
@thegloberosemont 
#destinationrosemont 

WINTER GREENS
Ontario mixed greens, red onion, tomato, cucumber, pear, candied walnuts & goat cheese with a
house made honey thyme vinaigrette  16
+rotisserie chicken 6 
+fried chicken 9 

 C A E S A R  S A L A D  
Romaine, bacon, house made Caesar dressing, Grana Padano Parmesan  16
+rotisserie chicken 6 
+fried chicken 9 

D A I L Y  S O U P
Rosemont General seasonal soup served with a warm tea biscuit  10

M U S S E L S
Ocean Wise mussels steamed in a white wine cream
sauce. Served with fresh sourdough  25

BEER CHEESE DIP WITH HOUSE MADE
PRETZEL BITES 
Steam Whistle beer, blend of 3 cheeses, and
house made pretzel bites  20

M A P L E  M U S T A R D  C A R R O T S
Maple mustard glazed carrots over whipped goat cheese,
with a pickled beet puree & candied walnuts  16

T R U F F L E  P A R M E S A N  W E D G E S  
Hand cut triple cooked potatoes tossed in truffle oil
and finished with house made garlic aioli and
parmesan  14

B U T T E R  B O A R D  F O R  2  
Selection of 3 house made Alliston Creamery
seasoned butters: garlic herb, caprese & coriander
chili lime. Served with fresh sliced sourdough  14

A R A N C I N I
Breaded and fried house made parmesan risotto.
Served with marinara sauce and parmesan  16

R O A S T E D  R E D  P E P P E R  D I P  
Roasted red peppers blended with spices and
cream cheese. Served warm with fried naan  18

R O S E M O N T  S I G N A T U R E  M E A T B A L L S   
Rosemont beef meatballs served in a house made
creamy Swedish meatball sauce topped with
caramelized onions 18 

O L D  E N G L I S H  O N I O N  S O U P
C l a s s i c  o n i o n  s o u p  w i t h  s o u r d o u g h  a n d  g r a t e d  E n g l i s h  T i c k l e r  C h e d d a r   1 2

GLOBE
S I N C E  1 8 5 9

S T A R T E R S

P L E A S E  A S K  A B O U T  O U R  G L U T E N  F R E E  A N D  V E G A N  S U B S T I T U T I O N S

S H A R E A B L E S

V E G A N

H O U S E  F A V O U R I T E

G L U T E N  F R E E V E G E T A R I A N O C E A N  W I S E



R I G A T O N I  A L A  V O D K A
Fresh rigatoni in a house made
Beattie's vodka sauce with pancetta
& onion  29

B L A C K E N E D  C O C O N U T  C U R R Y
Blackened seasoned cauliflower & sweet potato in a coconut curry sauce on a bed of quinoa & rice. Served with
grilled naan   26

G R I L L E D  P O R T O B E L L O  W I T H  C H I C K P E A  C H I M I C H U R R I   
Marinated Portobello mushroom cap stuffed with a house made chickpea chimichurri, paired with quinoa rice
blend & seasonal vegetables  28

S E A R E D  S A L M O N  W I T H  C H A R D O N N A Y  C R E A M  
Seared Ocean Wise salmon finished with a vegetable chardonnay cream. Paired with parmesan risotto and
seasonal vegetables    38 

S P I C Y  B U R A T T A  
Fresh pappardelle tossed in a
spicy Pomodoro sauce, topped
with buratta cheese    32

8 O Z  F I L L E T  M I G N O N  
Center-cut filet mignon topped with peppercorn sauce and served with garlic mashed potatoes and seasonal
vegetables   44 
Add Sauteed Garlic Mushroom   5 

HALF RACK OF LAMB 
Herb marinated lamb with a mint pea puree, paired with garlic mashed potatoes and seasonal vegetables  55

P A S T A

P E P P E R C O R N  S T E A K
Fresh pappardelle tossed in a
house made peppercorn sauce with
beef tenderloin & Parmesan    36

M A I N S

T H E  G E N E R A L  B U R G E R  
Signature house made beef patty, lettuce, pickles, cheese & secret sauce, on a house made brioche bun served
with wedges and greens  25
Add Bacon 3       Add Patty 5      Upgrade Caesar 3 

P I C K L E  B R I N E D  F R I E D  C H I C K E N  S A N D W I C H   
Hand breaded pickle brined chicken, dill pickle slaw, bacon & chili ranch, on a house made brioche bun served
with wedges and greens   26
Add Cheese 2      Upgrade Caesar 3

F I S H  A N D  C H I P S  
Steam Whistle beer battered Ocean Wise haddock served with tripled cooked wedges, dill pickle slaw, tar tar
sauce & lemon   32

S I G N A T U R E  C H I C K E N  D I N N E R  
Seasoned and grilled chicken served with our classic chicken gravy, garlic mashed potatoes, seasonal
vegetables & a tea biscuit   34 

GLOBE
S I N C E  1 8 5 9

Ser v e d  w i th  hous e-mad e  ga r l i c  b r e ad

V E G A NH O U S E  F A V O U R I T E G L U T E N  F R E E V E G E T A R I A N O C E A N  W I S E
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P L E A S E  A S K  A B O U T  O U R  G L U T E N  F R E E  A N D  V E G A N  S U B S T I T U T I O N S


