
Nosh Eatery offers big flavor 

variety with small-plate menu

“Food is my passion for 

sure, but more than that, 

my passion is for taking 

care of people,” Nosh Eat-

ery owner Kady Sneddon 

said about her small-plate 

restaurant on Bay Street. “I 

want to feed people, nourish 

them, make them happy.”

For Sneddon, there are multiple ways that 
small plate dining can bring happiness to 
diners.

“It’s versatile,” she said, pointing out that 
many of her customers aren’t familiar with 
the concept. “They go, ‘Oh, I was looking for 
a meat and potatoes type of deal.’ You can get 
that here — you just have to order it in two or 
three smaller dishes.”

For example, you can order the Nosh spe-
cialty meatloaf sliders and a side of parmesan 
French fries, a twist on the classic Americana 
fare. But why put on the limits? Instead of 
fries, what about zucchini fritters with ranch, 
or the balsamic roasted mushrooms and po-
lenta? Or switch out the sliders with the root 
beer braised beef short rib.

“You can come in with eight people and 
order everything on the menu, trying a little 
bit of everything and having a real great time, 
or just maybe get a cup of tea and donut holes 
and just read your book,” Sneddon said. 

For the team at the restaurant, Nosh is a 
conversation between the diners and the 
kitchen. Sneddon and her crew offer what 
they love about dining, and the diners get to 
discover that love on their own terms. It’s a 
conversation about what makes food special. 

“I do really think that’s the sole reason for 
me buying the restaurant and operating it the 
way that I do,” said Sneddon. “Yes, food is a 
passion for me, but I really love making sure 
the diners have this beautiful space to come 
to. We’re all like this family, in a weird way.”

Everyone is a restaurateur in a small plate 
diner, and the variety is limitless. But simply 
offering variety is not what Nosh is about.

“Honestly, I think a huge part is that we 
make everything from scratch,” Sneddon 
explained. “When you come in and you’re 
having this experience, if you’re getting 
something that’s well thought out and well 
planned, something we put love into, I think 
that’s what it’s about.”

The Nosh aesthetic doesn’t come from 

opening a heap of prepackaged food and 
putting it together in interesting ways. 

“We have a lot of local partners and farms,” 
Sneddon said. “It’s just exciting to have 
someone come by every Tuesday with kale 
or squash that they picked from their gar-
den that morning, and I get to play and be 
inspired by it.”

Every week is an adventure in forming the 
fresh hauls into something delectable from 
scratch. “Then you’re really proud of the 
product at the end. You’ve literally made ev-
ery aspect of it,” said Sneddon.

The kitchen is constantly creating because 
of the fresh offerings. There’s the daily spe-
cials, such as lobster rolls. “But a lot of new 
things are born out of the fun I have in the 
kitchen and go, ‘This really works, it’s a prod-
uct that we can sell and people like it, so let’s 
put it on the menu,” Sneddon said.

This led to a one-time special that has 
become a house specialty — the mac and 
cheese, “scratch made to order with Tilla-
mook Reserve sharp cheddar,” upgrade to 
Rogue blue cheese optional.” 

Traditionalists can stick with the origi-
nal, but the point of small plate dining is to 
branch out to the new. Diners can have their 
mac served with shredded beef short ribs, 
mushrooms and bacon, pork chili verde or 
even fried Brussels sprouts and sriracha.

And then there’s the Brussels sprouts, sau-
téed with olive oil, garlic and butter.

“That’s our number one seller,” said Sned-
don. “We have people who grew up hating 
Brussels sprouts come in here, and they’ll 
only eat them when we make them.”

It’s that sense of discovery in which Nosh 
celebrates not just the perfectly made dishes 
that its diners eat, but the people who come 
through its doors.

“It’s the love of food, camaraderie and 
fellowship,” Sneddon said. “Just having that 
lovely time and bonding over pork chili 
verde.”
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541-997-1144

2825 Hwy 101, Florence

Open Monday-Saturday 11am-9pm

Authentic Mexican Cuisine  Fresh Daily

Breakfast served All Day, Lunch & Dinner

Daily Specials & Award Winning Salsa

Enjoy our large menu with choices of 

Appetizers , Salads, Soups, Specialty Platters, 

Create your own combinations, Fajitas, 

Vegetarian selections, Seafood, Burritos

Beef, Chicken, and Pork selections. 

