ROUX BISTRO LUNCH

SERVED MONDAY ~ FRIDAY 11:00 AM ~ 3:00 PM

RAW BAR TACOS - SANDWICHES - BURGERS - BASKETS
1/2 DOZEN DOZEN All served with Roux coleslaw & herbed fries or
GULF COAST OYSTERS $7 $13 substitute for soup of the day or house salad
ALPINE BAY (CANADA) $9 $17 TAcos (3) $9 LoBSTER RoLL $19
SWEET JESUS (MARYLAND) $10 $19 Lettuce, pico, chipotle and serrano sauce Warm - with hot tarragon butter or
BLUE POINT (CONNECTICUT) $12 $21 Shrimp | Fish | Oysters | Cold - dressed with sauce & lettuce
WELLFLEET (EAST COAST) $13 $25 Chicken | Steak CRISPY SOFT SHELL CRAB
LiTTLE NECK CLAMS $7 $12 Po-Boys $10 SLIDERS(2) $15
Lettuce, tomatoes, red onions, pickle & our Lettuce & spicy aioli
o ' special sauce
Cured in lime Juice, pico de gallo, avocado, YeELLow FIN TUNA $13 Shrimp | Catfish | Oysters | GRILLSTIJDFE';:.?;\;IE;%LLION
spicy salsa Scallions, soy ginger, sesame ponzu, chili Chicken | Steak | Burger C lized oni h dish
BAY ScaLLors $10 Avocado cream fraiche, basil, cilantro, mint, Fish (Cod) & Chi NG";_S i UR?ERt LIDERS (2) $
GULF COAST SHRIMP $9 scallion, lime, olive oil . ish (Cod) & Chips | etiuce, tomato, onion, mayo
FISH, SCALLOPS, SHRIMP $11 Fried Shrimp (8) | Fried Oysters (8) TUNA & SALMON SLIDERS (2) $11
’ ’ Chili oil, sea salt, sesame seeds, avocado, Fried Combo - Catfish (1), Lettuce, tomato, onion, chipotle sauce
AHI TuNA $14 onion, garlic, seaweed salad over Shrimp (2), Oysters (3)
A do. ai p sticky rice, assorted chips All above fish & seafood prepared fried
vocaao, ginger, soy lime AHI TUNA $12 unless otherwise specified
ANGUS TENDERLOIN $18 EUROPEAN SALMON $12
Anchovies, capers, shallots, parsley, Dijon,
5 shalo FRESH HOUSE MADE PASTA
FETTUCCINE ALFREDO $10 FETTUCCINE FRA DI1ABLO $16
COLD STARTE RS WARM STARTERS Parmesan cream sauce Shrimp, mussels & crab claws, chili flakes,
JUMBO SHRIMP COCKTAIL $9 CRISPY CALAMARI $9 LINGUINE AGLIO & gLIO,$9 Lbas;/;l, tomatz cél:’eam Ssaté(,:le4
Jumbo shrimp, cocktail sauce, lemon Saffron aioli, Cajun remoulade S Extra vir g/r&o//ve oil & garlic By tt::rl g;/#;E ars/cla-Alglhili okes
AcAPULCO COCKTAIL $10 GRILLED OYSTERS $13 B;ﬁg'}g:'paggoct‘;ysﬂcze gan, Ras ’
Shrimp - Oysters - Ceviche Butter, garlic, herbs ’ ’ ’
Vuelve la Vida (combo of al) OYSTERS ROCKEFELLER $14 ~ LOBSTERRAVIOLI AURORA §15  FETTUCCINE OVSTER STEW $13
BLUE CRAB CLAWS $12 Butter, gariic, herbs LObS’fr’ Sf;a”"ts’ parsley, basil, ppamstdlasiied
Olive oil, citrus, garlic, herbs and spices, SAUTEED CRAB CLAWS $14 omato cream sauce
avocado, ginger, soy lime Butter, garlic, herbs FROM THE SEA
PEEL & EAT SHRIMP 1/2 LB. $12 Roux CRAB CAKES $12
Cocktail sauce, horseradish, lemon Crawfish etouffée WiLp Cob PLAKI (CREOLE) $12 CiopPINO $19
OcToPuUsS $9 WINE STEAMED MUSSELS $9 Basmati rice pilaf ] Clams, mussels, shrimp, scallops,
Olive oil, citrus, garlic, herbs and Spices Gar/jc’ butter’ tomatoes, fenne/, basil RA'NBOW TROUT SAUTE $13 tomato sauce
JUMBO LUMP CRAB $13 GRILLED CALAMARI STEAK $8 Basmati rice primavera, Creole sauce CRAWF|SH ETOUFFEE $12
Tomatoes, avocado, bacon, chipotle sauce Extra virgin olive oil & herbs LEMON SOLE SAUTE $14 Roux etouffee, rice pilaf
LoBSTER TAIL (50z) $18 CHAR GRILLED OcToPUS $9 Wilted spinach dill lemon rice, bell peppers, SHRIMP ScAmPI FETA $14
Tarragon citrus mayo Extra virgin olive oil & herbs basil beurre blanc Rice pilaf, tomato, feta cheese
