SHAREABLE FARE

ROCKS NACHOS

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

SESAME SEED ENCRUSTED TUNA

seared rare ahi tuna atop asian coleslaw, finished with sriracha ioli
and sweet ginger soy 12.99

SHRIMP TACOS

southwest seasoned shrimp with provolone cheese, avocado, and
pico de gallo 10.99

POPCORN TEMPURA SHRIMP

served atop asian coleslaw, drizzled with ginger soy sauce and
sriracha aioli 11.99

CHEESE STICKS ;

fried parmesan cheese sticks with a garlic butter batter, served with
marinara sauce 8.99

FRIED DILL PICKLE CHIPS

served with a spicy buttermilk ranch 7.99

BAKED PRETZELS

served with beer cheese and stone ground mustard 8.99
ONION RINGS

thick cut, breaded onion rings, served with spicy buttermilk ranch
7093

SOUTHWEST CHICKEN EGG ROLLS

grilled chicken, corn, black beans, jalapenos, monterey jack cheese,
rolled in a tortilla, served with an avocado aioli 9.99

CRAB DIP

jumbo lump crabmeat, old bay cream cheese, topped with cheddar
cheese, served with garlic and herb crostinis 12.99

CARIBBEAN JERK CHICKEN QUESADILLA

jerk seasoned chicken and cheddar cheese, grilled in a flour fortilla
and served with pineapple salsa 11.99

SPICY CLAMS CASINO

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

CRAB JALAPENO RANGOON

jumbo lump crabmeat, bacon and jalapefios in a cream cheese
filling stuffed in an egg roll wrapper with an old bay dioli 11.99

BASKETS

BBQ RIBS
Y2 rack of baby back bbq ribs, served with french fries 13.99

FISH & CHIPS
beer battered cod filets, served with french fries 13.99

FRIED SHRIMP
beer battered shrimp, served with french fries 15.99

FLATBREADS

CARIBBEAN JERK CHICKEN
chipotle barbecue sauce, jerk chicken, caramelized onions,

cheddar cheese 10.99
MARGHERITA

brushed with a roasted garlic oil, topped with cherry tomatoes, basil
and mozzarella cheese 9.99

MEAT LOVERS

roasted garlic tomato sauce, topped with pepperoni, sausage, ham
and mozzarella cheese 10.99

PHILLY CHEESESTEAK

roasted garlic tomato sauce, topped with thinly sliced prime rib,
caramelized onions and peppers and mozzarella cheese 10.99

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

WINES

BUFFALO CHICKEN WINGS or BONELESS WINGS

served with celery and bleu cheese or ranch dressing

6pc 9.99 1 10pc 13.99 | 12pc 15.99
WET SAUCES DRY RUBS

mild | hot | mango habanero caribbean jerk | southwest
sweet & sour | bbq | chipotle bbq | lemon pepper | old bay | cajun
garlic parm | sweet chili

HAN D' H E LDS choose from

ANGUS BURGER, CHICKEN BREAST or PORTABELLA served
with lettuce, tomato and pickle on a toasted kaiser roll with french fries

or onion rings (2.99)

BREAKFAST
smoked bacon, cheddar cheese, topped with an over easy egg 12.99

CHEESE TRIO

topped with cheddar, american and provolone 10.99

BACON CHEDDAR
hickory smoked bacon, topped with cheddar cheese 11.99

BLACK & BLEU

dusted with cajun seasoning, topped with caramelized onions and
wild mushrooms with bleu cheese crumbles 11.99

WILD MUSHROOM

sautéed portobella, shiitake and button mushrooms, swiss cheese 10.99

SOUTHWEST
dusted with taco seasoning, topped with avocado, salsa, sour cream
and pepper jack cheese 11.99

SMOKEHOUSE

hickory smoked bacon and bbq sauce topped with gouda cheese and
fried onion rings 11.99

CRAB MELT
jumbo lump crabmeat, old bay cream cheese topped with provolone

and cheddar cheese 12.99

SALADS

ROCKS HOUSE
spring mix, fomatoes, peppers, onions, cucumbers, herb croutons,
hard boiled egg, cheddar cheese, your choice of dressing 6.99

CAESAR

romaine lettuce, croutons, asiago cheese, caesar dressing 5.99

GREEK

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

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 5.00, STEAK 6.00, SHRIMP 6.00, or SALMON 7.00

Ask about our CHEF SPECIALS!

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



STRAIGHT UP

ALMOND JOY MARTINI
Malibu, Clement Coconut, Meletti Chocolate, Trader Vic’s White
Chocolate, served up with a chocolate drizzle and coconut

flakes 9.00

BLOOD ORANGE COSMO
“Whiskey Smith Blood Orange, Cointreau, sour mix, cranberry
juice, served up with a lime and orange 9.00

CAKE BY THE OCEAN
Crown Vanilla, Malibu, grenadine, pineapple juice, topped with

a cherry 9.50

ESPRESSO MARTINI
Shot of espresso, Ketel One Vodka, Kahlua, served up with coffee
beans 10.50

LEMON DROP

Deep Eddy’s Lemonade, triple sec, sours, sugar rim 9.50

SALTED PB PRETZEL
Skrewball PB Whiskey, Ole Smoky Salted Caramel Whiskey,

Meletti Chocolate, and cream, served with salted rim 8.50

THE STILETTO
Ketel One, triple sec, strawberry puree, oranges, and cranberry

juice 8.50

TWISTED CHOCOLATE TINI

Smirnoff Whipped Vodka, Creme de Cacao, Trader Vic's White
Chocolate Liqueur, chocolate syrup, heavy cream, served up
with whipped cream 8.50

