EVENTS

THURSDAY—KARAOKE 8PM-11PM

FRIDAY —LIVE ENTERTAINMENT 9PM—1AM

SATURDAY —LIVE ENTERTAINMENT O9PM— 1AM

SUNDAY —TEAM TRIVIA APM—GPM

HOURS
SUNDAY - THURSDAY + 4PM - 12AM

FRIDAY & SATURDAY + 4PM - 2AM
KITCHEN CLOSES AT 10PM

MUST BE 21 TO ENTER ROCKS AFTER OPM
POINTS & COUPONS CANNOT BE APPLIED TOWARDS FOOD SPECIALS/PROMOTIONS




@

@

TEASERS
RocKs TOoTS — SMOTHERED IN OUR HOUSE FIVE

CHEESE SAUCE, WARM BACON & GREEN ONIONS $8

PRETZEL STICKS — SERVED WITH BEER CHEESE
SAUCE $7

LOADED NACHOS — TRI-COLOR TORTILLA CHIPS
LAYERED WITH OUR HOMEMADE CHEESE SAUCE,
YOUR CHOICE OF BEEF OR CHICKEN, PICO DE GALLO
AND FINISHED WITH SOUR CREAM $10

MOZZARELLA CHEESE STICKS — FRIED TO A
GOLDEN PERFECTION OF MELTED CHEESE. SERVED
WITH MARINARA $8

LOADED POTATO SKINS — TOPPED WITH CHEESE,
BACON AND CHIVES $10

REUBEN EGG ROLL - CORN BEEF, SWISs CHEESE,
SAUERKRAUT ROLLED UP IN AN EGG ROLL WITH
THOUSAND ISLAND DRESSING FOR DIPPING $ 10

SOUPS AND SALADS

BLACK BEAN CHILI — TRADITIONAL WARM AND
HEARTY CHILI WITH A TWIST OF CILANTRO $7

BEER CHEESE — \WISCONSIN CHEDDAR CHEESE
SIMMERED WITH SAMUEL ADAMS AND BACON $7

HOUSE CHOPPED — FRESH SALAD MEDLEY,
CHICKEN, BACON, GREEN ONIONS, CUCUMBERS,
CELERY, RED PEPPERS AND CRUMBLED BLEU
CHEESE, TOSSED IN OUR HOUSE DRESSING $9

MIXED GREEN — GREENS , SHREDDED CHEDDAR,
DICED TOMATOES, AND RED ONIONS. TOPPED WITH
CROUTONS AND YOUR CHOICE OF DRESSING $6

FLATBREAD PIZZAS

BBQ CHICKEN — GRILLED CHICKEN, SMOKED
GOUDA AND RED ONION DRIZZLED WITH GUINNESS
BBQ sauckE $10

SAUSAGE, PEPPERONI & MUSHROOM — ITALIAN
SAUSAGE, PEPPERONI, HERBED MUSHROOMS AND
MOZZARELLA WITH MARINARA $10

MARGARITA — ROMA TOMATOES, BASIL AND
MOZZARELLA CHEESE WITH A PESTO SAUCE $9

SAUSAGE — ITALIAN SAUSAGE AND MOZZARELLA
CHEESE WITH BASIL MARINARA $10

PEPPERONI — PEPPERONI AND MOZZARELLA
CHEESE WITH BASIL MARINARA $10

ENTREES

ALL ENTREES SERVED WITH CHOICE OF
FRIES, SWEET POTATO FRIES OR TOTS

@WINGS — TENDER AND JUICY WITH YOUR CHOICE

OF TRADITIONAL, GUINNESS BBQ SAUCE, OR DRY
RUBBED $10

GRILLED CHICKEN SANDWICH — GRILLED
CHICKEN AND MARINATED MUSHROOMS LAYERED
WITH GOUDA CHEESE & CARAMELIZED ONIONS $11

HAND BREADED PORK TENDERLOIN — HAND
BREADED AND DEEP FRIED TO A GOLDEN BROWN $11

ITALIAN BEEF — ROCKS’ VERSION OF THE FRENCH
DIP. BEEF ROASTED AND SIMMERED IN FRENCH
ONION BROTH SERVED WITH SMOKED

GOUDA AND CARAMELIZED ONIONS $12

CLUB ROCKS — OVEN ROASTED SMOKED TURKEY
TOPPED WITH APPLEWOOD BACON, CHEDDAR AND
SWISS CHEESES THEN DRIZZLED WITH A RANCH
VINAIGRETTE $10

TRIPLE GRILLED CHEESE — A BLEND OF MELTED
CHEDDAR, PROVOLONE & GOUDA CHEESES TOPPED
WITH TOMATO & APPLEWOOD BACON $8

RoOCKS BURGER — BUILD YOUR OWN BURGER
CHOICE OF CHEDDAR, GOUDA, PROVOLONE, SWISS,
BLEU OR MOZZARELLA. TOP WITH LETTUCE, TOMATO,
PICKLE, MUSHROOM & ONION $10

ADD BACON $2

SPINACH ARTICHOKE GRILLED CHEESE -
MOZZARELLA CHEESE LAYERED WITH ARTICHOKE
AND SPINACH $8

FIsH & CHIPS - DEEP FRIED BEER BATTERED COD
WITH TARTAR SAUCE AND FRIES $10

PLEASERS

SKILLET COOKIE — A WARM AND GOOEY CHOCOLATE
CHIP COOKIE TOPPED WITH HOT FUDGE, ICE CREAM
AND WHIPPED CREAM $7

STRAWBERRY SHORTCAKE: TRADITIONAL POUND
CAKE GRILLED TO PERFECTION, FILLED WITH
MASCARPONE CHEESE AND STRAWBERRIES DUSTED
WITH POWDERED SUGAR AND DRIZZLED WITH
RASPBERRY SAUCE $8

(@)HOUSE SPECIALTY



