
F O L L O W  U S  O N  I N S T A G R A M !
@ R O I A R E S T A U R A N T

{We are required to inform you that thoroughly cooking meats, fish, poultry and dairy 
products reduces the risk of food-borne illnesses}

INSPIRED BY THE SEASONS, 
PART FRENCH, PART ITALIAN.S H A R E D  P L A T E S

M A R I N AT E D  O L I V E S . . . . . . . $ 6
Citrus, Chili, Garlic

C H I C K E N  L I V E R
M O U S S E . . . . . . . . . . . . . . . . . $ 6
Red Onion Marmalade, Crostini

B A K E D  B R A N D A D E . . . . . . . . . . $ 7
Whipped Salt Cod, Potato Crisps

P O R K  R O U L A D E . . . . . . . . . . . . . $ 7
Cornichons, Pickled Mustard Seeds

M A R I N AT E D  M U S S E L S . . . . . $ 8
Crostini, Garlic Aioli, Herb Salad

C A R PA C C I O  D I  F U N G H I . . . . $ 9 
Parisian Mushrooms, Shaved 
Fennel, Parmigiano, Truffle 
Vinaigrette

P I C K L E D  B E E T S . . . . . . . . . . . . . $ 9
Pine Nut Gremolata, Whipped 
Sheep's Cheese, Citrus

L O C A L  L E T T U C E S . . . . . . . . . . $ 9
Red Wine Shallot Vinaigrette, Mixed 
Herbs

C H A R R E D  B R O C C O L I N I . . . $ 9
Calabrian Chili Vinaigrette, Garlic 
Chips

C R I S P Y  B R U S S E L S
S P R O U T S . . . . . . . . . . . . . . . . . . . . . 1 0 $
Black Garlic Vinaigrette, Pickled 
Cipollini Onion 

L E E K S  V I N A I G R E T T E . . . . . 1 2 $
Pancetta Lardons 

G R AT I N  D ’ E S C A R G O T S . . .  1 4 $
Comté Cheese, Mushrooms, Parsley

G N O C C H I . . . . . . . . . . . . . . . . . . $ 1 2
Short Rib Ragu, Melted Leeks, 
Parmigiano

T A G L I A T E L L E . . . . . . . . . . . . . $ 9
Bolognese, Whipped Ricotta

MADE  IN  OUR KITCHEN, 
FRESH AS CAN BE.

P A S T A

P A P P A R D E L L E . . . . . . . . . . . . . $ 1 2
Winter Truffle Butter, Parmigiano  

S P A G H E T T I . . . . . . . . . . . . . . . $ 1 0
Carbonara, Pancetta Lardons, 
Parmigiano

R A V I O L I . . . . . . . . . . . . . . . . . . . . $ 9
Butternut Squash, Trumpet 
Mushroom, Hazelnut Brown Butter

EXECUTIVE CHEF: AVI SZAPIRO
CHEF DE CUISINE:  DYLAN 

HANSEN 

E N T R E E S

DIETARY RESTRICTIONS OR 
ALLERGIES?  NO PROBLEM.  
PLEASE ASK YOUR SERVER 
TO HELP YOU WITH MENU 

SELECTIONS.

W H O L E  D O R A D E . . . . . . . . . . . $ 2 9
Fennel Salad, Grilled Lemon, 
Chermoula

C A L A B R I A N  C H I C K E N
A L  M AT T O N E . . . . . . . . . . . . . . . . $ 2 2
Mushrooms, Calabrian Chili 
Gremolata
 
S T E A K  F R I T E S . . . . . . . . . . . . . . $ 2 9
8oz Hanger Steak, Black Garlic 
Butter, Watercress Salad

K I N G  T R U M P E T
M U S H R O O M S . . . . . . . . . . . . . . $ 1 8
Beluga Lentils, Butternut Puree, 
Hazelnuts 

R O I A  B U R G E R . . . . . . . . . . . . . . $ 1 6
Challah Bun, Lettuce, Onion, 
Pommes Frites   
ADD: BACON $3 CHEESE $2
 
G R I L L E D  O C T O P U S . . . . . . . $ 2 5
Stewed Chickpeas, Cippolini 
Onion, Green Harissa

PLANNING AN EVENT?  
LET US BE PART OF IT.

E V E N T S @ R O I A R E S T A U R A N T . C O M  /  P H O N E :  2 0 3 . 2 0 0 . 7 0 4 5

DINNER
CENA

GOOD FOOD
G O O D  P E O P L E


