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LUNCH prices featured. Items and prices are subject to
change without notice.  6/1/09 DthG6

APPETIZERS
It’s always best to warm up before you dig in!

QUEEN CITY RANCH FRIES

A large platter of our crispy French fries seasoned with our
signature BBQ seasoning and served with a side of ranch
dippin’ sauce. A perfect snack anytime! $4.99

WING IT!

We do! That’s why we offer plump and juicy, deep fried
wings flavored with your choice of Grandma’s own
teriyaki, honey BBQ, or hot Buffalo seasonings.
Accompanied by crisp celery and carrot sticks with blue
cheese dressing served in an onion ring.  $8.99

BONELESS CHICKEN WINGS

No bones about ‘em ... these juicy chicken tenders are
breaded, seasoned, and deep-fried with your choice of
Grandma’s own teriyaki, honey BBQ, or hot Buffalo
seasonings. Accompanied by crisp celery and carrot sticks
with blue cheese dressing served in an onion ring.  $8.99

GRANDMA’S FAMOUS GOLDEN RINGS

Sweet, colossal onions dipped in beer batter, coated in
toasted bread crumbs and deep-fried to a golden brown.
$9.49   Small order $7.49

WINGS & RINGS COMBO PLATTER

Our two best sellers, Golden Rings and Buffalo Chicken
Wings with chunky blue cheese, give you a double taste
sensation. $10.49

BONELESS WINGS & RINGS COMBO PLATTER

This time it’s Buffalo Boneless Wings and Golden Rings
with chunky blue cheese. $10.49

STUFFED WILD RICE MUSHROOMS ... HOUSE SPECIALTY

A gentleman’s favorite. Large, fresh mushroom caps
stuffed with wild rice and mornay sauce, then topped with
a blend of cheddar and Monterey Jack cheese and baked
until bubbly   hot.  $9.49

LOTZARELLA

More is better. Lightly-breaded fingers of mozzarella
cheese, seasoned and deep-fried to a golden brown. Served
with a side of our fresh marinara sauce.  $7.99

SALADS
Salads are served with a fresh-baked bread stick except Taco

Salad.

CAESAR’S SALAD

Not Julius. But it does rule! Crisp romaine lettuce tossed
with Rosa’s classic Caesar dressing, topped with herb
croutons and Parmesan cheese.  $8.49

GRILLED CHICKEN CAESAR’S SALAD

Add chicken to our Caesar Salad and ... voilà!  $9.99
Smaller version $8.49

MANDARIN CHICKEN SALAD

A plump boneless breast of chicken char-grilled and placed
atop a bed of romaine lettuce tossed with mandarin
oranges, carrots, red cabbage, cucumber, water chestnuts,
fried wonton strips, and toasted almonds in our signature
sesame ginger dressing and topped with toasted sesame
seeds.  $10.49     Smaller version  $8.49

ORIENTAL CHICKEN SALAD ... HOUSE SPECIALTY

 This flavorful salad features a plump breast of chicken
coated with sesame seed breading and is served warm over
a bed of mixed greens tossed in our ginger and rice wine
vinaigrette, with toasted sesame seeds and fried wontons.
$9.99     Smaller version $8.49

SOUPS
Add a side of warm breadsticks to your soup order for $3.49

SOUP OF THE DAY

Chef’s choice. Ask your server for today’s selection.
Cup $4.49  Bowl $5.49

FAMOUS CHICKEN WILD RICE SOUP ... HOUSE SPECIALTY

Inspired by the hearty soups of the northwoods lumber
camps, this soup blends juicy chicken chunks into
Grandma’s award-winning, rich and creamy, wild rice
soup. Cup $4.49  Bowl $5.49

FRENCH ONION SOUP GRATINEE

Fresh-made French onion soup topped with toasted
French bread and melted Swiss cheese.  Crock $5.49

SIDE ORDERS
Side Caesar Salad  $3.99

Side Salad  $3.99

French Fries  $3.49

Side Order of Fruit  $3.49

Saffron Rice  $3.99

Fresh Italian Bread Sticks  $3.49

Jumbo sautéed Marinated mushrooms $3.49

Wild Rice with white wine mushroom sauce  $3.99

Baked Potato  $3.49



RASPBERRY CHICKEN SALAD

A plump boneless breast of chicken char-grilled and served
warm over mixed greens and Roma tomatoes, tossed with
our house-made raspberry vinaigrette and blue cheese
crumbles.  $9.99     Smaller version $8.49

