Steak Fries 1.99 D ESS E RTS

Sw:et Pcla(tatoI Frlles 3.29 Creme Brulée 549
Red Rock Coleslaw .99 Carrot Cake 5.99

ion Ri 1299 L .99
Onion Rings Sma ge 5 Hiagen Dazs® Vanilla Ice Cream  4.99

;‘es: c:r;Ot Fhl':: 1'491)] 549 Hiagen Dazs® Root Beer Float  4.99
el’s Selection Vegetables 2. New York Style Cheesecake

Horseradish Mashed Potatoes 2.49 with Raspberry Sauce  5.99

available after 4pm
Peach Cobbler with
Haagen Dazs® Vanilla Ice Cream  6.99

S P EC l A I_TY CO F F EES Kahlua Chocolate Cake

Latte 2.75 // with Raspberry Sauce 5.99
Mocha 299 the j ElV"arm BII')ead r\t;dd.il?glwitg a0
Espresso 199 Solt [ ake ) dagen Dazs® Vanilla Ice Cream 6.

. : ala mode for any dessert, add 1.00
Cappuccino  2.75 Roastmg @s)

Double Specialty Coffees, add 1.00

Hours:
Monday-Thursday 11:00am - 11:00pm

G RO\X/LE RS Friday 11:00am - 12 Midnight

Saturday 10:00am - 12 Midnight

Beer 11.00 Sunday 10:00am - 10:00pm
Fresh Red Rock Cream Soda Weekend Brunch Served:
or Root Beer 8.00 Saturday-Sunday 10:00 am - 3:00 pm

One time charge of 3.00 for the growler glass
Kids Menu Available

B E\/E RAG ES Red Rock uses no monosodium glutamate (MSG)

Fresh Red Rock Cream Soda
orRootBeer Glass 1.25/Pint 2.45 / Refill 50  We serve the freshest foods and beer. However,

Caffeine Free ~ Made with Pure Cane Sugar consuming raw or undercooked beef, poultry, eggs,
lamb, pork, fish or shellfish may increase the risk of
Coke, Diet Coke,

food b illness.
Sprite, Dr. Pepper Pint 2.25 o borne Tness
Lemonade Pint 2.25 / Refill .50 A 10% gratuity is added for To Go orders.
Coffee, Tea,lced Tea 1.99

GF - Items can be prepared

Juice 1002250/ 16 0z.3.75 Gluten Free upon request.
Orange, Grapefruit, Pineapple or Tomato

FPO711



APPETIZERS

Bruschetta 9.99

Slow oven-roasted tomatoes with fresh basil, served
with walnut crusted goat cheese, a whole roasted garlic
& Parmesan toasts

Calamari 9.99
Lightly breaded & fried, served with
aioli & cocktail sauce

Cajun Tiger Shrimp  9.99

Fried shrimp served with aioli & cocktail sauce

House Smoked Salmon  10.99
Our own freshly cured & smoked salmon with toasted
sourdough, red onions, capers & cream cheese

Baked Italian Cheese Dip 8.49

A blend of scallions, sun-dried tomatoes,
mushrooms, jack, cheddar and cream cheeses
served hot with beer bread

Spicy Buffalo Wings 9.99
Large chicken wings with a bleu cheese dipping sauce
served with carrot & celery sticks

Stuffed Portobello Mushroom 7.99
With herbed cream cheese & mozzarella, lightly
breaded, deep fried & served with marinara sauce

Fried Green Tomatoes 7.99
Lightly breaded & fried, served with
aioli & cocktail sauce

SALADS

Pork Tenderloin Salad  13.49

Grilled Honey Dijon glazed pork, candied walnuts,
Craisins, bell peppers, red onions & organic spring mix
with Dijon vinaigrette GF

Chinese Beef Salad  14.49

Sesame seared beef on a bed of mixed greens, fried
wontons, red & yellow peppers, water chestnuts &
Mandarin oranges with sesame soy vinaigrette
Substitute scallops, add 1.00

Cobb Salad Half 8.49 / Full 11.99
Romaine lettuce, rotisserie chicken, bleu cheese, eggs,
bacon, tomatoes & avocado with Italian dressing GF

New York Steak Salad  16.99

Broiled 7 oz. New York steak topped with melted
Gorgonzola cheese on a bed of Romaine lettuce, garlic
toast croutons, Roma tomatoes, red onions &
cucumbers with Dijon vinaigrette GF

Caesar Salad  Half 5.99 / Full 7.99

Romaine lettuce, croutons & Parmesan cheese with
Caesar dressing GF

Add chicken breast 3.00 - Add shrimp 4.50

Add wild salmon 6.00 + Anchovies on request

Chopped Salad  9.99

Iceberg lettuce, tomatoes, Kalamata olives, fresh basil,
mozzarella & Italian dressing with choice of pepperoni,
rotisserie chicken or tuna salad GF

Warm Shrimp Salad  13.99

Sautéed shrimp, watercress, spinach, roasted sweet
potatoes, grapefruit, toasted pistachios & Gorgonzola
cheese with creamy lemon pepper dressing GF

Warm Goat Cheese Salad 10.99

Goat cheese baked in our wood-fired oven, served
with sliced tomatoes, pears and organic spring mix with
rosemary pesto oil

HOUSE-MADE SOUPS

Fresh Soup of the Day 4.49
Ask for the daily soup special when you call

French Onion Soup Gratinée 4.99
House made onion soup baked with sourdough toast,
Swiss & mozzarella cheeses

