
BRUSCHETTAS

Fried Calamari
Breaded Calamari* | Marinara Sauce | Lemon-

Truffle Aioli | Lemon Wedge
18

ROOTs Crab Cakes
Pan Seared Crab* Cakes | Pineapple Salsa

Calabrian Chili Aioli
17

Poke Nachos
Yuzu Marinated Tuna* | Pickled Jalapeños | AVO

Crema | Sesame Aioli | Fried Wonton Chips
22

Tomato Basil Risotto | Mozzarella Cheese
Calabrian Chili Aioli

12

Arancini V

STARTERS

Korean BBQ Glazed Chicken Wings | Sesame-
Seeds | Poached Apricots

15

Chicken Drumette Lolly Pops

SOUPS & SALADS

PASTAS

FORK N SANDWICHES

CHEFS FAVORITES
Shrimp Risotto

Creamy Risotto | Blackened Shrimp* | Asparagus
 Spinach | Tomato | Lemon | Parmesan Cheese

20
Chicken Marsala

Butterflied Chicken Breast | Mushroom | Marsala Wine-
Sauce | Smashed Potatoes | Zucchini Noodles

23
Beef Short Ribs

Braised Beef* Short Ribs | Smashed Potatoes | Zucchini-
Noodles

37

Calabrian Shrimp Bruschetta

12

Sautéed Lemon Shrimp* | Calabrian Chili | Basil-
Pesto | Country Sourdough

12

Marinated Cherry Tomatoes | Mozzarella Pearls
Balsamic Glaze | Smoked Salt | EVOO | Country-

Sourdough

Caprese Bruschetta V

Bruschetta V

10
Fig Jam & Goat Cheese

French Onion Soup
Caramelized Onions | Sherry-Beef Broth | Baked-

Cheesy Crouton
10

Chicken Dumpling Soup
Chicken Broth | Vegetables | Cheese Dumplings

Shredded Parmesan Cheese
10

Traditional Caesar
House Mixed Greens | Shredded Parmesan-
Cheese | Brioche House Croutons | Caesar-

Dressing
10

House Mixed Greens | Cherry Tomato | Cucumber
Onion | Brioche House Croutons | Cheddar Jack-

Cheese
Ranch | 1000 Island | White Balsamic Vinaigrette

Lemon Poppyseed Vinaigrette
9

ROOTs Garden Salad V

11

House Mixed Greens | Strawberries | Candied-
Nuts | Goat Cheese | White Balsamic Vinaigrette

ROOTs Salad GF

Blush & Bloom Salad V
House Mixed Greens | Dried Cranberries

Almonds | Strawberries | Goat Cheese | Lemon-
Poppyseed Vinaigrette

12

GF

Gnocchi
Asiago Gnocchi | Pesto Cream Sauce | Mushrooms | Peppers
Onions | Baby Spinach

25V

Salmon* +11   Chicken +7    Shrimp* +8

Peppered Shrimp Pasta
Spicy Cream Sauce | Blackened Shrimp* | Peppers | Onions
Hand Cut Fettuccini

26

*This is for the brave only, spicy AF*

Sunday Sauce
Old School Meat* Sauce | Toasted Bread Crumbs | Shredded-
Parmesan | Hand Cut Pappardelle Pasta

26

Squash Ravioli
Butternut Squash Ravioli | Lemon-Brown Butter | Spinach
Crushed Nuts | Balsamic Glaze

23

Salmon* +11  Chicken +7   Shrimp* +8

V

Fettuccine Alfredo
Creamy Alfredo Sauce with Parmesan Cheese

Salmon* +11   Chicken +7   Shrimp* +8

17

Vegetable Lasagna
Rollatini Style | Ricotta Cheese | Zucchini | Spinach | Mushrooms
Marinara Sauce | Cheese Blend

23V

Steak Sandwich
Sliced Sirloin* | Lemon-Truffle Aioli | Spinach
Caramelized Onion | Balsamic Glaze | Mozzarella Cheese
Country Sourdough

23

Bacon Cheeseburger
ROOTs Beef* Blend | Shaved Lettuce | Tomato | Onion | American-
Cheese | Cherry Peppered Bacon | Avocado | Garlic Aioli

19

Parties of 8 or more will have an automatic 20% gratuity added to the final bill.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  foodborne illness.

Please review menu descriptions carefully. All ingredients are listed. Guests are responsible for notifying staff of any allergies or dietary restrictions prior to ordering.

= Dairy Free = Gluten Free =VegetarianVGFDF

Tenders and Fries
 Drink

“I’m Not Hungry” “I Wanna Go Home”
Mac N Cheese | Fries

Fruit | Drink

“Fine I’ll Eat”
Cheeseburger | Fries

Drink

KIDS MEALS - $10

V

V

BYO ENTRÈES
Pick Your Protein 

Pick Your Sauce
Sicilian Pesto Sauce  Sofrito’s Guava BBQ Sauce

Tomato Bacon Cream Sauce

Pick Your Sides (2)
Loaded Baked Potato • Herbed-Parmesan Potatoes • Smashed Potatoes

Zucchini Noodles • Garden or Caesar Salad • Asparagus

Blackened Salmon* 29 Lemon-Herbed Baked Cod* 27
12oz Rib Eye* 49 12oz Pork Porterhouse* 36 8oz Baseball Sirloin* 47