SESAME CHICKEN SALAD

A plump chicken breast lightly coated with sesame seed
breading, cooked to a golden brown, and served warm over
a bed of mixed greens, topped with Parmesan cheese and
herb croutons. Served with your choice of dressing.  $10.49

ROSA’S COBB SALAD

Grandma’s version of the classic Cobb salad features a
plump, juicy chicken breast char-grilled and placed atop a
bed of chopped romaine lettuce topped with smoky bacon,
blue cheese crumbles, guacamole, sliced boiled egg,
tomatoes, red onion, carrots, and cucumbers.  Served with
your choice of dressing. $10.49

TACO SALAD

A crisp tortilla shell filled with your choice of either
seasoned ground beef or chicken, with diced tomatoes,
green onions, and shredded cheddar cheese on a bed of
garden greens. Served with sour cream and taco sauce on
the side. $10.49

BURGERS
Our burgers are 100% USDA Choice ground beef and made
the old-fashioned way... slow-cooked with grilled sweet
onions. Served with pickle slices and crispy French fries

(except for the Asian Un-Burger).

TRICYCLE BURGER

Not ready to take off the training wheels? Our one-third
pound all-beef patty topped with grilled onions and served
on our toasted old-fashioned bun.  $7.49
Add thick-cut smokehouse bacon for an additional $1.49

AMERICAN CLASSIC

Our all-beef patty topped with grilled onions and American
cheese, served on an old-fashioned toasted bun.  $8.49

CALIFORNIA BURGER

Our all-beef patty topped with grilled onions and served on
our toasted old-fashioned bun with lettuce, tomato, and
mayonnaise.  $7.99
Add thick-cut smokehouse bacon for an additional $1.49

MUSHROOM-SWISS

Sautéed mushrooms, grilled onions, and Swiss cheese piled
high on our all-beef patty and served on our old-fashioned
toasted bun.  $8.79

BACON AND CHEDDAR

Our all-beef patty topped with thick-cut smokehouse
bacon strips, cheddar cheese, grilled onions, and served on
an old-fashioned toasted bun.  $9.29

OUR FAMOUS BICYCLE BURGER ... HOUSE SPECIALTY

Sometimes Grandma had to feed her customers on the
go. This one seemed to do the trick. Two all-beef patties
topped with grilled onions, sautéed mushrooms,
mozzarella, cheddar, and American cheese. Served on our
old-fashioned toasted bun.  $9.49

ASIAN UN-BURGER

We grill up a great tasting all-vegetable patty marinated
with sesame-ginger sauce and top it with a mixture of
fresh green onion and carrots. Served on an old fashioned
bun with a side of fresh fruit.  $8.99

SANDWICHES
All served with crispy French fries.

WALLEYE FILLET SANDWICH

Real Canadian northern walleye dipped in beer batter,
breaded, and deep fried. Served on a buttered and toasted
Tuscan baguette with our sweet house-made tartar sauce,
lettuce and tomato. $11.49

FISH-N-CHIPS

Four Alaskan Pollack fillets beer-battered and deep-fried
golden brown and served atop a stack of crispy French
fries. Served with our house-made tartar sauce. $8.99

GODFATHER ... THE ORIGINAL

This two-fisted sandwich has been in the family for years.
Thinly sliced roast beef stacked high on a hearty Tuscan
baguette and served warm with our rich au jus for dipping.
The Pope’s favorite.  $8.99
They said the original couldn’t be improved ...
Add sautéed mushrooms, onions, green peppers, and
mozzarella cheese for $2.00

STEAK CHEESE FRENCH ... HOUSE SPECIALTY

We actually found this recipe when we were going through
some of Grandma’s old valises. It was authored by a French
immigrant from the East Coast. Grilled thick-sliced beef
tenderloin and mushrooms smothered with mozzarella,
cheddar, and Philadelphia cream cheese on a Tuscan
baguette.  $9.99

CHICKEN CHEESE FRENCH

An exceptionally delicious variation of our Steak Cheese
French. Sautéed chicken medallions and mushrooms
smothered with mozzarella, cheddar, and Philadelphia
cream cheese with green peppers and onions on a Tuscan
baguette. $9.99

