BIG ROCK 64/dlel BAR S tone EST.
~\ LI yWWerks Bt
GULF COAST OYSTERS ON THE HALF SHELL* BIG ROCK GRILLE
Dozen—23.95  1/2Dozen-13.95
LOUISIANA “CHAR-GRILLED” | COCTEL DE CAMARONES
OYSTERS Sizzling in herb butter sauce, Shrimp, avocado, pico de gallo, lime juice in —_
*
/\
{07 OYSTERS ROCKEFELLER | TUNA TATAKI Searsdseoame
Rockefeller sauce, diced bacon, monterey crusted tuna, Asian Inspired vegetable salad, Add grilled chicken for $6.95 or grilled shrimp for $8.95 to any salad.
jack cheese — 17.24 ginger soy dipping sauce — 15.45
BIG ROCK CHOPPED THE GREEK Romaine lettuce, feta
* ’
TE),(AS,STYLE CEVICHE Chopped romaine, iceberg lettuce, chicken cheese, capers, pepperoncini, grape tomato,
Madh;‘Mam, 1(::(:3u5mber, avocado, pico de gallo, tender strips, monterey jack, cheddar, hearts of red onion, cucumbers, green and kalamata
anafime — 1. palm, cucumbers, tomato, applewood bacon, olives, Greek vinaigrette
avocado, carrots, egg, ranch dressing — 17.45 Grilled chicken — 16.95
Sty Grilled shrimp — 19.95
S TA R T E R s SHRIMP & AVOCADO Blackened salmon — 20.95
Pan-seared jumbo shrimp, avocado salad,
—_ mixed greens, cucumbers, carrots, grape CLASSIC CAESAR Romaine lettuce,
S{%% SPINACH & ARTICHOKEDIP | MTO GUACAMOLE Red onions, diced tomatoes, raspberry vinaigrette - 18.55 caesar dresing pamesan hese, kalamatz
Served with tortilla chips — 14.95 tomatoes, cilantro, jalapefios, fresh-squeezed SEARED SESAME Grill 'd : Kken— 1 5u95
Add focaccia bread — 2.95 lime juice. Served with tortilla chips. — 13.35 rilled chicken — 19.
J P ﬁRzJSTED AHI TUNA* Grilled shrimp - 18.95
* ixed greens, sesame ginger vinaigrette, _
ﬁ:;lt;g:: I:VI(\,,(I::,?OI ;ﬁ?gﬁ ina KOBE BEEF SLIDERS* ) avocadgo, red onion, gragpegtomatofs, Blackened salmon 19,95
Singapore pastry shell — 14.35 American cheese, lettuce, tomato, pickle, julienne carrots, sesame seeds, and wonton THE WEDGE Iceberg wedge toped with
chipotle mayo — 15.45 crisps — 19.55 buttermilk blue cheese dressing, applewood
S{:"t CRISPY CALAMARI ‘ . bacon, diced tomatoes, red onion, danish
Sweet chili garlic sauce, traditional BAKED MEATBALLS SIDE HOUSE Romaine and iceberg blue cheese crumbles — 10.95
marinara sauce — 17.45 PARMIGIANA lettuce, red cabbage, carrots, diced tomatoes,
Marinara with melted provolone, mozzarella, cucumber, cheddar, monterey jack cheese — 7.25 SIDE CAESAR Romaine lettuce,
DEVlLED EGGS romano, parmesan, fresh basil and a toasted caesar dressing, parmesan cheese, kalamata
Sweet onion-truffle marmalade & garlic baguette — 12.35 olives, housemade croutons — 7.25
applewood bacon — 9.95
DRESSINGS: RANCH ¢ BLEU CHEESE ¢ CAESAR  GREEK VINAIGRETTE ¢ RASPBERRY
BIG ROCK NACHOS BUFFALO WINGS Celery, carrots, bleu VINAIGRETTE ¢ SESAME GINGER VINAIGRETTE ¢ BALSAMIC VINAIGRETTE ¢ THOUSAND ISLAND

cheese or ranch dressing (classic or boneless).

Refried black beans, cheddar & asadero ‘
cheese, jalapefios, pico de gallo, guacamole Classic (10) - 16.45
& sour cream — 13.35 Boneless — 14.95

Chicken fajita - 16.45 Beeffajita— 18,55 | BUFFALO - MANGO HABARERO + KOREAN 550 C R A FT E D B U R G E R S “

JUMBO BAVARIAN PRETZEL

with beer cheese and spicy brown FRIED PICKLES Crispy breaded pickle Our burgers are half-pound fresh ground Certified Angus beef and are served with fries.

mustard— $12.95 chips, sriracha ranch dressing — 9.45 Substitute sweet potato fries for 1.95.

