
DIM SUM 点⼼

ENTRÉES ⻝事

STEAKS* ⽜⾁ SIDES 副菜

@ROSEANDIVYSRQ

TUNA POKE NACHOS

EDAMAME

WAKAME (SEAWEED) SALAD

ORGANIC MISO SOUP

JASMINE RICE 

CRISPY BRUSSEL SPROUTS

GARLIC BROCCOLINI

GRILLED APARAGUS

GLAZED BOK CHOY

CRISPY TUNA* (4)

CRISPY SALMON* (4)

PORK AND SHRIMP GYOZA (4)

SHRIMP SHUMAI DUMPLINGS (6)

CRISPY BEEF SPRING ROLLS (4)

PORK BELLY BAO BUNS (2)

CRISPY KARAAGE BAO BUNS (2)

GAIJIN SLIDER BAO BUNS (2)

TEMPURA ROCK SHRIMP

GRILLED OCTOPUS

OMAKASE PLATTER - CHEF’S PICK 

7

11

7

5

12

10

10

10

14

14

12

12

13

14

14

11

14

19

34

CRISPY CHICKEN KARAAGE

TUNA OR SALMON, EDAMAME, AVOCADO, SOY
DRESSING, WONTON CHIPS

SHOYU MARINATED FRIED CHICKEN THIGH,
LEMON, GOCHUJANG AOLI

1296 1ST STREET, SARASOTA FL ROSEANDIVYSARASOTA.COM

19

14

SMALL PLATES ⼩⽫

VEGETABLE FRIED UDON

HAMACHILI

STIR FRIED NOODLES, SEASONAL VEGETABLES,
GARLIC CHILI PASTE
ADD CHICKEN OR SHRIMP 6

THINLY SLICED YELLOWTAIL, JALAPENO,
PONZU SAUCE

14

24

WOK FRIED RICE
GREEN ONION, EGG, FISH SAUCE, DARK SOY
ADD CHICKEN OR SHRIMP  6 
ADD SNOW CRAB  12

16

SEARED CHICKEN BREAST

SHRIMP AND SCALLOPS

ORANGE SOY GLAZE, GRILLED BROCCOLINI,
QUINOA

BABY CARROTS, BROCCOLINI, SHIITAKE
MUSHROOMS, JASMINE RICE

34

39

KOREAN BONE-IN PORK CHOP*

MISO SEA BASS

CRISPY BRUSSELS, SCALLIONS, JASMINE RICE

ASPARAGUS, BRAISED SHIITAKE MUSHROOMS,
MISO VIN BLANC

28

46

KUNG POW SHRIMP
PEANUTS, RED PEPPER, BOK CHOY, CHILIS,
JASMINE RICE

22

RIBEYE - 16OZ 56

PRIME NEW YORK STRIP - 12OZ 46

PRIME FILET MIGNON 12OZ 58

PETITE FILET MIGNON 8OZ 48

ROSE & IVY
steak. sushi. cocktails.

SALMON CARPACCIO*
THINLY SLICED SALMON, SESAME OIL, TRUFFLE
OIL, OLIVE OIL, CHERRY TOMATOES AND
BALSAMIC PONZU

24

CLASSIC CAESAR SALAD
FRESH ROMAINE, GARLIC, ANCHOVY,
PARMESAN,  WONTON CROUTONS

12

CHARRED ROMAINE WEDGE
PORK BELLY, CHERRY TOMATOES, BLEU

14

ROSE & IVY SALAD
MIXED GREENS, CUCUMBER, CHERRY
TOMATOES, PLAINTAIN CHIPS, CASHEWS,
CARROT GINGER DRESSING

16

CHOPHOUSE BURGER*
PRIME BEEF, TILLAMOOK CHEDDAR, SMOKED
BACON, LETTUCE, TOMATO, RED ONION,
TOGARASHI TRUFFLE FRIES

21

OPTIONAL DAILY COMPOUND BUTTER AVAILABLE

A 20% GRATUITY GROUPS OF 6 OR MORE WILL BE ADDED
*MENU ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS INCREASE RISK OF FOODBORNE