BUFFALO CHICKEN SANDWICH ... HOT & SPICY

A lightly breaded chicken breast, deep-fried, tossed with
Buffalo HOT sauce, and topped with chunky blue cheese
dressing served on an old-fashioned toasted bun. Almost as
spicy as Rosa herself.  $8.99

CALIFORNIA CHICKEN SANDWICH

A tender breast of chicken, grilled and topped with lettuce,
tomato, and mayonnaise. Served on a fresh old-fashioned
toasted bun.  $8.99
Add thick-cut smokehouse bacon for an additional $1.49

BACON CHICKEN SANDWICH

A tender breast of chicken, grilled and topped with thick-
cut smokehouse bacon and mozzarella cheese. Served on a
fresh old-fashioned toasted bun.  $9.49

HONEY MUSTARD CHICKEN SANDWICH

A grilled breast of chicken topped with lettuce, tomato, and
Grandma’s special honey mustard dressing. Served on our
fresh old-fashioned toasted bun.  $8.99

ROSA ’N REUBEN

Thinly cut corned beef brisket, Swiss cheese, and caraway
seasoned sauerkraut, piled on thick-cut rye bread, grilled
and served with a side of Thousand Island dressing.  $8.99

SMOKED TURKEY CLUB SUB

Sliced smoked turkey breast, stacked high with thick-sliced
smokehouse bacon, lettuce, tomato, and mayonnaise on a
tasty Tuscan baguette.  $8.99
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We use zero Trans Fat oil for frying. Please inform your server before ordering if you have any allergen concerns or issues.



WILD RICE SPECIALTIES
United States. All entrees served with a fresh-baked bread stick.

WILD CAJUN CHICKEN ... HOUSE SPECIALTY

Crazy, but true! Sautéed chicken breast medallions, andouille
sausage, tomatoes, mushrooms, and red onions are tossed
with a spicy Cajun cream sauce and wild rice.  $12.59

WILD CHICKEN TETRAZZINI

A sautéed breast of chicken served on a bed of wild rice,
topped with rich mornay sauce, and smothered with
melted mozzarella cheese.  $12.59

PASTA
All entrees served with a fresh-baked bread stick.

PENNE FROM HEAVEN

Your plate runneth over with flavor. Penne pasta blended
with fresh basil, shaved garlic, cracked black pepper,
crushed Roma tomatoes, and imported Parmesan.  $9.49

MARATHON SPAGHETTI

It is rumored that Grandma served the first ever U.S.
Olympic marathon team this authentic Italian spaghetti
featuring a zesty sauce with Italian sausage, tomatoes,
peppers, onions, and mushrooms. Today, it is served
exclusively in our restaurants and once a year to thousands
of runners and friends during Duluth’s famous Grandma’s
Marathon. Over one million served! $9.49
Spaghetti with original recipe Brochi balls $11.49

CLASSIC BAKED LASAGNA

It’s classic because the recipe hasn’t been altered (much) for
130 years! Fresh ricotta cheese, sautéed mushrooms, and
hearty meat sauce, layered with pasta and topped with
imported Parmesan and mozzarella cheese.  $10.99

THE SPICY ITALIAN

Saucy, spicy, and a little hot… all attributes that Rosa
admired. Penne pasta tossed with our zesty pomodoro
sauce, sautéed with spicy ground fennel sausage, and
topped with imported Parmesan cheese.  $10.99

CHICKEN TETRAZZINI ...

HOUSE SPECIALTY

Once reserved for only the prestigious underworld guest,
this famous dish features breast of chicken sautéed and
served over fettuccine, then topped with a rich mornay
sauce with melted Parmesan and mozzarella cheese. Now
available to everyone.  $12.49

CAJUN CHICKEN FETTUCCINE

Medallions of chicken breast sautéed with andouille
sausage, tomatoes, mushrooms, red onions, and tossed in a
spicy Cajun cream sauce. $12.49

FROM SKY BLUE WATERS
All entrees served with a fresh-baked bread stick.

