STEAKHOUSE -

Appetizers

Entrees

COCONUT SHRIMP $18

Black Tiger Shrimp, Natural Shredded Coconut,
Served with Creole Marmalade

AHI TUNA $20

Sushi Grade Tuna, Seared on a Bed of
Seaweed with Yuzo and Cusabi Sauce

BEEF TIP TOWER $19

Beef Tenderloin With Caramelized Onions,
Mushrooms and a Port Wine Demi-Glace

JUMBO SHRIMP COCKTAIL $20
With Cocktail Sauce
CAPRESE %14

Tomato, Pesto, Mozzarella, Extra-Virgin Olive Oil,
Balsamic Reduction

Salads

TROPICAL ISLAND SALAD $19

Romaine Lettuce, Mango, Kiwi, Cucumber, Tomato,
Strawberry, Mint, Lemon, Served with Raspberry
Vinaigrette

CEASAR SALAD %14

Romaine Lettuce, Housemade Vinaigrette and Croutons

Sides s

BAKED POTATO

RORO’S MUSHROOM RISOTTO
FRENCH FRIES

CREAMED SPINACH
SEASONAL VEGETABLE

Consuming raw or undercooked meats, poultry,
seafood, shellfish, eggs or unpasteurized milk may
increase your risk of food borne illness

All entrees served with choice of House or Caesar Salad

Entrees, excluding pasta dishes, served with choice of
one side

CHICKEN TOSCANO $35

Chicken Breast Topped with Artichokes, Sun-dried
Tomatoes, Spinach, Mozzarella & Alfredo Sauce

CRAB STUFFED GROUPER $52

Locally Sourced Grouper, Fresh Crab With Lobster
Succotash

PASTA PRIMAVERA $27

Angel Hair Pasta Sautéed with Fresh Garlic, Tomatoes,
Red Onions, Spinach, Zucchini and Yellow Squash,
Finished with Extra-Virgin Olive Oil

FRUTTI DI MARE $45

Shrimp, Scallops, Snow Crab, Artichokes, Sun-Dried
Tomatoes, Spinach, Garlic, Penne with Cream Sauce

AVOCADO BURGER $29

Bacon, Grilled Onion, Avocado, Garlic Aioli

KEY LIME SALMON $42

Pan-Seared, Key Lime Sauce

Gluten Free Pasta Available Upon Request

All Steaks Seasoned With Chef Roro’s Signature Blend

BONE-IN PORK CHOP 14 oz $35
CHAR-GRILLED FILET MIGNON 8 oz $65
NEW YORK STRIP 12 0z $52
PORTERHOUSE 32 oz $110
CHATEAUBRIAND 16 oz $115

Low Sodium Seasoning Available Upon Request
Steak au Poivre Seasoning Available Upon Request

Chet’s Sauces

BEARNAISE
CHIMICHURRI
MUSHROOM RAGU
PORT WINE DEMI-GLACE






