02/17

Kitchen Hours:
Tuesday - Thursday 4:00pm to 10:00pm
Friday - Saturday 4:00pm to 11:00pm
Sunday 12:00pm to 9:00pm
facebook.com/rocksloung

SHAREABLE fare
RockS Nachos

WINGS
Buffalo chicken wings or boneless wings

seasoned ground beef, onion, tomato, cheddar cheese, guacamole,
jalapeños, sour cream, salsa 10.99

served with celery and bleu cheese or ranch dressing
8 pc 7.99 | 12 pc 10.99 | 16 pc 13.99

Spicy Crab Balls

Wet Sauces
mild | hot | extra hot | sweet & sour
bbq | chipotle bbq | garlic parm

jumbo lump crabmeat mixed with a spicy aïoli, breaded with panko
crumbs 11.99

Bruschetta antipasta
prosciutto, sundried tomatoes, provolone cheese, red onions and
roasted red peppers, tossed in pesto and finished with balsamic
reduction and mozzarella cheese 8.99

RICE PAPER WRAPPED shrimp
served atop asian coleslaw, drizzled with ginger soy sauce and
sriracha aïoli 10.99

Fried dill pickle chips	
served with a spicy buttermilk ranch 7.99

Sweet potato waffle skins	
topped with slow smoked pork and bbq sauce, cheddar cheese,
chipotle sour cream and scallions 9.99

Fried calamari
served with a sriracha aïoli 9.99

Baked pretzels	
served with beer cheese and stone ground mustard 8.99

SOUTHWEST CHICKEN EGG ROLLS
grilled chicken, corn, black beans, jalapenos, monterey jack cheese,
rolled in a tortilla, served with an avocado aioli 8.99

CRAB DIP
jumbo lump crabmeat, old bay cream cheese, topped with cheddar
cheese, served with garlic and herb crostinis 10.99

Caribbean jerk chicken quesadilla
jerk seasoned chicken and cheddar cheese, grilled in a flour tortilla
and served with mango-pineapple salsa 9.99

Spicy ClamS Casino
littleneck clams baked with a spicy clam filling, topped with bacon
and provolone cheese 9.99

Fried Reuben balls	
corned beef, sauerkraut and swiss cheese coated with panko bread
crumbs and fried, served with thousand island 8.99

flatbreads
Caribbean Jerk Chicken

Dry Rubs
caribbean jerk | southwest
lemon pepper | old bay
cajun

HAND-HELDs
angus burger, chicken breast or portabella
served with lettuce, tomato and pickle on a toasted kaiser roll with
french fries

cheese trio
topped with cheddar, american and provolone 9.99

Bacon Cheddar	
hickory smoked bacon, topped with cheddar cheese 10.99

Black & bleu
dusted with cajun seasoning, topped with caramelized onions and
wild mushrooms with bleu cheese crumbles 10.99

Wild Mushroom
sautéed portobella, shiitake and button mushrooms, swiss cheese 9.99

Billy goat
baby spinach and sundried tomatoes, topped with goat cheese 9.99

Chipotle pork BBQ	
smoked pork with chipotle bbq sauce and coleslaw,
gouda cheese 10.99

Southwest
dusted with taco seasoning, topped with avocado, salsa, sour cream
and pepper jack cheese 9.99

Smokehouse
hickory smoked bacon and bbq sauce topped with gouda cheese and
fried onion straws 10.99

Crab Melt
jumbo lump crabmeat, old bay cream cheese topped with provolone
and cheddar cheese 10.99

JalapeÑo
sliced jalapenos, pepper jack cheese, jalapeno aioli 10.99

salads

chipotle barbecue sauce, jerk chicken, caramelized onions,
cheddar cheese 9.99

Rocks House

brushed with a roasted garlic oil, topped with cherry tomatoes, basil
and mozzarella cheese 8.99

Caesar

MARGheRITA

spring mix, tomatoes, peppers, onions, cucumbers, herb croutons,
hard boiled egg, cheddar cheese, your choice of dressing 5.99

MEAT LOVERS

romaine lettuce, herb croutons, shaved asiago cheese, creamy caesar
dressing 5.99

WILD MUSHROOM

spring mix, feta cheese, kalamata olives, onions, tomatoes, cucumbers,
greek dressing 6.99

roasted garlic tomato sauce, topped with pepperoni, sausage, ham
and mozzarella cheese 9.99
brushed with a roasted garlic oil, topped with portabella, shitake
and button mushrooms, sundried tomatoes and goat cheese 9.99

PHILLY CHEESESTEAK

roasted garlic tomato sauce, topped with thinly sliced prime rib,
caramelized onions and peppers and mozzarella cheese 9.99

Ask about our CHEF SPECIALS!

