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

 
 

 

 

 

 

 

DECORATIVE CENTER HOUSTON | 5120 WOODWAY | HOUSTON, TX 77056 

For catering services please contact: info@rootscafeandcatering.com or call 346-571-2899 | www.rootscafeandcatering.com    

                          OPEN WEEKDAYS 7AM TO 3PM 

 

 

 

 

 

 

 
 
 
 

 

APPETIZERS  

 

Empanada Trio     

Beef, Chicken or Ham & Cheese with cilantro dressing. 7.50 

Shrimp Ceviche 

Served with tortilla chips. 8.50  

Arancini      

Stuffed rice balls coated with bread crumbs & deep fried 7.50 

L&E Brussels Sprouts 

Served with infused soy sauce & Shichimi peppers 7.50 

Pepe’s 

Beef fajita, Chicken fajita or Pastor. Served on a bed of tortilla chips,  

beans, queso, sour cream, pico de gallo & jalapenos. 7.95 

 

SOUPS & SALADS 

 

Add:  Chicken +4/ Shrimp +5/ Arrachera +6/ Salmon +8 

 

Soup & Salad Combo   

Cup of soup & choice of Caesar or house salad. 8.50 

Bowl of Soup   

Your choice of Vegetable, Poblano or Tortilla soup. 6.50 

Classic Caesar      

Romaine, parmesan & garlic croutons. 7.95 

Gary Greene’s Salad     

Spinach, romaine, butter lettuce with strawberries, mandarin oranges,  

bleu cheese, almonds & a raspberry vinaigrette. 8.95 

Power Greens     

Spinach, kale, arugula, Brussels sprouts, avocado, charred onion,  

lemon & garlic. 9.95 

Poetic Salad 

Boston lettuce, tomato, boiled eggs, blended cheese and bacon.  

Served with a side of Ranch dressing. 9.95 

Omega 3 

Salmon, mixed greens, purple cabbage, kale, jicama,  

sesame seeds & a sesame dressing. 15.95 

Sargent Beef 

Flank steak, mixed greens, tomatoes, red onions,  

tortilla strips & a cilantro dressing. 14.95 

 

 

 

 

 

 

 

 

 

 

 

ENTREES 

 

Fish of the Day     

Served with seasonal vegetables and white rice MKT  

Chicken Fettuccine Alfredo 

Fettuccine with Alfredo sauce, topped with panko breadcrumbs 9.95 

Bon Enchiladas  

Shrimp enchiladas with a creamy white sauce, served with rice & beans 11.95 

Beef or Chicken Milanese 

Served with ham, cheese, marinara sauce & Provençal potatoes 11.95 

Ken Kehoe Pasta 

Chicken pasta drizzled with an herbal oil, mushrooms, fresh garlic & 

steamed kale 9.95 (Shrimp +1/ Salmon+4) 

Pan Seared Chicken 

Pan seared with lemon butter sauce, harvest vegetables and white rice 9.25 

Matt’s Chicken 

Adobo chicken with pickled onions & black bean rice 9.95 

Enchiladas Verdes 

Chicken with tomatillo sauce, sour cream, & Monterrey jack cheese 10.95 

John’s Red Fish 

Blackened, served with spinach & a caper lemon butter sauce 14.95 

Arrachera Beef 

Served with seasonal vegetables, cilantro rice & a chimichurri sauce 9.95 

Zoe & Will Asian Bowl 

Chicken with fried rice, green beans, kale, broccoli, roasted red bell  

peppers & a sweet Asian chili sauce 9.95 (Shrimp +1) 

Tacos Alex 

Your choice of beef, chicken or pastor, served with beans & rice 8.95 

Mike’s Bowl 

Chicken, black beans, blended cheese, salsa & avocado 9.95 

 

DESSERTS 

 

Churros 

Served with cinnamon sugar and caramel 3.95 

Tres Leches  

Traditional recipe 4.95 

Bread pudding  

White chocolate infused & topped with vanilla ice cream 4.95 
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