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E x e c u t i v e  c h e f  -  o s y a m i l  m i l i a n
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, 


especially if you have certain medical conditions.*This item is served using raw, shelfish or undercooked ingredients, 

Items marked with ** are related to gluten. Please inform your server if a person in your party has a food allergy 

D’ ROSE is a cashless restaurant. Credit and debit accepted.

marinated olives
garlic, olive oil, orange peel, herbs

‘chontaduro hummus
palm fruit, chickpeas, Crostinis

stuffed sweet plantains
whipped goat, Guava

papas chorriadas 
crispy potatoes, cheese crumble, ahogado, Aioli

street corn
corn on the cob, Cotija cheese

cheese canvas
whipped goat, truffle honey, rose powder

red bean cazuela
frijolada, peppers, onions, cilantro

mussels*
Prince edward island, coconut curry

‘ceviche amazonica*
Local Catch, passion fruit Leche de Tigre, yucca

empanada doña rosa*
Florida tuna, rice, Cilantro, rose Aioli

tuna Carpaccio**
Florida tuna, ginger, Garlic aioli, Lulo Vinaigrette

salmon tamal*
faroe island, banana leaf, corn masa, Capers

ceviche rose*
shrimp, onion, cilantro, rose leche de tigre

‘pulpo costeño*
Charred octopus, ahogado, Coconut, olive oil

Chorizo Santarosano
Pork, Pomarola, lime

blood sausage alameda
pork, rice, pepperonata, Yucca Crisps

chicken asado**
thigh, polleria Aioli

empanada criolla
shredded beef, aji de rancho

crispy porkbelly
Berkshire, Aji Verde

‘VACA FRITA AREPA
Slow braised beef, corn patty, ahogado

flank steak asada*
chimichurri

Interlude - GREENS
‘charred salad
Gem Lettuce, parmesan, boquerones

12

Tomato tropicoqueta
Mango, avocado, queso, lulo vinaigrette, pistachios

beets
arugula, cilantro, red onion, garlic aioli

Side b - Plates
braised pork rice
sweet peas, crispy pork rinds

29

lomo criollo**
tenderloin, peppers, onions, potatoes

snapper entre hojas
Local florida fish, banana leaves, potaotes

‘bandeja D’ROSE
tomahawk, chorizo, pork belly, roasted chicken

115

burger***
brisket & Chuck, caramelized onion, pancetta

Final Track - sweets
arequipe & Sweet figs
caramel, brevas, meringue

9

dulce de leche cake roll**
Sponge cake, Vanilla ice cream, fruit

‘chocorose**
poundcake, ganache, coffee ice cream, coffee cherries

The mix - ology
guarapo de cana
Mi campo blanco Tequila, sugarcane, lime

14.5

Passion Rose
Devil’s Gin, Passion Fruit, egg white, Alma Finca, Roses 

13.5

‘Ayahuasca
Amaras mezcal, Campari, Panela, lime, pinneaple

14.5

tinto
Amaras Mezcal, Mr. Black, Colombian Esspresso

12.5

lulada sour
Aguardiente Antioqueño, lulo, egg whites, Panela, Lime

cocoloco
Malibu rum, mint, coco Lopez, lime

tomacito
bulleit Bourbon, ancho reyes, angostura bitters

14.5

sangria
Rose | red | Beer
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“WE DON’T COOK - WE COMPOSE”
“INGREDIENTS ARE INSTRUMENTS”

“CHEFS BRING THE SOUL”
“THE KITCHEN IS THE STUDIO”

“FOOD IS THE SONG”

By

Local & Sustainable Food
We are proud to support