Greek

Baby Spinach

bleu cheese crumbles, toasted walnuts, warm bacon vinaigrette 6.99

Iceberg Wedge

herb croutons, bleu cheese crumbles, bacon, sundried tomatoes,
creamy bleu cheese dressing 6.99
To any salad above, add your choice of
chicken 4.00, steak 5.00, or shrimp 5.00

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

cLASSICs

draft beers

Manhattan

Bud Light
FOUNDER’S ALL DAY IPA
Guinness
JACK’S HARD CIDER
Lagunitas IPA

Templeton Rye Whiskey, sweet vermouth, bitters and cherry 9.00

Moscow Mule
Stoli, Ithaca Ginger Beer, fresh lime juice in a traditional copper mug 8.00

Dark & Stormy
Gosling’s Dark Rum, Ithaca Ginger Beer, fresh lime juice, bitters 8.00

Bloody Mary
Tito’s Vodka, seasoned tomato juice, Tabasco, Worcestershire 7.50

Margarita
Jose Cuervo, triple sec, fresh sours, lime juice, and OJ 7.50

Old Fashioned
Maker’s Mark, muddled cherries and orange, club soda and bitters 9.00

Screwdriver
Ketel One, fresh squeezed orange juice, triple sec 7.50

Tom Collins
Beefeater 24 Gin, muddled lemons, club soda 8.00

STRAIGHT UP
Raspberry Le Fleur
Stoli Razberi, St. Germain Elderflower, muddled lemons, mint syrup 9.50

The Stiletto
Ketel One, triple sec, strawberry puree, oranges, cranberry juice 8.50

Crème Brulee Martini
Stoli Vanil, Frangelico, Cointreau, cream 9.50

Fountain of Youth
Stoli Oranj, pomegranate syrup, fresh lime juice 8.50

Golden Girls
Grey Goose, Grand Marnier Peach Raspberry, simple syrup, bitters,
champagne 10.00

Chocolate Covered Banana
Stoli Vanil, banana liqueur, Dark Chocolate Godiva 9.00

Gilded Grapefruit
Beefeater 24 Gin, grapefruit juice, peach puree, raspberry syrup 8.00

Pomegranate Cosmo
Absolut, pomegranate syrup, lime juice, triple sec 8.50

Drunken Peach

Miller Lite
Newcastle
samuel adams seasonal
Shocktop
Yuengling Lager

Ask about our ROTATING TAPS!

bottled beers
ANGRY ORCHARD
	CRISP APPLE
Becks N/A
Blue Moon
Budweiser
Bud Light
BUD LIGHT LIME
Coors Light
Corona extra
CORONA LIGHT
Deschutes
Fresh Squeezed
DESCHUTES MIRROR POND
Dogfish head 90 min ipa
Dos Equis
Heineken
michelob ultra
Miller Lite
Natty Boh
NEW BELGIUM CITRADELIC
NEW BELGIUM TARTASTIC
Not Your Father’s
Root Beer

Redd’s Apple Ale
Rolling Rock
Samuel Adams
	Boston Lager
Samuel Smith’s Organic
Strawberry Fruit Beer
sierra nevada pale ale
Smirnoff ice
Stella Artois
TrÖegs Perpetual ipa
TrÖegs TRÖEGENATOR
Twisted Tea Raspberry
UINTA HOP NOSH
Victory Golden Monkey
VICTORY HOP DEVIL
VICTORY STORM KING
Wyndridge
	Cranberry Cider
Yuengling
Yuengling Light

WINES BY THE GLASS
CANYON ROAD MOSCATO 7.00
ACROBAT PINOT GRIS 7.50

New Amsterdam Peach, peach puree, mint syrup, lime juice, soda 8.00

KENDALL JACKSON CHARDONNAY 8.00

ON THE ROCKS

ANGELINE MERLOT 7.50

Basilico
New Amsterdam Citron, Berentzen Apple, peach puree, simple syrup, lime
juice, muddled strawberry and basil, tall 8.50

The Legend
Hennessy, pineapple juice, cranberry juice 11.00

Cucumber Quencher
Hendrick’s, muddled cucumbers, mint syrup, club soda 9.00

Jacked Up
Jack Daniel’s, peach puree, peach schnapps, mint syrup, muddled lemons,
Sierra Mist, tall 9.00

Poppa Jerry
Sailor Jerry Spiced Rum, orange juice, gingerale, grenadine, tall 8.00

Whisky Smash
Tullamore Dew Irish Whisky, mint syrup, muddled lemons, club soda 8.50

Dark Berry Mule

j lohr PINOT NOIR 8.00
LOUIS M MARTINI CABERNET SAUVIGNON 8.50

shots
Lemon Drop

New Amsterdam Citron, lemonade, lemon slice 4.00

Washington Apple

Crown Royal, Apple Pucker, cranberry juice 5.00

Kamikaze

Stoli, triple sec, lime juice 4.50

Purple Hooter

Tito’s Vodka, Razzmatazz, sours, lemon juice 4.50

Royal Flush

Crown Royal, peach schnapps, cranberry juice 5.00

Flamin’ Beaver

Fireball, Jack’s Hard Cider 5.00

Stoli Razberi, blackberry brandy, muddled cherries, Ithaca Ginger Beer,
cranberry juice, traditional copper mug 8.50

WooWoo

Salted Karamel White Russian

Nuts & Berries

Stoli Salted Karamel, Kahlua, cream 6.50

Stoli, peach schnapps, cranberry juice 4.50
New Amsterdam Citron, Frangelico, cranberry juice 4.50

HAPPY Hour:
4:00pm to 6:00pm
facebook.com/rocksloung
02/17

