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APPETIZERS
French Onion Soup, Melted Cheese, Croutons 8.95

Lobster Bisque, Diced Vegetables, Lobster Meat 9.95
New England Clam Chowder, Scallions 8.95
NJ Burrata, Heirloom Tomato, Grilled Bread, Balsamic, Basil Pesto 14.95
Spicy Crispy Lobster, Carrot, Cabbage, Rice Wine Vinaigrette, Sambal Aioli 15.95
Yellowfin Tuna Tartare, Crushed Avocado, Crispy Wontons, Wasabi Cream, Ponzu, Sesame Seeds 15.95
Rhode Island Crispy Calamari, Cherry Peppers, Roasted Red Pepper “Marinara” 13.95

Seared Sesame Crusted Rare Tuna, Mixed Greens, Wasabi, & Crispy Wontons 15.95

Applewood Smoked Pork Belly, Maple Syrup Glaze 12.95

Spicy Barbeque Baby Back Pork Ribs, Iceberg Wedge, Blue Cheese 14.95
Root’s Fried Shrimp Scampi, Garlic Butter, White Wine 16.95
Colossal Lump Crab Cake, Lemon, Tartar Sauce 15.95

RAW BAR

Chilled Seafood Platter, Lump Crab, Tuna Tartare, Shrimp Cocktail, Lobster, Oysters 46.95
Lobster Cocktail, Whole 1 1/4 Lobster Chilled, Cocktail Sauce 23.95
1/4 1b. Colossal Lump Crab Cocktail, Sliced Avocado 15.95
Iced Blue Point Oysters, Half Shell, By the Half Dozen 2.50 each
Chilled Jumbo Shrimp, Cocktail Sauce 15.95

SALADS
Chicken Caesar Salad, Garlic Croutons, Grana Padano 15.95

Steak Thai Noodle Salad, Marinated Filet, Noodles, Peanut Vinaigrette 21.95
Colossal Crab Louis, colossal crab, capers, plum tomato, romaine, Thousand Island dressing 15.”
Jumbo Shrimp Salad, Mixed Greens, Strawberries, Goat Cheese, Balsamic Vinaigrette 18.95
Steakhouse Salad, Sliced 60z Prime NY Strip, Wedge, Crispy Onions, Bacon, Blue Cheese 21.95
Seared Salmon Salad, Arugula, Cucumber, Avocado, Shaved Carrots, Apple Cider Vinaigrette 18.95
Steak & Arugula Salad, Sliced Filet, Shaved Apples, Walnuts, Blue Cheese Apple Cider Vinaigrette 18.95
Lobster Salad, Mixed Greens, Avocado, Bacon, Tomato, Grana Padano, Lemon Herb Dressing 21.95

Chicken Chopped Salad, Romaine, Grape Tomato, Corn, Broccoli, Asparagus, Cucumber, Carrots, Feta 14.95
THE ROOTS TRIO

Filet mignon slider with crispy onion, horseradish cream , half lobster roll, choice of a cup of lobster bisque or clam chowder 19.””

STEAKS AND CHOPS SANDWICHES
20 oz. Dry Aged Kansas City Steak 39.95 (Served with fries)
12 0z. Petite Prime NY Strip Steak 38.95 Lobster Roll, Herb Mayo, Brioche Roll 18.95
16 oz. Prime NY Strip Steak 43.95 Kobe Sliders, Caramelized Onions, Vermont Cheddar 19.95
12 oz. Filet Mignon 42.95 10 oz Harvest Burger Vermont Cheddar, smoked bacon,

roots sauce 15.95

8 0z. Petit Filet Mi .
0z. Fetit bilet Mignon 3795 Seared “Rare” Tuna Sandwich, Wasabi Aioli, Fried Onion,

20 oz. Dry Aged Cowboy Steak 39.95 Arugula 16.95
20 oz. Prime Cowboy Steak 49.95 Shaved Cheese Steak Sandwich, Prime Rib, Onions,
16 oz. Domestic Double Cut Lamb Chops 34.95 Peppers, Vermont Cheddar, Brioche Roll 14.95
48 oz, Prime Porterhouse Steak for Two 85.95 Slow Roasted Prime Rib Sandwich, Chilled, Horseradish

