
 
 

 

VEGETARIAN dish or option available.    
GLUTEN FREE dish or option available. 

Vegetarian Frijoles a la Charra available. 
Poblano Rice is vegetarian.

NACHOS Y MÁS

Queso Rosario’s       9.95
Three cheese dip served with house-made tostadas. 

Queso Flameado      11.95
Au Gratin queso asadero, spicy Mexican sausage, grilled peppers and onions. 
Served with house-made corn and flour tortillas. Optional add-on: Chile 
Toreado for extra spice! *Vegetarian option served with potatoes, carrots, 
onions and bell peppers.

Chicken Chipotle    10.95 
Quesadillas 
Chipotle spiced chicken and spinach sandwiched between 
two grilled flour tortillas. Served with guacamole & pico de galllo. 

Fajita Nachos   14.95 
Nachos topped with beef or chicken fajita, beans, cheese, & guacamole. 

Bean & Cheese Nachos   10.95
Nachos topped with beans and melted cheese.

Nachos Estilo Rosario’s   12.95 
Nachos topped with stewed shredded chicken, queso Monterey 
and crema fresca. 

Chorizo Quesadillas   10.95
A combination of potatoes and Mexican sausage sandwiched 
between grilled flour tortillas. Served with guacamole & pico de gallo. 

Shrimp Nachos   15.25
Nachos topped with butter garlic shrimp, sautéed pico de gallo, 
queso Monterey & guacamole.

ANTOJITOS

Mexican meatballs made with a combination of ground beef, pork, 
braised in a rich fire roasted tomato & chipotle sauce. Garnished with 
queso fresco and sweet potato hay.  

Albóndigas  10.95

Guacamole Fresco     12.95
Fresh smashed avocado. Served with house-made tostadas. 
Optional: diced tomatoes, onions, jalapeños & queso fresco. Add 2.00

Roasted cauliflower florettes dusted with chili lime and topped with cotija 
cheese and crema fresca. (Mexican style cauliflower) 

Palomitas De Coliflor      12.95

Angelica’s Ceviche Fino   12.95 
Delicate white fish, jícama, red onions and jalapeño peppers 
marinated in fresh lime juice & tossed in a lime herb vinaigrette. 
Served with avocado & house-made tostadas. 

Mexican Street Corn      9.95 
Fresh grilled corn kernels tossed in a house-made mayo & chili 
lime queso fresco and cotija. 

Shishito Peppers      9.95     
Mildy spicy, pan-seared peppers. Sprinkled with sea salt and served with a 
creamy salsa roja. 

Fire Roasted Salsa & Chips      1.99
Rosarioʼs famous award-winning salsa.

ENSALADA Y SOPAS

Ensalada De Aguacate y Lima
14.25 
A combination of mixed greens, avocado, queso fresco, roma tomatoes, 
jícama and crumbled chicharrones tossed in a fresh lime vinaigrette. Served 
with grilled shredded chicken breast. 

Sopa de Tortilla       11.95 
Rich flavorful chicken lime broth with shredded chicken breast. 
Garnished with fried tortilla strips, avocado, cilantro and queso fresco. 
Served with Mexican rice and house-made corn tortillas. 

Fideo Loco 11.95
Vermicelli pasta in a light and flavorful tomato broth, spiced ground beef, 
whole beans, sprinkled with queso fresco and cilantro. 

Pozole      12.95
Lightly seasoned chile spiced broth, diced pork, hominy & cabbage lime slaw.
 Garnished with a combination of scallions, oregano, lemon wedge and 
chile de árbol paste.

ESPECIALIDADES 

 Carne de Puerco 16.95  
 en Chile Cascabel 
 Tender pork tips in a flavorful chile cascabel sauce. Served with Mexican rice 
& refried beans. 

 Carne Asada   19.99
  8 oz. grilled skirt steak, one cheese enchilada. Served with refried beans, 
 chile toreado, guacamole, and grilled onions. 

Chile Relleno 18.25 
Poblano pepper stuffed with spiced beef, potatoes, raisins & almonds, 
topped with our delicious ranchero sauce & white cheese. Served with 
Mexican rice & refried beans. 
Relleno De Coliflor      17.99
Grilled poblano pepper filled with roasted cauliflower and sweet potato  
topped with creamy poblano sauce and drizzled with crema fresca. Served 
with frijoles a la charra. 
Pollo a la María    15.95
Charbroiled chicken breast marinated in a cilantro pesto sauce. Served with  
Mexican rice and frijoles a la charra. 
Mole Casero  15.95
Boneless chicken thighs simmered in a rich Mexican sauce made with
dried chilies, nuts and hints of chocolate. Topped with queso Monterey
and served with Mexican rice and refried beans. 
Chicken Chipotle 15.95 
Grilled chicken breast served with sautéed spinach and topped 
with a creamy chipotle sauce. Served with poblano rice & frijoles a la charra. 
Guisado de Lengua  17.95
Tender tips of beef tongue delicately seasoned and simmered in a light 
tomato sauce. Served with Mexican rice and refried beans. 

F E E D  T H E  H E A R T  Q U E N C H  T H E  S O U L



VEGETARIAN dish or option available.    
GLUTEN FREE dish or option available. 

Vegetarian Frijoles a la Charra available. 
Poblano Rice is vegetarian.

