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sharables
CONCH FRITTERS FISH FRY SANDWICH GRILLED HALLOUMI
island conch fritters (BERMUDA INSPIRED) hot honey, marcona almonds
- 18 - japanese currant milk bread, - 22 -
katsu-style fish, kewpie, slaw
.24 -
grilled flatbreads
COSTA DEL SOL SANTORINI TUSCANY SICILY
boquerones, calabrian chili, marinated olive tapenade cannellini bean hummus, ricotta, preserved tomato
capers, arugamato - 18 - garlic confit, salsa verde - 18 -
. 20 . . '|8 .
small plates
BRUSHETTA ORZO CAVATELLI AL PESTO SCAMPI
croutons seasoned with tomato lemon, cucumber, soft herbs, basil pesto, toasted pine nuts, garlic, white wine, parsley
marinated tomato - 36 -

powder, parmigiano, basil
. ]6 .

CIPOLLINI ONIONS
artichoke, tomato, arugula, parmesan,
pine nut, balsamic
. 28 -

ROASTED CARROTS
harissa-honey, citrus yogurt
.26 -

ROMAN SALAD

GRILLED BRANZINO
shaved fennel, soft herbs,
heart of palm

GRILLED ZUCCHINI
pine nuts, mint, ricotta

.26

ROASTED MUSHROOM
ARANCINI
. 26 .

PANZANELLA

focaccia, goat cheese, red onion,
arugula, roasted tomato
.08 -

large

JERK CHICKEN

parmigiano reggiano
- 30 -

RICOTTA RAVIOLO
soft herbs, olive oil
. 30 .

TUNA CARPACCIO
citrus curd, capers, parmigiano
- 38 -

CONCH FRITTER
tzatziki
. ]8 .

plates
OSSO BUCO

saffron polenta

- 68 -

LAMB MEATBALLS
tzatziki
. 28 .

GRILLED OCTOPUS
chili crisp, saffron aioli
. 42 .

PORK BELLY
balsamic glaze, radicchio
. 36 .

EGGPLANT “PARM”
grilled layers of eggplant, ricotta,
olives, lemon, capers, herbs

the loren roots imperative is a reforestation non-profit created to help us give back to the world more than we take from it. we'll achieve
this by acquiring over 50,000 bio-diverse acres and planting 10 million hardwood trees consuming over ten times the carbon dioxide we
produce. a 2% contribution will be added to your bill—a small amount towards helping make a very big difference. a 20% service charge

will be automatically added to parties of 8 or more.

Eating raw or undercooked fish, shellfish, eggs, or meat may increase the risk of food borne illnesses. If you have a food allergy, please notify us.



