DINING SELECTIONS
STEAKS

SEAFOOD

CHICKEN

PASTA

CHOPS

RIBS

APPETIZERS

THE ROCK GARDEN
8

We use only the freshest produce including locally grown when available.

BEER BATTERED MUSHROOMS OR ONION RINGS

9

House Made Dressings
1000 Island • Western • Creamy Blue Cheese • Ranch
Vanilla Bean Vinaigrette • Balsamic Vinaigrette • Apple Vinaigrette

CRISPY STEAK BITES

9

BABY SPINACH ARTICHOKE DIP

Baby spinach and artichoke blended with soft cheese,
a hint of spice, and Parmigiano-Reggiano. Served with toasted pita.
Fresh, hand-battered large mushrooms or thick-cut onion rings.
Served with your choice of Blue Cheese or Ranch for dipping
Choice steak dusted in our Rockin’ Spice. Served with
peppercorn cream and a blue cheese sauce for dipping.

SPICY SHRIMP SAUTÉE

14

Six large shrimp, sautéed in a Creole spice with butter,
garlic, and fresh herbs. Served with grilled crostini bread.
half - 8

CRISPY CALAMARI

Hand cut, lightly dusted, and fried to order. Served with marinara.

wings - 8

ROCKIN’ WINGS OR LEGS

Crispy bluegill on softshell tortillas with coleslaw, avacado, cilantro, and a Sriracha sauce.

half - 6

CAESAR

full - 12

half - 7

ROCK THE HOUSE

10

FRIED GOAT CHEESE

15

CHOPPED COBB SALAD

16

Diced grilled chicken, bacon, hard-boiled egg, tomatoes, avocado, scallions, and
crumbled blue cheese presented over mixed greens with a dressing of choice.

14

GOURMET FISH TACOS

full - 11

Mixed greens with Michigan dried cherries, apples, red onions, cucumbers, vine
ripened tomatoes, and apple cider vinaigrette. Topped with crispy goat cheese.

legs- 8

Full size wings or legs dusted in our Rockin’ Spice.
Tossed in a Spicy, BBQ, or Honey Garlic sauce with Blue Cheese or Ranch for dipping.

ROCKIN’ HOT BACON SPINACH

A mélange of greens with cucumbers, vine ripened tomatoes,
red onions, hard-boiled eggs, julienne carrots, and croutons.

14

CHILLED SHRIMP COCKTAIL

Fresh shrimp served with a Rockin’ Vodka cocktail sauce.

half - 6

Tossed with our very own Caesar dressing, Parmesan cheese,
crispy croutons, and vine ripened tomatoes. Anchovies per request.

8

Mexican style creamy cheese dip with zesty Chorizo sausage.
Served with fried-to-order tortilla chips.

full - 11

Hot smokehouse bacon dressing tossed with fresh baby spinach.
Topped with hard-boiled eggs, red onions, and vine ripened tomatoes.

full - 14

CHORIZO CON QUESO DIP

THE WEDGE

Crispy wedged iceberg lettuce with smokehouse bacon,
crumbled blue cheese, red onions, and ripe tomatoes.

SOUPS

ADD A PROTEIN:

BAKED FRENCH ONION

7

Served au gratin with Gruyère and hints of sherry.

SOUP DU JOUR

CALAMARI - 6
GRILLED CHICKEN BREAST - 5

bowl- 7

cup - 3

STEAK - 6
SHRIMP - 7

SIGNATURE STEAKS, CHOP, AND RIBS
Our steaks are hand cut daily. We use only center-cut aged certified choice beef.

FILET MIGNON
NEW YORK STRIP

6 oz - 22

8 oz - 29

12 oz - 20

16 oz - 26

10 oz - 32
18 oz

RIBS

THICK CUT SIRLOIN
- 30
FRENCH CUT BONE IN PORK CHOP
full- 22
half- 17

9 oz - 17
10 oz - 17

Signature entreés served with two sides. Steaks and chops served with one signature topping.

