
STUFFED PRETZELS 8. 
brie cheese | fig jam 

BUFFALO WINGS 11. 
carrots | celery | blue cheese dressing  

TRUFFLE-PARMESAN FRIES 9. 
garlic aioli | ketchup 

MARGHERITA 12. 

homemade tomato sauce | fontina cheese | fresh basil  
FIG & BACON 14. 

fig jam | mushrooms | gorgonzola cheese | bacon | arugula 

R&O FLATBREAD 14. (V) 
garlic puree | butternut squash | cherry tomatoes |  

cauliflower | arugula | balsamic drizzle | lemon oil  

THE OLIVE 13. 
mushrooms | caramelized onions | goat cheese | evoo |            

fresh basil 

TRUFFLE & MUSHROOM 15. 
lemon ricotta | shitake & oyster mushrooms | truffle oil |      

shaved parmesan 

MEAT LOVERS 15. 
homemade tomato sauce | chorizo | bacon | braised short rib |               

fontina cheese 

CRABCAKE BLT 15. 

bacon | bib lettuce | tomato | red onion | mustard aioli | fries 
CAJUN CHICKEN SANDWICH  14. 

bacon | swiss cheese | arugula | siracha aioli | fries 

CHICKEN WALDORF WRAP 14. 
roasted chicken salad | apples | walnuts | grapes | mayo |              

bib lettuce | fries 

SHORT RIB GRILLED CHEESE 16. 

braised short rib | caramelized onion | fontina cheese |              
texas toast | fries | coleslaw 

SIMPLE BURGER 13. 

lettuce | tomato | red onion | coleslaw | fries  
ROC BURGER 17. 

fontina cheese | jalapenos | avocado | coleslaw | fries  

Desserts 
CHEESE“KAT” 7. 

homemade NY style cheesecake |  
thick graham cracker crust 

 

CHOCOLATE MOUSSE 6. 
 

CARROT CAKE 7. 
 

CHOCOLATE HAZELNUT CAKE 6. 

 

INQUIRE ABOUT ADDITIONAL 

DESSERT OFFERINGS 

 
 

Bar Take-Out 
$20 BOTTLES OF WINE 

cabernet | merlot | pinot noir 

chardonnay | pinot grigio |  
sauvignon blanc | rose 

 
$4 BOTTLED BEER SPECIALS 

 
INQUIRE ABOUT OUR FULL 

WINE LIST & COCKTAILS  

OFFERED AT 15% OFF  

 

     180 W PARK AVENUE         TO PLACE YOUR ORDER, CALL 

   LONG BEACH, NY 11561                   (516) 442-1090 

 

TAKE-OUT & DELIVERY MENU 
 

AVAILABLE EVERY DAY EXCEPT TUESDAYS | NOON TO 9PM 

 

Starters 

 

Flatbreads 

 
 

 

 

Salads 

MIXED BABY GREENS 9. (V) 
mixed greens | carrots | cucumber | cherry tomatoes | red onion | red wine vinaigrette 

WINTER SALAD 12. 
mixed greens & arugula | pomegranates | goat cheese | toasted pistachios | apple cider vinaigrette  

TRADITIONAL CAESAR 10. 
romaine | homemade croutons | shaved parmesan cheese | caesar dressing 

WEDGE 11. 
baby iceberg | cherry tomatoes | red onion | crispy bacon | blue crumbles | blue cheese dressing 

+ CHICKEN  5. | SHRIMP 9. | SALMON 11. 
 

Handhelds 

 
 
 
 
 
 
 
 
 

+$1 CHEESE | +$2 AVOCADO | + $.50 ADDITIONAL TOPPINGS 

Entrees 
 

SHORT RIB RAGU 20. 
rigatoni | rustic tomato sauce | short rib | shaved parmesan 

 

AUTUMN SCALLOPS 25. 
butternut squash puree | cauliflower | brussel leaves | lardon | apple cider reduction 

 

 

 CRISPY SKIN SALMON 22. 
cauliflower puree | broccolini | lemon oil 

 

BRAISED SHORT RIB 23. 
creamy polenta | roasted baby carrots | cipollini onions 

 

PAN ROASTED HALF CHICKEN 21. 
 rosemary-parmesan potatoes | haricot verts | pan jus 

 

VEGGIE PAELLA 35. (V) 
mushrooms | brussel sprouts | cauliflower | tomatoes |  

sofrito | bomba rice 

Sides 
CRISPY BRUSSEL SPROUTS 11. 

honey mustard | mint | togarashi | toasted almonds 

BROCCOLINI or GRILLED ASPARAGUS 8. (V) 