WALLEYE ALLA ROSA

A generous fillet of cold water Canadian walleye lightly
coated with our special Cajun-seasoned flour and pan-fried
in butter until golden and flaky. Served on a bed of savory
saffron rice with a side of seasonal vegetables. $14.49

WALLEYE “SHORE LUNCH” PLATTER

Real Canadian walleye fillet dipped in our beer batter,
breaded, and deep fried until perfectly golden brown and
crispy. Served on a bed of wild rice pilaf with a side of
seasonal vegetables. $14.49

WILD ALASKAN SALMON

Wild caught Alaskan salmon prepared your way: char-
grilled, blackened, or try the Chef’s special preparation for
the day. Served with savory saffron rice and a side of
seasonal vegetables. $14.49

JUMBO BUTTERFLY SHRIMP

Six juicy jumbo shrimp are butterflied, seasoned, lightly
breaded and fried until golden brown. Served with a side of
seasonal vegetables and your choice of potato or rice.
Choose between our top-secret recipe tartar or our
signature cocktail sauces for dipping.  $14.49

CHAR GRILL FAVORITES
Entrees served with salad, a fresh-baked bread stick, and your
choice of garlic mashed potato, baked potato, crispy fries, wild

or saffron rice.

TRADITIONAL CUT - 7 OZ.

A 7 oz. USDA Choice cut of sirloin. $12.99

CATTLEMAN’S CUT - 9 OZ.

A 9 oz USDA Choice ball tip sirloin.  $14.99

THE CENTER CUT - 10 OZ. ...

HOUSE SPECIALTY

The House Specialty! A classic, tender, char-grilled USDA
Choice 10 oz. boneless center cut sirloin.  $15.99

RIBEYE – 16 OZ.

The flavor king! USDA Choice 16 oz. boneless ribeye steak
cut fresh from the prime and char-grilled to order.  $22.99

FILET MIGNON - 8 OZ.

It doesn’t get any finer than this USDA Choice center cut
tenderloin. In a word, it’s perfect.  $25.99

GRILLED STEAK KABOB

A skewer of savory, marinated beef tenderloin pieces, green
peppers, and onions. $12.99

MIXED GRILL PLATTER

Around the world with Grandma: two fried   jumbo ocean
shrimp, teriyaki chicken breast, and a half order of our
steak kabob.  $16.99

CHICKEN STRIPS

Tender strips of chicken breast, lightly dusted   with
seasoned flour and deep-fried to a crispy brown.  $9.49

TERIYAKI CHICKEN

One boneless breast of chicken marinated in a special
teriyaki sauce, char-grilled and topped with a slice of
pineapple. We recommend wild  rice as a natural
complement.  $9.49

DO THE COMBO!
JUMBO MARINATED SAUTÉED MUSHROOMS $3.49JUMBO MARINATED SAUTÉED MUSHROOMS $3.49JUMBO MARINATED SAUTÉED MUSHROOMS $3.49JUMBO MARINATED SAUTÉED MUSHROOMS $3.49JUMBO MARINATED SAUTÉED MUSHROOMS $3.49

ADD THREE JUMBO SHRIMP $4.49ADD THREE JUMBO SHRIMP $4.49ADD THREE JUMBO SHRIMP $4.49ADD THREE JUMBO SHRIMP $4.49ADD THREE JUMBO SHRIMP $4.49
TWO CHICKEN STRIPS $3.99TWO CHICKEN STRIPS $3.99TWO CHICKEN STRIPS $3.99TWO CHICKEN STRIPS $3.99TWO CHICKEN STRIPS $3.99

TERIYAKI CHICKEN BREAST $4.49TERIYAKI CHICKEN BREAST $4.49TERIYAKI CHICKEN BREAST $4.49TERIYAKI CHICKEN BREAST $4.49TERIYAKI CHICKEN BREAST $4.49
ADD A BEER-BATTERED WALLEYE FILLET $6.99ADD A BEER-BATTERED WALLEYE FILLET $6.99ADD A BEER-BATTERED WALLEYE FILLET $6.99ADD A BEER-BATTERED WALLEYE FILLET $6.99ADD A BEER-BATTERED WALLEYE FILLET $6.99

PRIME RIB - FRIDAY &
SATURDAY  NIGHT!

Served after 4 p.m.
A 12 oz. USDA Choice prime rib served au jus. Served

with your choice of potato and a house salad. You better
be prepared to stay awhile. $18.99