SIGNATURE TOPPINGS: BÉARNAISE • TABASCO ONIONS • SAUTÉED MUSHROOMS & ONIONS • CRUMBLED BLUE CHEESE

CHICKEN

LAKESIDE

ROCK THE RANCH FRIED CHICKEN

There’s no secret about it! We only use the freshest chicken available,
hand tossed in our own blend of flour and our Rockin’ Spice.
Chicken dinners come with fresh coleslaw and a choice of side.

Fresh Great Lakes fish when available. Served with coleslaw and two sides.
GREAT LAKES WALLEYE
21

half bird - 13

white meat - 14

Pan seared and crusted with parmesan and herbs.

dark meat - 12

GOAT CHEESE STUFFED CHICKEN BREAST

16

Bone-in chicken breast stuffed with goat cheese, baby spinach and
sun-dried tomatoes. Served with a roasted garlic cream sauce and one side.

CHEF’S CHICKEN POT PIE

17

FROG LEGS

17

TOASTED COCONUT SHRIMP

19

Large shrimp crusted with sweet flaked coconut.

Made-to-order pasta comes with grilled garlic crostini bread and a side.
We only use Parmigiano-Reggiano, the finest Parmesan cheese.

CAPELLINI BOLOGNESE

15

GEMELLI PESTO ALFREDO

14

THREE CHEESE TORTELLINI

19

NEW ORLEANS CAVATAPPI

21

LOBSTER MAC AND CHEESE

25

Thin strands thicker than angel hair in a meat sauce with sautéed onions and mushrooms.
Short strands that resemble twisted spaghetti.
Roasted red pepper asiago cream sauce with grilled chicken.
Corkscrew pasta tossed with shrimp, andoulle sausage, and a zesty broth.

Pan sautéed cold-water lobster tossed in a creamy five-cheese mornay sauce
with gemelli and cavatappi pastas. Topped with smokehouse bacon and crispy leek hay.

ADD A PROTEIN:

BLUEGILL FILETS

Pretzel crumb crusted then pan sautéed with a mustard cream sauce.

PASTA

CALAMARI - 6
GRILLED CHICKEN BREAST - 5

21

Your choice of crispy or pan sautéed with white wine and caper sauce.

15

Baked to order creamy pot pie filling with flaky puff pastry crust.
Served with choice of one side.

SESAME CRUSTED ATLANTIC SALMON

Pan seared and served with wasabi, pickled ginger, and a hoisin sauce.

SANDWICHES
Served with a pickle, coleslaw, and a side.
ROCKIN’ BURGER OR GRILLED CHICKEN BREAST

10

ROCKIN’ ROLLIN’ BLUEGILL PO-BOY

10

Served on fresh baked brioche bun with lettuce, tomato, and onions.
add bacon - 2
Choose one cheese: Gruyère, crumbled blue, cheddar, or pepper jack.
Choose one topping: olives, sautéed onions, Tabasco onions, or pickled jalapeños.

Our crispy bluegill filets schooled up on French bread with
spicy whole grain mustard, fresh slaw, and crispy Tabasco onions.

THE ROCK OPEN FACE

An 8 ounce open face strip steak on grilled garlic toast with crispy
Tabasco onions and sautéed mushrooms. Garnished with a tomato.

WEST COAST REUBEN

SAUSAGE - 5
SHRIMP - 7

We roast our turkey breast, hand slice it, and serve it on grilled swirled rye
bread with slaw, Gruyère cheese, and Rockin’ 1000 Island Dressing.

SIDE ITEMS

FRENCH FRIES • STEAK FRIES • SWEET POTATO FRIES • SIDE SALAD • FRESH VEGETABLE • BAKED SWEET POTATO
BAKED POTATO • TABASCO ONIONS • PASTA & MARINARA • CUP OF SOUP
3

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

AN EIGHTEEN PERCENT GRATUITY MAY BE ADDED TO TABLES OF EIGHT OR MORE.

13

add cheese - 1

10