S

144 PRIME RIB EGG ROLLS

with carmelized onions and sweet chil DEEP FRIED MUSHROOMS CLASSIC BACKYARD* American | KOBE BURGER*

garlic sauce — 13.35 Housemade cream gravy — 12.35 cheese, pickles, green leaf lettuce, beefsteak Premium Kobe beef, monterey jack cheese,
tomato, red onion, mayo, mustard — 14.35 pickles, green leaf lettuce, beefsteak tomato,

SWEET CHILI BRUSSELS CHIPS & QUESO -9.25 red onion, mayo — 15.95

SPROUTS Sweet chili garlic sauce, MUSHROOM,

sesame seeds, cilantro — 10.95 ROASTED SALSA & CHIPS -5.25 SWISS & BACON* ’\Tx?t TUEIEEY BUR|GIfE|Rt:
Sautéed mushrooms, swiss cheese, onterey jack Cheese, green leaf Ietiuce,

WISCONSIN CHEESE CURDS lewood b lett d oni beefsteak tomato, pickle, red onion, mayo,

Sriracha ranch dressing — 13.35 applewood bacon, Tettuce, red onion,
big rock sauce — 15.95 mustard — 15.45

SOUPS BIG ROCK BACON BEYQND BURGER Plant based
B B & SMOKED GOUDA* patty, mixed greens, pickles, beefsteak
TOMATO BASIL Applewood bacon, red onion, green leaf tomato, red onion, mayo, mustard — 16.45
CREAMY CHICKEN POBLANO ' o

Parmesan cheese, housemade croutons Roasted poblanos, diced chicken lottuce, beefsteak tomato, mayo - 15.95

Cup—7.25 Bowl-9.25 Cup-7.25 Bowl-9.25

TORTILLA Diced chicken, ={Z% TURKEY CHILI (seasonal)

Jack cheese, avocado, sour cream, tortilla Cheddar, jack cheese, onion, sour cream SAND V U I C HE S

trips Cup—7.25 Bowl-9.25 _ _

L SHips TP o Cup—9.25 Bowl-11.35 N All sandwiches are served with fries. Substitute sweet potato fries for 1.95.

ROASTED CHICKEN PANINI CHICKEN SALAD

Sundried tomatoes, mixed greens, Made with rotisserie chicken breast, lettuce and
W ( :O M BOS , mushrooms, mozzarella cheese, heefsteak tomato, toasted wheatberry bread — 12.95
until 3pm only

sundried tomato aioli — 14.35
o B.L.T.A. Applewood bacon, lettuce, tomato,
LUNCH COMBO Choose pizza or sandwich and pair with a cup of soup or salad — 14.95 s PRIMERIB & avocado with basil-garlic aioli — 15.45
CHEDDAR PANINI
CHOOSE ONE PAIR WITH A CUP OF SOUP OR SALAD Rotisserie prime rib beef thinly sliced, ={%% OVEN-ROASTED DEL| WERKS
cheddar, horseradish cream, caramelized Smoked turkey, genoa salami, black forest ham,
PIZZA 1/2 SOUP SALAD onions, romaine lettuce — 20.55 capicola, provolone cheese, lettuce, tomato,
9" Three Cheese SANDWICH Tomato Basil House mustard and Italian relish on our fresh grilled bread
9" That's a Pizza Grilled Cheese Tortilla Caesar THE CLUB and baked to order — 15.45
9” Classic Margherita Chicken Salad Creamy Chicken Poblano Black forest ham, smoked turkey, monterey
9" The 5 Meat Pizza Turkey Chili (+$2) jack, cheddar cheese, applewood bacon, NASHVILLE HOT FRIED
Iert]tucet,) tomell)to, ?ay(i,z‘rgu;tard, CHICKEN Coleslaw, pickles, mayo — 15.45
SOUP & SALAD Cup of soup and choice of a side salad — 12.95 wheat berry bread — 14.
CRISPY FRIED CHICKEN
GRILLED CHICKEN