ILLNESS 

ADD SURF TO ANY TURF 24

PRIME BUTCHER’S CUT 10OZ 39

JASMINE SALMON*
GOCHUJANG SOY GLAZE, BOK CHOY, LIME,
JASMINE RICE

36

PILE OF ROCK SHRIMP ON TOP



⽇本酒とビール

COCKTAILS 飲み物

DOWNTOWN ESPRESSO MARTINI 
BREWED MONDAY  ESPRESSO, KETEL ONE
VODKA, BORGHETTI COFFEE LIQUEUR,
KAHLUA

16

JUST PEACHY! 14

THE ROSE & IVY
HANGER ROSE VODKA, ST. GERMAIN ELDERFLOWER,
POMEGRANATE, SPARKLING ROSE’

14

GREY GOOSE PEACH ROSEMARY, GRAPEFRUIT,
LIME, CANE SUGAR

LUCKY LUCKY
MUDDLED MINT, EMPRESS GIN, LEMON, LIME,
GINGER BEER

15

ANCIENT MAI TAI
COCONUT CARTEL RUM, MUGAWRI SHOCHU,
LIME, ORGEAT, ORANGE CURACAO

15

DALY DEAREST MAGARITA 14

LOVE, YOLANDA
SIESTA KEY RUM, FRESH COCONUT, LIME,
PINEAPPLE, SERVED UP

15

PATRON TEQUILA, LIME, CANE SUGAR,
TOGARASHI BLACK SALT RIM

FATHER KINO
MUDDLED CUCUMBER, CILANTRO, AND
JALAPENO, PATRON REPOSADO, LIME, AGAVE,
TAJIN RIM

16

THE KUROSAWA 16
ANGELS ENVY BOURBON, CARPANO ANTICA,
AVERNA

MAGNUM P.I.NAPPLE
BACARDI RUM BLEND, PINEAPPLE, LIME,
ORANGE, FRESH GINGER BEER, SERVED IN A
REAL PINEAPPLE!

