic Italian Potato Dumplings with your Choice of Alfredo,
Marinara, Creamy Pesto or Gorgonzola Sauce.

new

ravioli Speciali........................................ $tbd
Special Ravioli of the Week! Ask your Server.

new

SpaGhetti alla carbonara .........................
.........................$19
$19
A Favorite of Roma! Crispy Pancetta in a Creamy Egg Sauce
Tossed with Pasta.

new

roSario'S trifecta .......................................
.......................................$23
$23

A sample of Rosario's favorites, Lasagna, Fettuccine Alfredo and
Chicken Parmesan.

eGGplant parmeSan.....................................
.....................................$18
$18

Breaded Eggplant, Marinara, mozzarella and Parmesan Cheese.

penne all'arrabbiatta................................
................................$18
$18
"Angry Sauce" Penne Pasta tossed with a Spicy Tomato Sauce

veGetarian

Swiss and Provolone Cheeses, Bell Peppers. Lettuce, Tomato, Red
Onion, Pepperoncinis & Italian Dressing.

hot paStrami & cheeSe

Mayo, Lettuce, Tomato & your Choice of Cheese.

deli Style:
turkey, ham, roaSt beef or honey turkey

MeaT dishes

All Dishes Served with Spaghetti & Vegetables.

chicken marSala .........................................
.........................................$21
$21

Chicken Breast Sautéed in a Mushroom & Marsala Wine Sauce.

chicken parmeSan .......................................
.......................................$21
$21

dry Salami & SwiSS

chicken piccata ...........................................
...........................................$21
$21

SauSaGe

proSciutto & cheeSe

Dry Salami, Swiss cheese, Mayo, Lettuce & Tomato.
Prosciutto, Provolone, Lettuce, Pepperoncinis & Italian Dressing.

An additional charge may apply for substitutions.

– Fresh Dough Made Daily. Gluten Free Dough Available on 10" Pizzas for an additional $2.
CalzOne

10"

12"

14"

16"

$14

$14

$18

$24

$27

the audrey

$15

$15

$21

$27

$32

cheeSe

$12

$12

$15

$19

$22

pepperoni

$14

$14

$17

$22

$25

roSario'S Special

$15

$15

$20

$26

$31

4 StaGioni

$15

$15

$20

$25

$29

veGetarian

$14

$14

$19

$25

$29

bbQ chicken

$14

$14

$19

$25

$29

peSto chicken

$14

$14

$20

$25

$29

biG wood

$15

$15

$21

$27

$32

Smoke houSe Special

$15

$15

$20

$25

$29

brick oven "luau"

$14

$14

$19

$24

$28

10"

$12"

14"

16"

$1.50

$2

$2.50

$3

$2

$2.50

$3

$3.50

florentine

Sauce, Roasted Garlic, Mozzarella Cheese, Feta Cheese,
Fresh Spinach, Sun-dried Tomatoes & Black Olives.
Creamy Garlic Sauce, Mozzarella Cheese, Chicken, Bacon
Artichoke Hearts, Spinach & Sun Dried Tomatoes.
Sauce and Mozzarella Cheese (A Base to build your Own).
Sauce, Mozzarella Cheese & Pepperoni.
Sauce, Mozzarella Cheese, Italian Sausage, Pepperoni
Mushrooms, Red Onions & Bell Peppers.
Sauce, Mozzarella, Ham, Artichoke Hearts, Olives &
Mushrooms.

Sauce, Mozzarella Cheese, Sautéed Zucchini, Mushrooms,
Red Onions, Bell Peppers, Black olives & Sun-dried Tomatoes.
BBQ Sauce, Mozzarella Cheese, Chicken & Red Onions.
Pesto Sauce, Mozzarella Cheese, Chicken with Sautéed
Zucchini & Mushrooms.
Sauce, Mozzarella Cheese, Pepperoni, Ham, Italian
Sausage & Linguica.
Sauce, Mozzarella Cheese, Roasted Garlic, Pepperoni
& Linguica.

meatball

Italian Sausage with Sautéed Bell Peppers, Onions & Mustard.

SpaGhetti allo ScoGlio ..............................
..............................$20
$20

Butternut Squash Ravioli with Butter and Sage Sauce.

Breaded Chicken Breast Topped with Marinara, Cheese & Baked.

Rosario’s Meatballs with Provolone Cheese & Pepperoncinis.

Scampi Sautéed with Wine & Alfredo Sauce, Tossed with Fettuccinne.
Add Sautéed Vegetables $2 Add Pesto $1

rOsariO's FavOriTes

Mayo, Lettuce, Tomato & your Choice of Cheese.

Same as the Italian Sub with Cherry Peppers added.

Scampi alfredo.............................................
.............................................$21
$21

Scampi & Scallops Sautéed with Wine, Fresh Tomatoes, Onions
& Basil. Tossed with Pennette Pasta.

lunCh pasTa A La Carte

wOOd Fired pizza & CalzOne

Chicken Breast Sautéed in a Wine, Lemon & Caper Sauce.
new

Sauce, Mozzarella Cheese, Canadian Bacon & Pineapple.

veal marSala................................................
................................................$23
$23
Veal Sautéed in a Mushroom & Marsala Sauce.

veal parmeSan..............................................
..............................................$23
$23
Breaded Veal Topped with Marinara, Cheese & Baked.

veal piccata .................................................
.................................................$23
$23
Veal Sautéed in a Wine, Lemon & Caper Sauce.

catch of the day ................................... $tbd
A Seafood Special – please ask your server.

An additional charge may apply for substitutions.

exTra TOppinGs
veGGie toppinGS

Red Onions, Mushrooms, Tomatoes, Bell Peppers, Olives, Sautéed Vegetables,
Roasted Garlic, Pesto, Pepperoncinis, Jalapeño Peppers, Artichoke Hearts,
Pineapple, Fresh Spinach, Sun-dried Tomatoes & Anchovies.

meat & dairy toppinGS

Feta Cheese, Pepperoni, Linguica, Ham, Canadian Bacon, Chicken, Italian
Sausage & Alfredo Sauce.

An additional charge may apply for substitutions.