Cream, Hot Au Jus 14.95

Goffle Farms Fried Chicken Sandwich, Mozzarella, Slaw,
Tomato, Siracha Aioli 16.95

Goffle Farms Chicken Breast, Grana & Spinach 27.95

SEAFOOD SIDES
Pan-Seared Halibut, Classic Whipped Potatoes 7.95 Lobster Macaroni & Cheese 16.95
Dill, Capers, Beurre Blanc 17.95 Lobster Mashed Potatoes 16.95 Twice Baked Potato 8.95
Grilled Scottish Salmon, Grilled Local Asparagus 9.95 Cauliflower Gratin 7.95
Crispy Wonton, Sweet Soy Glaze, Scallions 17.95 . . .
Grilled “Rare” Local Yellowfin Tuna, Creamed Spinach 7.95 Cream Corn w/ white onions 6.95
Blistered Shishito Peppers, Wasabi Cream 18.95 Spinach & Garlic 7.95 Colossal Salt Baked Potato 7.95
Seared Barnegat Sea Scallops, Shaved Brussels Sprouts 8.95 Onion Rings 7.95

Cucumber Fennel Salad, Mint Citrus Vinaigrette 22.95 Blistered Shishito Peppers 7.95 Pomme Frites 7.95
9 oz. South African Lobster Tail, Sautéed Onions 7.95

Local Roasted Mush .
Served Broiled or Steamed 46.95 ocat Roasted Atushrooms 7.95

Broccoli & Garlic 7.95



Champagne & Sparkling Wine

102 Dom Pérignon, Brut, Champagne, o9 330
101 Perrier Jouet, ‘Belle Epoque’, Brut 'u1 289
103 Veuve Cliquot, ‘Yellow Label’, Brut, Champagne, NV 140
105 Roederer Estate, Brut, Anderson Valley, NV so
Chardonnay

201 Cakebread, Napa ’16 87
206 Grgich Hills, Napa Valley '16 101
203 Flora Springs ‘Family Select’, Napa ’16 62
205 Lucia Vineyards, Santa Lucia Highlands, CA 't 8o
207 Plumpjack ‘Reserve’, Napa, ’17 137
209 Frank Family, Napa 16 78
224 Far Niente, Napa '17 us
Sauvignon Blanc

402 Cakebread, Napa 18 57
403 Kim Crawford, Marlborough, New Zealand 18 42,
411 Sancerre, Comte LaFond, Loire '16 71
204 Priest Ranch, Napa Valley ‘18 54
226 Blue Rock ‘Baby Blue,” Sonoma, CA ’16 43
Worldly Whites

221 Viogner, Milbrandt Vineyards, Wahluke Slope, WA ’14 53
302 Pinot Grigio, Livio Felluga, Italy 15 S1
305 Pinot Gris, Left Coast Cellars ‘The Orchards’, OR ’15 37
409 Chenin Blanc, Chappellet, Napa ’13 61
308 Riesling,Willems-Willems ‘Schiefer’ Dry, Germany ’15 39
304 Riesling, Stadt Krems, ‘Reserve’ Kremstal, Austria’nt 71
Merlot