MOSCOW MULES

CLASSIC
Stoli, lime juice, and ginger beer 8.00

DARK BERRY
Raspberry vodka, blackberry brandy, muddled cherries, ginger
beer, and cranberry juice 8.50

DRAGONBERRY MULE
Bacardi Dragonberry Rum, lime juice, splash of cranberry, and
ginger beer 8.50

JAMAICAN

Malibu Rum, lime juice, pineapple juice, and ginger beer 8.00
JUST PEACHY

Muddled lemons, Crown Peach, ginger beer, and a splash of
lemonade and lime juice 9.50

MEXICAN

Hornitos Tequila, lime juice, and ginger beer 8.50

SLOW SUNRISE

Holla Orange, Stirrings Pomegranate Liqueur, cranberry juice,
lime juice, and ginger beer 8.00

TENNESSEE

Jack Daniel’s, lime juice, and ginger beer 8.50

SHOTS

BEE STING .
Jack Daniel’s, Buttershots, Fireball 6.50

JOLLY RANCHER
Sour Apple Pucker, peach schnapps, cranberry juice 6.00

OATMEAL COOKIE
Fireball, Buttershots, Bailey’s 7.00

PEANUT BUTTER COOKIE
Skrewball PB Whiskey and RumChata 7.50

PINEAPPLE UPSIDE DOWN CAKE
Vanilla vodka, amaretto, pineapple juice, splash of grenadine

6.50
PINK STARBURST

Vanilla vodka, Watermelon Pucker, sour mix 5.50

WHITE TEA

Tito's, peach schnapps, sour mix 6.00

WOOWOO
Stoli, peach schnapps, cranberry juice 5.50

WINES BY THE GLASS

PINOT GRIGIO 8.5

WHITE RIESLING 9.5
CHARDONNAY 9
MOSCATO 8

WHITE ZINFANDEL 8
REBEL RED 9.5

PINOT NOIR 10

MERLOT 9

CABERNET SAUVIGNON 8

DRAFT BEERS

ANGRY ORCHARD SAMUEL ADAMS SEASONAL
BUD LIGHT SHOCKTOP

GUINNESS TROEGS PERPETUAL IPA ;
MILLER LITE YUENGLING LAGER

Ask about our ROTATING TAPS!

BOTTLED BEERS |

BLAKE’S HARD CIDER SEASONAL  HOEGAARDEN
BLUE MOON BELGIAN WHITE LEINENKUGEL SEASONAL
BUD LIGHT
A MICHELOB ULTRA
BUDWEISER
COORS LIGHT MILLER LITE
CORONA EXTRA ROLLING ROCK
CORONA LIGHT SAMUEL ADAMS BOSTON LAGER
DESCHUTES BLACK BUTTE PORTER - ¢ -0 A NEVADA HAZY LITTLE THING
DOGFISH HEAD SEAQUENCH ALE
DOGFISH HEAD 60 MIN PRI
DOS EQUIS SPECIAL LAGER STELLA ARTOIS
EVIL GENIUS TWISTED TEA HALF & HALF
PURPLE MONKEY DISHWASHER i T Ry
EVIL GENIUS STACY’S MOM
HEINEKEN YUENGLING FLIGHT
HEINEKEN O YUENGLING TRADITIONAL

ON THE ROCKS

BLUE KOOL AID
UV Blue Vodka, sour mix, Starry, splash of Blue Curagao 7.00

BULLEIT SMASH
Bulleit Bourbon, Chambord, fresh squeezed orange, club soda, served tall with an orange

& cherry 10.50
EL CHAVO

Patrén Silver, Ole Smoky Mango Habanero, mango puree, jalapefio, orange and lime
juice, sours, served tall with jalapefios and lime slice 10.50

HAWAIIAN BREEZE

Lime, strawberry and passionfruit rums, pineapple and orange juice, splash of cranberry
juice, served tall 8.00

JOLLY ALMOND

Malibu, Clement Coconut, Amaretto, pineapple juice, splash of cream, coconut flakes 7.50

PRETTY IN PINK
Deep Eddy Ruby Red Vodka, St Germain Elderflower Liqueur, pineapple juice, cranberry
juice, splash of club soda 8.00

PUT A RING ON IT

Crown Royal Peach, sour mix, peach puree, Starry, garnished with peach ring 9.25

ROCKS RUM RUNNER
Captain Morgan Spiced, Captain Morgan White, blackberry brandy, banana liqueur, OJ,
pineapple juice, grenadine, and floater of Goslings Dark Rum, served tall 8.50

ROQOT BEER FASHION
Ole Smoky Rootbeer Whiskey, muddled orange and cherry, splash of simple syrup, topped
with soda 7.50

ROQOT BEER FLOAT
Ole Smoky Rootbeer Whiskey, Smirnoff Whipped, root beer and cream, served tall 8.00

SALTED KARAMEL WHITE RUSSIAN
Ole Smoky Salty Caramel Whiskey, Kahlua, cream 7.00

SPICY MANGO HEAT
Ole Smoky Mango Habanero Whiskey, mango puree, orange juice, club soda, bitters 7.00

STRAWBERRY MOONEY
Muddled lemons, Ole Smoky Strawberry Moonshine, and lemonade, served tall 7.00
WANNA MANGO

New Amsterdam Mango, strawberry vodka, strawberry puree, cranberry juice, and Starry,

served tall 7.50

WATERMELON SAPPHIRE
Muddled limes, Bombay, Watermelon Pucker, and club soda 8.00

HAPPY HOUR: 4:00pm to 6:00pm () facebook.com/rocksloung
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