A sampling of a few dishes….
 
Rosa’s House Specialty Chicken; a chicken breast grilled then 
sautéed in special sauce with mushrooms, green peppers, carrots 
& onions, served over a bed of rice with jack cheese. Accompanied 
with black beans and tortillas. 

Parmesan Crusted Halibut; Grilled Halibut steak covered with 
parmesan cheese & topped with artichoke salsa. Served with rice & 
beans.

Veggie Fajitas; Sautéed vegetables with our special fajita seasonings. 
Served with rice, beans, guacamole, sour cream, pico de gallo & 
your choice of corn or flour tortillas.

Enjoy beer, wine or cocktails with your 
meal and finish with Deep Fried Ice 

Cream or Homemade Flan. 

Gift Certificates always available!

Take out orders welcome.

small plates, wine,

beer & spirits with a view

Open 7 days a week
11:00 a.m - 9:00 p.m 

private events & 

catering available 

541-997-5899
on Bay Street,

 Old Town Florence

Authentic flavors top the menu 

at Rosa’s Mexican Restaurant

Once in a while you 
visit a restaurant that 

not only has great food 
but also feels like home. 
That is the experience that 
many customers share af-
ter visiting Rosa’s Mexi-
can Restaurant, located at 
2825 Highway 101. 

Rosa Perez has owned 
and operated the restau-
rant, along with her hus-
band Jose, since 2007. 

“I’ve got a passion for 
cooking that I have always 
had,” she said. “I love to 
make food for my family 
and for my friends in the 
community and the sup-
port we have received is 
amazing.”

Rosa’s specializes in 
authentic Mexican food 
served in a warm, colorful 
dining area and the staff 
is made up of family and 
close friends. There is an 
extensive menu of tradi-
tional entrées and also a 
selection of lighter, vege-
tarian and seafood items. 
The menu also includes an 
array of salads with a spe-
cial avocado and shrimp 
salad especially popular 
with diners.

Perez also takes pride 

in her soups and offers 
an albóndigas (meatball) 
soup and Caldo de Ca-
marón, Mexican shrimp 
soup, that remains one of 
the most popular items on 
the menu. 

Another popular dish, 
Caldo De Mariscos, is a 
combination of shrimp, 
clams, mussels and fish in 
a light broth. 

Perez grew up help-
ing her mother cook in a 
small restaurant in Mexi-
co and has always enjoyed 
the work. She has created 
a menu that features her 
take on traditional entrées 
like enchiladas and burri-
tos but has added a veg-
etarian option for those 
who wish to experience 
the traditional flavors and 
textures of Mexican cui-
sine without meat.

People can find many 
“favorites” on the menu, 
including huarache plates, 
burritos, tacos and more. 
There is also an extensive 
selection of vegetarian 
burritos and enchiladas 
available, some of which 
feature broccoli, spinach 
and potatoes served with 
homemade sauces and 

cheese. 
One of the specialties 

of the house is the all-day 
breakfast menu which in-
cludes the expected items 
like huevos rancheros and 
breakfast burritos but also 
includes shrimp, veggie 
and meat omelets.

Perez has always been 
interested in cooking and 
she has found her niche 
in the little restaurant she 
helped to create. 

There is also a sad side 
to the story of Rosa and 
Jose. Their son, Jose Dela 
Mora, drowned in Woa-
hink Lake in June 2015, 
the summer before his se-
nior year at Siuslaw High 
School. 

The family has creat-
ed a scholarship fund in 
his honor and has assist-
ed a number of students 
with scholarships in Jose’s 
fields of interest: wrestling 
and art. The family holds 
an annual scholarship taco 
feed each spring, which 
offers community mem-
bers a choice of chicken 
or beef taco plates with all 
proceeds going to the Jose 
Dela Mora Scholarship 
fund.

The team at Rosa’s Mexican Restaurant in Florence is made of friends and family.

Story & Photo

By Mark Brennan

Siuslaw News

Story & Photo

By Jared Anderson

Siuslaw News

Kady Sneddon, owner of Nosh


