
dessert
lemon vanilla creme brûlée

A silky LEMON VANILLA  custard and finished with a delicate
caramelized sugar crust TOPPED WITH FRESH BERRIES

Petals & Plates

Ceviche
CREAMY LECHE DE TIGRE with coconut meat & hearts of palm 

SMALL PLATES

main
BAJA TACOS

Seasoned & lightly fried banana BLOSSOM, BAJA SLAW, LIME
PICKLED ONIONS & SPICY MAYO

stacked KALE salad
KALE, cranberries, almonds WITH a balsamic miso dressing

topped with SLICED AVOCADO 

SERVED WITH A cucumber basil mocktail
MOCKTAIL

DATE: SATURDAY 5/2
TIME: 5:30-7 & 7:45-9:15

CALL: 516-385-4889 | EMAIL: ROCKNROOTSEATERY@GMAIL.COM
*$120 FOR 2 | CASH ONLY | MUST PAY TO CONFIRM*

**PLEASE ADVISE OF ANY ALLERGIES PRIOR**

ROCK N ROOTS SPRING DINNER....
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