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ROAM

ROAM is traveling to the Mediterranean. Southern France, Morroco, North
Africa, Greece...offering an array of unique spices combined with fresh
ingredients. A perfect segway into our beautiful fall in the mountains. We

hope you find this menu as comforting as we do!

To Start

BUTTERCRUNCH SALAD WITH ROASTED BEETS ¢F vG 14
Local Buttercrunch | Roasted Red Beets | Oranges | Mint | Pistachio
| Oregano Balsamic Vinaigrette |

CUCUMBER & TOMATO SALAD ©<F v 10
Organic Cucumber | Organic Heitfloom Tomato | Kalamata Olives |
Red Onion | Feta | Sumac Vinaigrette

WHIPPED FETA ©F v 12

Whipped Feta | Garlic (fermented) Honey | Citrus Olives | Parsley
Salad | Pita

GF available

PAPAS BRAVAS oF v 12
Idaho Golds | Mediterranean seasoning | Spiced Salsa Brava

Mains

FALAFEL BOWL cF v 26
Feta | Spiced Olive Mix | Sun-dried Tomato | Parsley | Quinoa |
Cucumber | Parsley | Roasted Pepper | Lemon Tahini Dressing

*Vegan Available SIDES:

HARISSA OCTOPUS & RISOTTO ¢F = 30 Calabrian Peppers 3
Harissa | Organic Tomato | North African Spice | Lemon Garlic & Petite Insalata 7
Wine Risotto Small Side Salad
DECONSTRUCTED BEEF TAGINE (STEW) @ 28 Whipped Lemon Garlic
Grass Fed Short Rib | Carrot | Kalamata Olives | Beef Bone Broth | Potatoes 8

Golden Raisins | Cilantro | Moroccan Spice | Pita

GF Auwailable (no pita)

KEFTEDES (LAMB MEATBALLS) cF @ 32
Organic Lamb | Mediterranean Spice | Sautéed Cabbage with Garlic

& Lime | Tahini Dipping Sauce

LEMON CHICKEN ¢F 36
1/2 Sous Vide 20 oz Organic Chicken | Whipped Lemon Garlic

Potatoes | Lemon Turmeric Sauce

GF/gluten free V/vegetarian VEG/vegan DF/dairy free
Consumer Advisory: Consumption of undercooked meat, poultry, eggs or seafood may increase the risk of food-borne illness.

Alert your server of any allergies or intolerances.

**2 Checks per party ONLY thank you
Parties over 6 have 20% gratuity added