WOOD-FIRED PIZZAS

Personal 10" pizza
Additional meat 1.00 - Additional cheese / veggies .50

Wild Mushroom Pizza 9.99

Wild mushrooms, caramelized Balsamic onions, fresh
thyme, Parmesan & Gruyere Cheeses with a roasted
garlic base

Four Cheese Pizza 9.99

Our blend of Gruyere, smoked Gouda, Romano &
mozzarella cheeses with your choice of pesto or
herbed olive oil base

Vegetarian Pizza 9.99

Grilled eggplant, zucchini, bell peppers, mushrooms,
red onions, mozzarella & Romano cheeses with an
herbed olive oil base

Pepperoni or Italian Sausage Pizza 9.99
Pepperoni or house made spicy Italian sausage,
mozzarella & tomato sauce

Barbecue Chicken Pizza 9.99
Rotisserie chicken with a barbecue sauce base, green
onions, jack & cheddar cheeses

SANDWICHES

Choice of coleslaw, steak fries, rice or carrot chips
Substitute onion rings, soup or house salad 2.00

Red Rock Grinder 10.49

Your choice of our house made spicy Italian sausage
with sautéed onions or ltalian meatballs, marinara
sauce & provolone cheese served in a wood-fired
pocket

Barbecue Pork Tenderloin Sandwich 10.49
Topped with coleslaw & barbecue sauce in a wood-
fired pocket

Grilled Portobello

Mushroom Sandwich 8.99

Served on focaccia bread with grilled red onions,
tomatoes, provolone cheese, pesto & aioli

Caprese Sandwich 8.99

Fresh mozzarella cheese, caramelized balsamic onions,
oven roasted tomatoes, fresh basil & red leaf lettuce on
ciabatta bread

Grilled Reuben Sandwich 9.99
Tender corned beef, our own baked sauerkraut with
provolone cheese & Russian dressing on rye bread

Red Rock Burger 8.99

8 oz. burger with Swiss cheese, caramelized onions &
aioli served medium-well in a wood-fired pocket
Santa Fe style veggie burger available

French Onion Steak Sandwich 16.99

Sliced New York steak & caramelized onions served on
toasted sourdough bread topped with melted Gruyere
& mozzarella cheeses

Smoked Turkey Sandwich 8.99

Smoked turkey on a kaiser bun with cranberry sauce,
iceberg lettuce, smoked Gouda cheese and
mayonnaise

Albacore Tuna Salad Sandwich 7.99
Lettuce, tomato, melted provolone cheese, mayonnaise
& pickles served in a wood-fired pocket

Smoked Red Trout Club 10.99

7 oz. red trout filet, red onion marmalade,

dill cream cheese, cucumbers, bacon & tomato
on pumpernickel bread

ENTREES

Served with seasonal vegetable* & steak fries or rice
Horseradish mashed potatoes available after 4pm

Macadamia Crusted Wild Salmon 17.99
With a Champagne Dijon glaze

Sautéed Halibut 17.99

With a lemon-Parmesan crust

Sautéed Shrimp Scampi 13.99

With garlic & shallots in a white wine sauce GF

Almond Crusted Red Trout 15.99

Sautéed golden brown

Deep Fried Seafood Platter 17.99
Fresh Alaskan halibut, scallops, shrimp & calamari
*Served with coleslaw

Halibut Fish & Chips 17.49
Center cut Alaskan halibut deep fried in
Red Rock beer batter

*Served with coleslaw

For 2.25 add Soup of the Day or House Salad to any Entrée, Pasta or Pizza

Deep Fried Shrimp 13.99
Lightly breaded large shrimp fried golden brown

*Served with coleslaw

Rotisserie Chicken 12.99
Lightly marinated in herbs, slow roasted half chicken GF

Chicken Schnitzel 12.99
Lightly breaded chicken sautéed and topped with
demi-glace & melted Gruyere & Swiss cheeses

Flat Iron Steak 16.99
10 oz. broiled steak topped with Gorgonzola butter &
crispy onion straws GF

New York Steak 25.99
12 oz. steak served with sautéed mushrooms & topped
with Béarnaise butter GF

Filet Mignon 26.99
Choice tenderloin beef served with sautéed
mushrooms & topped with Béarnaise butter GF

PASTAS

Chicken Parmesan 13.99

Lightly breaded chicken topped with marinara sauce,
mozzarella & Parmesan cheeses - with spaghetti &
garlic bread

Substitute eggplant for 11.99

Beef Lasagna 11.99

Layers of pasta with ground beef, a blend of ricotta,
mozzarella, Parmesan cheeses & marinara sauce -
served with garlic bread

Sweet Potato Cannelloni 12.99

Fresh cannelloni pasta stuffed with ricotta, spinach,
sage & sweet potatoes topped with a Parmesan
cream sauce

Spaghetti 8.99

Served with our house made marinara sauce, Parmesan
cheese & garlic bread

Add house made ltalian sausage or meatballs for 3.99

Wild Mushroom Polenta 10.99

Grilled Parmesan polenta topped with wild
mushrooms & melted Mozzarella cheese served
over marinara sauce GF

SIDE ORDERS

Beer Cracker 5.99
Fresh baked flatbread with roasted garlic, Gorgonzola
cheese, kosher salt & fresh sage

Mozzarella Sticks  5.99
Lightly seasoned, lightly fried & served with

marinara sauce
House Salad 4.89
Organic spring mix, greens, cucumbers, carrot

chips, baby corn, tomato & croutons with our
creamy garlic & basil house dressing GF



