Chicken & Wild Rice S,
Soup 3

Cup $5.50
Bowl $7.50
Quart $15.00
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CHEF'’S SPECIALS 7
$15/includes side
ENTR EE & beverage
Zoologist Wrap- Crispy chicken tossed in house
made Tiger sauce (orange hot honey) , slaw
(cabbage + shredded carrot, scallions) and

pepperijack cheese. Pressed on a tortilla!
Served with ranch for dipping .

$15/includes

SALAD beverage

Boca Ciega Blackberry Salad- Mixed greens, fresh
blackberries, crumbled blue cheese, toasted almonds,
green onions, scoop of chicken salad and crispy bacon.
Served with Honey Balsamic or Blue cheese dressing
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Slice of the month-

Humming Bird Cake $7.50
(Pincapple & Banana Cake)

Seasonal Latte Flavors-

Fruity Pebbles
Pistachio Baklava Key Lime Pie Cold
Banana'’s Foster Brew $6.50

Toasted Coconut
{
/\ Fresh Strawberry
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	Roe’s
	Soup
	Chicken & Wild Rice Soup
	Cup $5.50     Bowl $7.50      Quart $15.00

	CHEF’S SPECIALS
	ENTREE
	$15/includes side & beverage
	Zoologist Wrap- Crispy chicken tossed in house made Tiger sauce (orange hot honey) , slaw (cabbage + shredded carrot, scallions) and pepperjack cheese. Pressed on a tortilla!  Served with ranch for dipping .
	Salad
	$15/includes  beverage
	Boca Ciega Blackberry Salad- Mixed greens, fresh blackberries, crumbled blue cheese, toasted almonds, green onions, scoop of chicken salad and crispy bacon. Served with Honey Balsamic or Blue cheese dressing


	Slice of the month-  Humming Bird Cake  $7.50 (Pineapple & Banana Cake)
	Seasonal Latte Flavors- Fruity Pebbles    Pistachio Baklava  Banana’s Foster  Toasted Coconut
	Key Lime Pie Cold Brew $6.50

	Roe’s
	Fresh Strawberry Lemonade
	Lavender Berry  Lemonade