SCOTTISH SALMON CHARGRILLED $15 SHRIMP SCAMPI $13
SOUPS c Blf OCCO/TI' 2‘ ?spar agus, Fettuccine, saffron, butter garlic & tomatoes
Cup  Bowt RED FisH BLACKENED $16 Linguine, butter, lemon, garlic
Soup OF THE DAY $4 $6 . , . , : g }
Daily chef's creation BRANZINO CHARGRILLED $17 : :
MANHATTAN CLAM CHOWDER $5 $8 - - . Spinach, onions, mushroom,
Haricot vert, red onions, caper marjoram, : oo
. ; basil, white wine butter
ROUX SEAFOOD GUMBO $5 $8 tomatoes} olive oil
BAsIL LOBSTER BISQUE $6 $9 Mixed grilled vegetable, beurre blanc rawn tarragon butler,
fennel mashed potatoes
SALADS DIVER ScALLOPS PAN SEARED $19 LOBSTER THERMIDOR $39
Basmati rice pilaf, roasted it i
Baked lobster, creamy white wine sauce,
ADD: CHICKEN $5 | STEAK $9 | SALMON $8 | SMOKED SALMON $9 red bell pepper sauce parmesan cheese
SHRIMP $8 | JumBO LumP CRABMEAT $9| LOBSTER $14
MIXED GRILL (OcTOPUS, SHRIMP, CALAMARI STEAK) $12 FROM THE LAND
GRILLED CHICKEN OREGANATO $12 CHAR GRILLED NEW YORK STEAK $27
Roux BisTRO HOUSE SALAD $5 Mixed grilled vegetable Haricot vert, red onions, rosemary Chianti
Mixed lettuce, shredded carrots, tomatoes, cucumber, CHICKEN RomaANoO $13 BLACKENED RIB EYE STEAK $29
our version of Louie dressing Linguine Alfredo Blackened, smashed red potatoes, au jus
_ CoBB SALAD $8 ANGUS TENDERLOIN $25 RAcK OF LAmB $24
Mixed Chgﬁﬁ/ig /%;‘gﬁ;aatgoo‘;ﬁ/‘é‘; %Zig,zoilgngggswmames’ Fennel mashed potatoes, Mixed grilled vegetable, mint demi glaze
4 ’ 4 cabernet demi glaze
Roquefort cheese, wine vinaigrette " ' 9'az CHATEA.UBRIAND (FOR TWO) $55
A E §3 FILET Au PoIVRE $27 Mixed grilled vegetable, fried potatoes,
RUGULA & FENNEL Pepper crusted, brandy cream sauce, roasted parmesan tomatoes
Fresh arugula, shaved fennel, parmesan, wilted spinach, blue cheese
wine anchovy vinaigrette '
GREEK SALAD $7 SURF & TURF
Mixed lettuce, tomatoes, cucumber, Kalamata olives,
feta cheese, Greek vinaigrette CHICKEN ROMANO & CHAR GRILLED NEW YORK STEAK
TRADITIONAL CAESAR SALAD $6 CRAB AURORA $22 & GRILLED SHRIMP $36
Romaine, herb croutons, shaved parmesan, Linguine Alfredo Haricot vert, red onions,
white anchovy Caesar dressing ANGUS TENDERLOIN OSCAR $34 rosemary Chianti
HeliRLooM TOMATO & FETA $9 Topped with jumbo lump crabmeat, CHATEAUBRIAND & SEAFOOD GRILL
Sliced tomatoes, sliced red onions. holy basil, feta cheese, fennel mashed potatoes, (FOR TWoO) $99
extra virgin olive oil, Himalayan pink salt cabernet demi glaze Mixed grilled vegetable, potatoes,
FILET MIGNON & LOBSTER TAIL $42 roasted parmesan tomatoes
Asparagus béarnaise,
DESSERT drawn butter
BREAD PUDDING $7 CREME BRULEE $8
Whiskey Sauce Vanilla bean, crystq/ized sugatr, ON THE SID E
TIRAMISU $8 raspberries Asparagus $5 Fresh Linguine $5
Espresso ricotta cream LEMON TART $7 Haricot Vert $4 Fresh Fettuccine $5
TRES LECHES $7 Fresh fruit compote B . .
roccolini $4 Fresh Spaghetti $5
Three milk layered cake, cajeta cream  TUXEDO CHOCOLATE CAKE $7 . : 34 paghetti $
Wilted Spinach Dill Rice $4 French Fries $4
N.Y. CHEESECAKE $6 Chocolate glaze .
Raspberry sauice BISCOTTI ASSORTMENT $5 Grilled Vegetable $4 Fennel Mashed Potatoes $4
Sautéed Mushrooms $6 Smashed Red Potatoes $4

Saffron Basmati Rice $4

Consuming raw or undercooked seafood, shellfish, meats, poultry or eggs
may increase your risk of foodborne illness



