
An 18% gratuity will be included for parties of six or more. 

   

 

 

 

 

 

 

 

 

 

Roe’s Classic Price Fixed Menu 

$19.95 per person 

Choose one item from each of the following 

three categories: 
 

Appetizers 
 

CRAB STUFFED MUSHROOMS 

Deep fried crab stuffed mushrooms served with a unagi and 

spicy mayo aioli.   

ASIAN POPPERS 

Deep fried jalapenos stuffed with spicy tuna and cream 

cheese and drizzled with an orange blossom-unagi sauce. 

SPRING ROLLS  

Crispy spring rolls filled with fresh vegetables and served with 

a sweet & sour dipping sauce. 

HONEY PEANUT CHICKEN WINGS 

Chicken wings prepared with honey, sesame seeds and Five 

Spice and served with a peanut dipping sauce. 

VEGETABLE SAMOSAS 

Lightly fried stuffed pastry filled with a savory blend of 

potatoes, peas, carrots, onions and yellow curry, served with 

a honey chipotle aioli.   

Entrees 
TERIYAKI STEAK 

Juicy steak topped with a homemade teriyaki glaze tempura 

battered onion rings, white rice & seasonal vegetables.   

TERIYAKI CHICKEN 

Grilled chicken breast topped with our homemade teriyaki 

sauce and tempura battered onion rings, accompanied with 

white rice & seasonal vegetables.   

WONTON CASHEW CHICKEN 

Lightly battered chicken breast, wok stirred with carrots, fresh 

green beans, and toasted cashews in a tasty house  sauce. 

Served in a homemade wonton shell.  

P-NUTTY CHICKEN 

Tempura fried chicken breast cooked in a savory garlic oyster 

sauce with crisp snow peas and crushed peanuts. 

HAWAIIAN CHICKEN 

Tempura style chicken breast, pineapple, roasted onion and 

bell pepper tossed in a sweet chili glaze served with  rice.   

THE GENERAL’S CHICKEN  

Wok stirred tender chicken cubes prepared with Roe’s version 

of General Tso’s sauce served with white rice. 

SESAME HONEY TOFU 

Wok fried tofu with green peppers, carrots and green onions 

in a sesame honey garlic sauce, served over white rice. 

MAUI PORK 

Thinly sliced tempura pork seasoned in a Hawaiian style sweet 

and spicy sauce and topped with grilled pineapple, bell 

peppers and green onions.  Served with white rice. 

ANY SPECIALTY ROLL  

Any Specialty Roll from our full menu. (excluding 

Superstar, Monster, Temptation & the I Love Sushi Chef’s Roll) 
 

Desserts 
 

GREEN TEA ICE CREAM 

A traditional favorite served with whipped cream.   

BREAD PUDDING 

Homemade bread pudding baked with cinnamon spice, 

local figs, drizzled with a light caramel sauce and served with 

Vanilla Bean ice cream.  

TEMPURA ICE CREAM 

Fried ice cream rolled in pound cake and tempura battered 

creating a warm, crispy shell around cold vanilla ice cream. 
 
 

Roe’s Premium Price Fixed Menu 

$23.95 per person 

Choose one item from each of the following 

four categories: 
 

Appetizers 
 

CRAB STUFFED MUSHROOMS        VEGETABLE SAMOSAS            

           ASIAN POPPERS   SPRING ROLLS 

HONEY PEANUT CHICKEN WINGS  

 

SWEET & SPICY CHICKEN OR PRAWNS 

Tempura fried chicken breast or tiger prawns infused with 

an orange chili citrus glaze, served with crisp Asian sesame 

slaw. 

PANKO ENCRUSTED CALAMARI 

Flash fried calamari steak strips with a Kiss of Fire sauce. 

BAKED GREEN MUSSELS 

Green mussels baked with a special creamy sauce and 

topped with green onions & masago.   

SEAFOOD DYNAMITE 

Shrimp, scallop, crab and white fish delicately baked with 

Roe’s Dynamite Sauce.   
 

Soups & Salads 
MISO SOUP 

A traditional Japanese soup made with Dashi stock and 

served with sliced tofu, scallions and mushrooms.  

POTSTICKER SOUP 

Steamed dumplings served in a Hon-Dashi based broth with 

diced vegetables. 

ROE HOUSE SALAD 

Mixed spring greens, cherry tomatoes and shaved 

parmesan tossed in balsamic vinaigrette and garnished with 

herb seasoned croutons.   

MANDARIN ORANGE SALAD 

Romaine lettuce, julienne carrots and mandarin oranges, 

sprinkled with crispy wonton strips and served with an 

orange ginger honey dressing. 
 

Entrees 
 

TERIYAKI STEAK     TERIYAKI CHICKEN 

WONTON CASHEW CHICKEN     P-NUTTY CHICKEN 

HAWAIIAN CHICKEN        THE GENERAL’S CHICKEN 

  SESAME HONEY TOFU             MAUI PORK 

 

POMEGRANATE GLAZED BEEF 

Tender strips of marinated steak sautéed with mango, red 

bell peppers, purple and green onions and covered with a 

pomegranate-cilantro glaze.  Served with white rice. 

SHRIMP SCAMPI 
Shrimp sautéed with garlic, basil, capers and cherry tomatoes in 

a lemon white wine butter sauce and served over linguini pasta.   

GOLDEN CRUSTED CHICKEN 

Wok stirred chicken with mushrooms, baby corn and green 

onions in a garlic-soy sauce, served over crispy rice noodles.   

ANY SPECIALTY ROLL 

Any Specialty Roll from our full menu. 
 

Desserts 
 

       BREAD PUDDING   
 

       GREEN TEA ICE CREAM          TEMPURA ICE CREAM 
 

http://en.wikipedia.org/wiki/Japanese_cuisine
http://en.wikipedia.org/wiki/Soup
http://en.wikipedia.org/wiki/Dashi