606 Duckhorn, Napa 15 112
604 St. Clement, Napa 13 46
602 Plumpjack, Napa ’15 155
Worldly Reds

805 Super Tuscan, Podere Prospero, Bolgheri ’15 89
809 Bordeaux, Chateau Gueyrosse, Saint Emilion 10 78
703 Bordeaux, Chat Tour Renaissance, Saint Emilion 1 52
gor Brunello, Podre la Vigne, Italy '12 109
624 Nebbiolo, Renato Ratti, Piedmont, Italy "16 49
909 Super Tuscan, Guidalberto by ‘Sassicaia’, Italy '16 104
904 Barolo, Carlo Revello e Figli, Piedmont, Italy '14 68
922 Chateauneuf du Pape, Domaine Usseglio, France 15 8s
902 Vina Real Reserva Calificada, Spain ‘14 59
911  Amarone, Santi ‘Santico’, Veneto ' 13 88
925 Brunello, La Gerla ‘12 109
829 Ferraton Crozes Hermitage , France “15 48
907 Barbera d’Asti, Marchesi Alfieri, Piedmont '14 79
923 Barolo, Podere Ruggeri Corsini, “Bussia”, Italy ’15 103
921 Bordeaux, Cheval des Andres , Mendoza Argentina, ‘15 203
912 Malbec, Kinien, Mendoza Argentina ’13 75
927 Barbaresco, Punset, Piedmont, Italy '11 106

Pinot Noir

722
708
706
705
623
709
723

712,

Nuits-Saint-Georges, Joseph Drouhin, France ’15
Sea Smoke ‘TEN’, Santa Rita Hills, CA ’16
Etude, Carneros, ’16

Burgundy, Louis Jadot, Gevrey-Chambertin 15
Trisaetum, Willamette Valley, OR "16

Siduri, Sta. Rita Hills, CA ‘16

Carabella, Chehalem Mountain, OR ’14

Arista, Russian River Valley, Sonoma ’15

Other Red Varietals

620
612

Zinfandel, Beran, Sonoma County, CA ’13
Petite Sirah, Dusted Valley Wahluke Slope, WA ’14

729 Petite Sirah, Stoke’s Ghost, Monterey, CA ’15

621
728

Shiraz, Two Hands, Barosssa Valley, Australia "o7
Cabernet Franc, Larkin, Napa ’16

Red Blends

701
822
812
803
823
804
807
825
826
8o1

802

Lewis Cellars, ‘Alec’s Blend’, Napa 15

Cabernet Blend, Justin ‘Isocles’.Paso Robles.CA ‘15
Aperature Cellars Alexander Valley, CA" 16
Bordeaux Blend, Mullen Road by Cakebread, CV ’15
Cab/Merlot, Caravan by Darioush, Napa ’14
Robert Foley, "The Griffin', Napa 15

Cab/Merlot, Ceralti ‘Scire’, Bolgheri, Italy "16
Seghesio ‘Defiant’, Sonoma ’15

The Prisoner, Napa ’17

Opus One, Napa 15

Overture by Opus One, Napa NV

Cabernet Sauvignon

503
SOo1
537
540
550
526
504
523
543
541
553
575
507
571
531
545
578
525
546
560
559
512

Silver Oak, Napa 13

Caymus, ‘Special Selection’, Napa ’15
Philip Togni ,Napa ‘15

Signorello, Napa "14

Di Costanzo ‘Farella Vineyard’, Coombsville, Napa '13

Adaptation, Napa “15

Fait Main ‘Sleeping Lady’ Napa ‘15
Caymus, Napa '16

Salvestrin, Napa 15

B. Wise, Sonoma CA ‘16
Provenance, Napa "15

Ovis , Napa ‘15

Burly, Napa 14

Chateau Montelena, Napa ’15

Frank Family, Napa’1s

Neyers ‘Neyers Ranch’, Napa Valley '14
Faust, Napa ’16

Joseph Phelps, Estate Grown, Napa 16
Cliff Lede, Stags District, Napa 15
Tether, Napa “15

Stag’s Leap, ‘Artemis’, Napa ’16
Stuhlmuller, Alexander Valley, CA ‘15

sss Priest Ranch, Napa’1s

ss Mount Peak ‘Sentinel’ Sonoma/Napa ’14

548
576

Convexity, Napa '12
Silver Palm, North Coast, CA '14

128

175
83

109

53
6s
76
135

68

71
175
145

119
155
115
106
97
73
39
66
17

390

215

252
270
215
196
159

370
179
72
81
91
57
108
125
98
108
123
157
152
97
106
68
89
159
89
45

Vintages subject to change 3-26-19