 ENCHILADAS
Enchiladas Suizas    14.95
Two chicken-filled enchiladas topped with a sweet, white wine cream sauce, 
crema fresca and queso Monterey. Served with Mexican rice and refried beans.
Enchiladas De Queso 14.95 
Three cheese filled enchiladas topped with chili con carne and a 
queso Monterey mixto. Served with Mexican rice and refried beans. 
Enchiladas de Mole 14.95 
Two chicken-filled enchiladas topped with our delicious mole sauce and
 queso Monterey. Served with Mexican rice and refried beans.  
Enchiladas De Pollo 14.95
Two chicken filled enchiladas topped with chili con carne and queso Monterey. 
Served with Mexican rice and frijoles a la charra. 

 

Enchiladas De Espinacas   14.95
Two enchiladas filled with spinach, potatoes, carrots and queso fresco, topped 
with a creamy chipotle sauce & queso Monterey. Served with poblano rice and
 frijoles a la charra. 

Enchiladas De Camarón 16.95 
Two shrimp-filled enchiladas topped with a creamy chipotle sauce
 & queso Monterey. Served with poblano rice and frijoles a la charra. 

Enchiladas Verdes      14.95
Two chicken-filled enchiladas topped with tomatillo corn sauce, queso 
Monterey and crema fresca. Served with Mexican rice and refried beans.  

PARRILLAS
Parillas served on a sizzling skillet with frijoles a la charra, 
pico de gallo and guacamole, unless otherwise specified.

Gulf shrimp marinated in a lime garlic butter sauce. Served with poblano rice. 
For two 34.95 

Camarones al Mojo de Ajo    
For one 17.95

Parrilla De Tripas    For one 17.95 
A south-of-the-border favorite! Lightly seasoned & grilled to perfection. 
For two 34.95 

Crisp marinated pork tips served with grilled onions and peppers. 
For two 34.95

Parrilla De Carnitas de Puerco 
For one 17.95  

Fiesta Special    For one 17.95
Grilled shrimp and charbroiled beef or chicken fajitas, with onion and 
bell peppers. For two 34.95 

Parrilla De Fajitas    For one 17.95
Charbroiled beef or chicken fajitas with grilled onion and bell peppers. 
For two 34.95 

FAVORITAS 

Chalupas Compuestas (2)      14.25
Two chalupas topped with your choice of diced beef or chicken fajitas, 
refried beans, guacamole, cabbage lime slaw and queso fresco. 
 Bean & Cheese Chalupas    10.95 
Two bean & cheese chalupas topped with melted cheddar cheese, lettuce,
and tomato.

Mexican meatballs made with a combination of ground beef & pork, 
braised in a rich fire roasted tomato & chipotle sauce. Garnished with 
queso fresco and sweet potato hay. Served with poblano rice. 

Albóndigas con Arroz 16.25

Fish or Shrimp Tacos (2) 
Fish 12.95 Shrimp 13.95  
Pan-seared tilapia or shrimp, chipotle mayo, topped with queso fresco, 
cabbage lime slaw, pickled red onion and avocado. Served with 
frijoles a la charra. 

Enchiladas Mexicanas      15.95
Chiles guajillos and pasillas are the foundation of the delicious sauce that 
tops three queso fresco filled enchiladas. Topped with fried potatoes, carrots, 
and drizzled with crema fresca. Served with avocado, cabbage lime
 slaw and a grilled jalapeño pepper. 
Griselda’s Tacos Callejeros   16.25
Three corn tortillas lightly grilled on the comal, filled with a dab of refried 
beans and your choice of diced beef fajita, shredded chicken or carnitas.
Topped with cabbage lime slaw, diced avocado and queso fresco. 

Tacos a la Rosario's (3)      14.25
Crispy corn tacos filled with your choice of beef, chicken or guacamole. 
Topped with lettuce, tomatoes, finely chopped onion and cilantro. 
Served with salsa de molcajete. 
Traditional Crispy Tacos (2)      14.25
Crispy corn tacos filled with your choice of beef, chicken, or guacamole. 
Topped with lettuce, tomatoes and cheddar cheese. Served with Mexican rice 
and frijoles a la charra. 
Tacos Norteños (2) 13.95 
Flour tortillas, thin layer of refried beans, Monterey Jack cheese, 
sliced avocado, choice of beef or chicken, folded over and toasted 
on a flat grill. Served with frijoles a la charra. 
Cascabel Tacos (3) 14.95 
Diced pork, simmered in a chile cascabel sauce and served in our delicious
house-made corn or flour tortillas. 
Tacos Suaves     15.25
Two chicken or beef filled soft rolled tacos topped with ranchera salsa, 
melted queso Monterey, lettuce, tomato and guacamole. 
Served with Mexican rice and frijoles a la charra. 
Flautas De Pollo (3)   13.95
Chicken filled flute-like crispy tacos topped with guacamole and crema fresca. 
Served with Mexican rice and frijoles a la charra.  
Flautas Especiales (3)      16.25
Corn tortillas filled with queso, beans, spinach, and chipotle sauce. Your choice 
of chicken or potato & carrot filling. Flautas are grilled on an open flame 
and topped with a tomatillo avocado sauce, lettuce, tomato & queso fresco.
Served with  Mexican rice and frijoles a la charra. 

Copitas De Camaron (3)    13.95 
Grilled shrimp drizzled with a mild crema roja & a tamarindo glaze.
Topped with fried shallots. 

‘
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rosariossa.com20% GRATUITY ADDED TO PARTIES OF 6 OR MORE 

C U R B S I D E  •  CARRY O U T  •  D I N E  I N

ROSARIOʼS NORTH
9715 San Pedro Ave., 
San Antonio, Tx 78216

CALL TO ORDER: (210) 481-4100

ROSARIOʼS SOUTHTOWN
722 S. St. Maryʼs St. 

San Antonio, Tx 78205
CALL TO ORDER: (210) 223-1806
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