A PPETI Z ERS
14 95

FRIED OYSTERS
Served with cocktail sauce and lemon wedges

9 95

QUESADILLA
Add chicken for $3 or steak for $4

SEARED AHI TUNA

12

95

With spicy ginger-lime dressing and sesame seeds

Choose from regular, spicy, garlic, or sweet potato

CHIPOTLE MUSSLES

10 95

CRAB CAKES

12 95

Two crab cakes formed fresh and served with a
sundried tomato remoulade

10 95

Fried potato wedges topped with melted Monterey
Jack and cheddar cheeses, bacon, and scallions
served with a side of sour cream

10 95

14 95

SLIDERS

10 95

BLACK BEAN NACHOS

Served in a chipotle garlic wine sauce

PIZZA

FRIED CALAMARI

POTATO SKINS
6 95

BASKET OF FRIES

10 95

Tossed in your choice of spicy wing sauce or sweet,
mild BBQ sauce

12 95

CAJUN POPCORN SHRIMP

BUFFALO WINGS

Choose from classic hamburger or pulled BBQ pork

11 95

Add chicken for $3 or add steak for $4

Choose from classic cheese or pepperoni

11 95

BRUSSEL SPROUTS

ONION RINGS

9 95

Sautéed in butter with lemon zest and chili flakes

SO U PS
8 95

CLAM CHOWDER
A creamy, white, New England style chowder.
Cup size available for $6.95

Andouille sausage and chicken gumbo with bay
shrimp topped with long grain rice
Cup size available for $9.95

BLACK BEANS

FRENCH ONION GRATINÉE

7 95

Choice of ranch, honey mustard, Thousand Island,
bleu cheese, balsamic, or herb vinaigrette dressings

Romaine lettuce tossed with Kalamata olives,
tomato, cucumber, pepperoncini, red onion, and feta

BABY SPINACH STARTER
CAPRESE SALAD

8 95

SA LA D S
WALNUT & APPLE

9 95

Mixed greens topped with caramelized walnuts, feta
cheese, red onion, apple slices, and honey balsamic

9 95

MEDITERRANEAN SALAD

8 95

A thick soup with pico de gallo and sour cream
Cup size available for $6.95

STA RTER
HOUSE GARDEN GREENS

7 95

Cup size available for $5.95

16 95

GUMBO

DAILY SOUP SPECIAL

ICEBERG WEDGE

8 95

Quartered iceberg with bacon bits & tomato

8 95
8

Sliced heirloom tomatoes topped with sliced
mozzarella, basil, and a balsamic reduction

95

CAESAR STARTER

8 95

RED AND GOLDEN BEET

9 95

A mixture of red and golden beets with green beans,
feta cheese, Roma tomatoes, and a Champagne
vinaigrette dressing

KEY
Vegetarian
Gluten-free

Pork
Spicy

Substitutions, split plates, and modifications may cost extra.
Please allow for an 18% gratuity to be added to parties of eight or more.

PO U LTRY
18 95

HOUSE- MADE FRIED CHICKEN
TM

TM

Rocky’s organic, free-range, chicken fried crisp
and served with garlic mashed potatoes, gravy, and
mixed vegetables

Rocky’s organic, free-range chicken deboned and
served with mac ‘n’ cheese and sautéed spinach

18 95

CHICKEN PICATTA

18 95

ROCKY’S CHICKEN

Pan fried chicken breast served over broccoli and
garlic mashed potatoes and topped with a lemon
caper butter

17 95

CHICKEN POT PIE
A skillet of diced chicken breast with carrots, celery,
onions, peas, and potatoes in a tarragon cream
sauce topped with a square of puffed pastry

BEEF
We proudly serve high-quality
Certified Angus BeefTM steaks.
16 95

CORNED BEEF & CABBAGE
Slices of salt-cured, boiled beef and quartered
cabbage with roasted potatoes in a bath of au jus

An 8 oz. cut of beef, char-broiled to order, topped
with a merlot reduction and served with Brussel
sprouts and garlic mashed potatoes

21 95

BRAISED SHORT RIB
Tender, braised beef with a demi glaze served over
creamy polenta and sautéed spinach

32 95

RIB- EYE STEAK
TM

16 95

SALISBURY STEAK

24 95

FLAT IRON STEAK

A marbled, 12 oz. Certified Angus Beef rib-eye
steak char-broiled to order and served with garlic
mashed potatoes and sautéed broccoli

Char-broiled ground beef topped with sautéed
mushrooms and onions with a brown gravy and
sides of garlic mashed potatoes and mixed
vegetables

PO RK

&

19 95

LAMB SHANK
APPLEWOOD PORK LOIN

16

95

Three Applewood smoked pork loin medallions
topped with an apple-cranberry chutney and served
with roasted fingerling potatoes and green beans
with red bell peppers

