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Cup$550 & CATERING
Bowl $7.50
Quart $15.00

CHEF’S SPECIALS
ENTREE  §5/ncludes

side & beverage

Terivaki Chicken Crunch Wrap - Crispy chicken
tenders tossed in our house terivaki sauce,
romaine, coconut-jalapeno-cilantro slaw & sliced
almonds on a toasted tortilla.

SALAD $15/includes

beverage

Chilled Rice Noodle Salad- sesame ginger marinated
noodles with shredded cabbage scallions, carrots
and sesame seeds. Topped with crispy coconut
shrimp.



Slice of the month-
Carrot Cake with Brown Butter
Cream Cheese Frosting $7.50

Scasonal Latte Flavors-
Fruity Pebbles
Pistachio Baklava
Banana’s Foster
Toasted Coconut
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	Soup
	Carrot Ginger Bisque
	Cup $5.50     Bowl $7.50      Quart $15.00

	Roe’s
	CHEF’S SPECIALS
	ENTREE
	$15/includes  side & beverage
	Teriyaki Chicken Crunch Wrap - Crispy chicken tenders tossed in our house teriyaki sauce, romaine, coconut-jalapeno-cilantro slaw & sliced almonds on a toasted tortilla.
	Salad
	$15/includes  beverage
	Chilled Rice Noodle Salad- sesame ginger marinated noodles with shredded cabbage scallions, carrots and sesame seeds. Topped with crispy coconut shrimp.


	Slice of the month-  Carrot Cake with Brown Butter Cream Cheese Frosting $7.50
	Seasonal Latte Flavors- Fruity Pebbles    Pistachio Baklava  Banana’s Foster  Toasted Coconut

	Roe’s
	Seasonal Lemonades- Fresh Strawberry    & Lavender Berry