39SHIBATA SLING
HOUSE INFUSED KAFFIR NOLETS GIN, LIME,
CHERRY LIQUEUR, GINJO SAKE, ANGOSTURA,
SODA

15

WHITE ⽩ワイン RED ⾚ワイン

BOULDER BANK
SAUVIGNON BLANC - NEW ZEALAND

15/59

PANTHERA 16/59

MAISON NICOLE
PINOT GRIS - ITA

11/67

CHARDONNAY - RUSSIAN RIVER VALLEY

ROMBAUER ESTATE
CHARDONNAY - NAPA CALIFORNIA

18/76

ANCIENT PEAKS 15/64
SAUVIGNON BLANC - PASO ROBLES
LICIA
ALBARINO - ESPANIA

12/44

AUSTIN HOPE
CABERNET - PASO ROBLES

18/64

PAUL BUISSE 14/59

NICOLAS
CABERNET - FRA

11/59

CAB FRANC - FRANCE

STOLLER 
PINOT NOIR - OREGON

15/48

NOVELTY HILL 16/64
MERLOT - COLUMBIA VALLEY
MARIANI FAMILY VINEYARDS
CHIANTI - ITA

16/64

SAKE AND BEER ⽇本酒とビール

JOTO JUNMAI NIGORI 300ML 30B
JOTO DAIGINGO 16/49B

KIRIN ZAN CLASSIC 9

HIRO JUNMAI GINJO BLUE 300ML 39B
HAKURYU WHITE DRAGON 60B
SAKE FLIGHT (4) 42

ORION JAPANESE LAGER 7
MANGO CART GOLDEN ROAD 7

KIRIN LIGHT 7

GREENBENCH SUNSHINE IPA 7
GREENBENCH POSTCARD PILS 8
STELLA 7
HIGH NOON 8

GINGER FLEUR
GINGER ROOT INFUSED NOLETS GIN,
RASPBERRY LIQUEUR, LEMON, FRESH GINGER
CHEW

15 NO PROOF COCKTAILS
STRAWBERRY DAIQUIRI - SPICY MANGO SPRITZ
- LEMONADE BASIL CRUSH 

11

BUBBLES 泡 ROSE 薔薇

VEUVE CLIQUOT
CHAMPAGNE - FRA

26/139

LA MARCA
PROSECCO - ITA

12/44

WHISPERING ANGEL
ROBUST ROSE - FRA

18/76

FLEUR DE MEUR
CRISP ROSE - FRA

14/59



ROSE & IVY
sushi menu

SPECIALTY  ROLLS* 特別 CLASSIC  ROLLS* 古典

PINEAPPLE STREET

MANGO EXPRESS

EEL, AHI TUNA, SALMON, AVOCADO,
PINEAPPLE

TUNA, YELLOWTAIL, AVOCADO, MANGO

19

21

CRISPY TEMPURA SHRIMP

PERFECT DUO

SHRIMP TEMPURA, CUCUMBER, TOPPED
WITH AVOCADO AND TUNA

SALMON, YELLOWTAIL, PICKLED RADISH,
WRAPPED IN CUCUMBER, NO RICE

23

22

SCHOOL OF ROCK 26

DOWN UNDER

SALMON JALAPENO POP

SPICY SALMON, AVOCADO, KIWI ON TOP

SALMON, AVOCADO, JALAPENO, MANGO

16

16

BOTH WAYS

PASSION ROLL

SPICY SALMON, TEMPURA ASPARAGUS

SALMON, AVOCADO, TOPPED WITH IKURA

16

17

SWEET + SASSY
SWEET POTATO TOPPED WITH SALMON

16

BLACK PEPPER TUNA

KING CRAB

BLACK PEPPER TUNA, AVOCADO, EEL,
SALMON, TEMPURA FLAKES

KING CRAB, AVOCADO, CUCUMBER, TUNA
OR SALMON ON TOP

27

23

DOUBLE TUNA

PINK CAT

AHI TUNA, CUCUMBER, TOPPED WITH
SPICY TUNA

EEL, CASHEW NUTS, SPICY CRAB,
AVOCADO, WRAPPED IN PINK SOY PAPER

26

24

SCALLION YELLOWTAIL

GO NUTS

YELLOWTAIL AND SCALLIONS

TUNA, AVOCADO, CASHEW NUTS

17

16

KING CRAB CALIFORNIA

SPICY YELLOWTAIL 

KING CRAB, AVOCADO, CUCUMBER

TUNA, YELLOWTAIL, AVOCADO, JALAPENO

17

19

RED HOT 
EEL, CUCUMBER, TOPPED WITH SPICY
TUNA

19

HAMACHI YUZU KOSHO*
CUCUMBER, AVOCADO, CRISPY SHALLOT,
JALAPENO, CILANTRO, TOPPED WITH
YELLOW TAIL AND YUZU KOSHO

19

TORO SCALLION
BLUE FIN TORO, SCALLION, CUCUMBER

22

SPIDER ROLL
SOFT SHELL CRAB, LETTICE, CUCUMBER

19

SALMON, AVOCADO, MANGO, TEMPURA
ROCK SHRIMP 

SASHIMI & NIGIRI* 刺⾝とにぎり

CHIRASHI ON RICE (7+) 38
SASHIMI TASTING MENU 35/62

CHUTORO (MED FATTY TUNA) 12
TORO (FATTY TUNA) 15

AMA-EBI (SWEET SHRIMP) 6
IKURA (SALMON ROE) 7

UNAGI (EEL) 5

IKA (SQUID) 7
MADAI (SEA BREAM SNAPPER) 6

MEBACHI (BIG EYE TUNA) 5
FAROE ISLAND SALMON 4

MAGURO (BLUEFIN TUNA) 6

HAMACHI (YELLOWTAIL) 5

SHIMA AJI (STRIPED JACK) 6
SALMON BELLY 6

KAMPACHI (AMBERJACK) 6

HOKKAIDO SCALLOP 6

A 20% GRATUITY GROUPS OF 6 OR MORE WILL BE ADDED
*MENU ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS INCREASE RISK OF FOODBORNE

ILLNESS 



ROSE & IVY
HAPPY HOUR

3PM-530PM // 10PM-12AM

BITES & SIPS 居酒屋

SNACKS - 5

ROSE AND IVY FRIES

EDAMAME

DIM SUM - 9

CRISPY TUNA*

CRISPY SALMON*

PORK AND SHRIMP GYOZA

SHRIMP SHUMAI DUMPLINGS

CRISPY BEEF SPRING ROLLS

SMALL PLATES - 12

KARAAGE BASKET

LIL’ ROSE SALAD

STEAK YAKITORI SKEWER*

TEMPURA ROCK SHRIMP

HANDHELDS - 12

PORK BELLY BAO BUNS

CRISPY KARAAGE BAO BUNS

GAIJIN SLIDER BAO BUNS*

DRINKS - 7

HOUSE RED OR WHITE

QUICK AND DIRTY MARTINI

GINGER COSMO

MISGUIDED SPIRITS

DEALERS CHOICE
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