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desser t  menu

a l i tt le bit  sweeter. . . 	

cream cheese pound cake			   5

apple cobbler					     5

brown butter & sea salt cookies 			  4

drunken cherry bread pudding			   6

rosebud sundae					    6

mexican coca cola cake				   6

chocolate creme brulee		     		  6

two scoops ice cream				    2.5	

pimms 

st. germaine elderflower liquor

trull vanilla cognac clean

trull liquer

faretti biscotti liquor

desser t wines
gordon brothers late harvest gewurztraminer	 7.5

foris late harvest muscat			     6

six grapes reserve porto		              5.5

taylor fladgate porto			             6.25

graham’s 10 year porto				    7.5

graham’s 20 year porto			           10.75

warre’s special reserve porto		            5.25

not too sweet. . .

artisanal cheese plate			   12
chocolate bruschetta			   4
organic root beer float			   5
mexican coke float			   5
orange crush float			   5

hot dr inks
lakehouse mountain blend coffee	 2
irish coffee				    6
italian coffee				    6
lavazza espresso			   2
cappuccino 				    3
cafe au lait				    3
cafe mocha		          		  3
mighty leaf herbal tea	         		  3

after dinner cocktails and nightcaps
frangelico

baileys 

castries peanut rum creme

godiva

b & b

chambord

sambuca

tuaca

pernod

grand marnier

tia maria

kahlua

hennessy

courvoisier vsop

remy martin vsop

1921 tequila cream liquor
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upcoming  events

THERE IS ALWAYS SOMETHING 
GOING ON:

Monday Night Brunch
Every Monday night we dish up breakfast for 
dinner because some Mondays call for pan-
cakes and Bloody Marys!  Brunch starts at 
5:30 p.m. and goes all night.

Water for Wine
To do our part to help the devastion in Haiti, 
we are collecting water to send through Hosea 
Feed the Hungry.  If you bring us a 6 pack of 
water, we will give  you a free half bottle of 
wine! Limit one per person.  

Live Music Thursdays
Every Thursday join us at 8:30 p.m. for live 
music featuring local talent.

Rosebud will be open Sunday, February 14th, serving 
brunch from 10 a.m. until 4 p.m., and dinner from 5:30 
p.m. until 10 p.m. on Valentine’s Day. During dinner we will 
be serving a selection of Rosebud favorites, as well as a 
selection of specials that will be sure to serve as aphrodi-
siacs for you and your date! 

The second musically inspired dinner of the year will be a 
tribute to The Beatles’ White Album on March 3rd. We will 
be serving a five course menu of delicious dishes made 
with white ingredients while a live band plays Beatles cov-
ers all night long! The White Dinner will begin promptly at 
7 p.m. and will be $40 per person, plus tax and gratuity. 

On Saturday, March 20th join us for a taste of Ron’s years 
spent in the low country cooking with an authentic oyster 
roast on our patio! We will be spending the better part of 
the late afternoon and all night shucking oysters, pouring 
cold beer and listening to live tunes.  The fun starts at 4 
p.m. and the cost is $25, plus tax and gratuity.

Valentine ’s 
Day

The White 
Dinner

Low Country 
Oyster  Roast