LA M B
BABY BACK RIBS

21 95

A succulent half-rack of pork ribs slow-cooked and
smothered in our own sweet BBQ sauce with
coleslaw and French fries.
Substitute a full-rack for $8 more

SEA FO O D
ALMOND CRUSTED COD

19 95

Cod with a panko and almond crust topped with
lemon butter and served with roasted fingerling
potatoes and mixed vegetables

PAN- FRIED BARRAMUNDI

18 95

FISH & CHIPS

17 95

CHAR- BROILED SALMON

21 95

Served with a citrus soy glaze over quinoa with
ginger, mushrooms, zucchini, and soy sauce

21 95

Char-broiled swordfish topped with pineapple salsa
and stir-fried rice of roasted red bell peppers, baby
corn, zucchini, and mandarin orange segments

16 95

Choose from grilled or beer-battered cod with pico
de gallo, avocado, and chipotle aioli

Sustainably harvested skin-on Asian seabass topped
with lemon butter and served with Brussel sprouts
and black forbidden rice with cranberries and orange
zest

SWORDFISH

FISH TACOS

PAELLA
Mussels, chicken, fish, sausage, and shrimp with
saffron rice, bell peppers, and diced tomatoes

A corkage fee of ten dollars per 750 mL may apply.
All items are subject to change without notice and availability may be limited.

21 95

EN TRÉE
15 95

CHICKEN COBB
Mixed greens topped with bacon, tomato, hardboiled egg, crumbled bleu cheese, and bleu cheese
dressing.
Substitute shrimp for $2

Choose from char-broiled or blackened chicken
breast over Romaine lettuce with corn, black beans,
tortilla strips, queso fresco, and roasted red bell
peppers with chipotle ranch dressing

BAY SHRIMP AVOCADO

SHRIMP LOUIS

16 95

Bay shrimp over mixed greens with diced tomatoes,
hard-boiled egg, and cucumber served with a side of
Thousand Island dressing

15 95

SOUTHWESTERN CHICKEN

SA LA D S

14

95

Fresh bay shrimp and remoulade over avocado with
mixed greens, Roma tomatoes, red onion, and herb
vinaigrette dressing

ASIAN CHICKEN SALAD

15 95

Char-broiled chicken over mixed greens topped with
crisp rice noodles, roasted red bell peppers,
mandarin oranges slices, baby corn, and peanuts
with Asian vinaigrette and spicy peanut dressings

TRI- TIP ARUGULA SALAD

16 95

A sliced 6 oz. tri-tip steak char-broiled to order
served over a baby arugula salad with roasted
almonds, feta cheese, roasted red bell peppers, and
Dijon champagne vinaigrette

PA STA S
16 95

BAKED MAC ‘N’ CHEESE
Served with ham, peas, and bacon then baked with
a toping of Panko bread crumbs

16 95

Linguini pasta and diced chicken served with
mushrooms, sundried tomatoes, and spinach in a
creamy Alfredo sauce

16 95

GNOCCHI

CHICKEN LINGUINI

House-made potato gnocchi with Roma tomatoes,
basil, and a garlic cream sauce

RIGATONI BOLOGNESE

16 95

BU RG ERS
15 95

GOLDEN BEAR BURGER
A half-pound Angus beef burger topped with cheddar
cheese, grilled onions, and bacon on a brioche bun

14 95

CRAB CAKE BURGER
A pan-fried crab cake with lettuce, tomato, pickles,
red onion, and chipotle aioli on a brioche bun

CLASSIC BURGER

12 95

TURKEY BURGER

12 95

VEGGIE BURGER

12 95

The popular Garden BurgerTM served on a brioche
bun with avocado, lettuce, tomato, pickles, and red
onion

SA N D W I CH ES
CALIFORNIA TURKEY CLUB

12 95

Sliced turkey with bacon, avocado, lettuce, tomato,
and mayonnaise on toasted sourdough

14 95

FISH SANDWICH
Choose from beer-battered or grilled cod on a
ciabatta bun with jalapeno aioli, tomato, and
shredded lettuce

FRENCH DIP

12 95

PORK BELLY BLT

14 95

Pork belly bacon, heirloom tomato, mixed greens,
and mayonnaise on a ciabatta roll

TRI- TIP SANDWICH

PULLED BBQ PORK SANDWICH

12 95

Roasted tri-tip steak with cheddar cheese, sautéed
onions, and mushrooms on a ciabatta roll with
jalapeño aioli

REUBEN SANDWICH

12 95

CHICKEN SANDWICH

CUBANO SANDWICH
Applewood smoked pork with ham, pickles, melted
Swiss cheese, and yellow mustard on a soft roll

12

95

Grilled chicken breast served on a ciabatta roll with
bacon, Monterey Jack cheese, lettuce, tomato, and
chipotle aioli

Substitutions, split plates, and modifications may cost extra.
Please allow for an 18% gratuity to be added to parties of eight or more.

14 95

12 95