Pickles, iceberg lettuce, beefsteak tomato,

& AVOCADO chipotle mayo — 14.35
ST R E ET W Avocado, lettuce, red onion, beefsteak

tomato, melted Swiss cheese, -14.35
Served with borracho beans and roasted salsa. V\(;'Tt? S mette A dv(\jnisgoeese mayo ROASTED TURKEY AVOCADO
Ithbacon = ’ Monterey jack cheese, tomato, pickled red onion,

GRILLED STEAK FAJITA TACOS and chipotle aioli - 15.45
Queso fresco, pico de gallo, cilantro cream (3) — 15.95 Add guacamole — Add 1.95 S‘-?’ PHILADELPHIA

CHEESESTEAK GROWN UP GRILLED CHEESE
FISH TACOS Cabbage and carrot slaw, chipotle aioli, guacamole, pico de gallo, and lime (3) - 15.45 Caramelized onions, grilled red & green Monterey jack, provolone and American cheese
bell peppers, cream cheese or provolone on sourdough bread, shoestring fries and
BAJA G_'RILLED SHRIMP TACOS ] ) o cheese, served with au jus — 18.55 tomato basil soup — 13.95
Grilled shrimp, shredded iceberg, guacamole, pico de gallo, chipotle aioli (3) — 15.45
00000000000dPs0 OB HsO

S{z’} SIGNATURE DISHES * Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. 3.2025

Please alert your server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.
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PRIME RIB,

STEAKS & CHOPS

Substitute sweet potato fries for 1.95. Substitute sautéed asparagus for 2.95. Add a side salad for 5.95.

={Z% ROTISSERIE PRIME RIB* ={% HOUSE-CUT RIBEYE*
Hickory-rubbed with garlic whipped Certified angus, 14 oz. with garlic whipped
potatoes and sautéed vegetables — 35.95 potatoes and sautéed vegetables — 36.95

Available Thursday, Friday, and Saturday
after 5pm. Available all day Sunday.

=% ROTISSERIE
PORK LOIN CHOP

Garlic whipped potatoes, roasted
brussels sprouts medley

Double chop — 28.95

Single chop — 23.65

HOUSE-CUT SIRLOIN*
Certified angus, 8 oz. with garlic whipped
potatoes and sautéed vegetables — 23.95

Fish & Seafood

cladsics

Substitute sweet potato fries — 1.95
Add a side salad — 5.95

CHILEAN SEA BASS Pan seared with garlic whipped
potatoes and sautéed asparagus — 41.25

<{% RED SNAPPER Parmesan & panko crusted, lemon
butter garlic sauce, bistro rice, sautéed green beans — 24.65

PAN SEARED SALMON* Roasted beet medley, garlic
whipped potatoes — 23.95

SHRIMP & PASTA
Sautéed jumbo Texas gulf shrimp, herb buttered spaghetti pasta, parmesan cheese, lemon butter sauce,
toasted garlic baguette — 22.65

FETTUCCINE ALFREDO WITH GRILLED CHICKEN
Garlic cream sauce, shredded parmesan cheese, toasted garlic baguette — 18.95
Substitute grilled shrimp — Add 3.95

SPAGHETTI & MEATBALLS

With rustic tomato sauce, toasted garlic baguette — 16.95

GRILLED MAHI MAHI Herb butter sauce with fresh
scallions, bistro rice, sautéed vegetables — 24.65

FRIED JUMBO SHRIMP

Fries, sweet southern coleslaw — 22.65

GRILLED JUMBO SHRIMP

Bistro rice, sautéed green beans — 22.65

BIG ROCK FISH & CHIPS

Land Shark beer batter, tartar sauce, fries — 19.55

- BIG ROCK p44 & Jlalbreads

HERB ROASTED ROTISSERIE FIRE GRILLED CHICKEN BREAST
CHICKEN BREAST Garlic whipped potatoes, Roasted beet medley and bistro rice — 17.95
roasted brussels sprouts medley, pan jus — 19.55

CRISPY BUTTERMILK FRIED
= RUSTIC KOBE MEATLOAF CHICKEN Two hand-breaded chicken breasts,
Applewood bacon wrapped, garlic whipped potatoes, garlic whipped potatoes, sautéed green beans,
sautéed green beans — 18.55 cream gravy — 18.95
COUNTRY FRIED STEAK = PECAN BREADED CHICKEN
Akaushi Beef, garlic whipped potatoes, sautéed Garlic whipped potatoes, sautéed vegetables,
vegetables, cream gravy — 18.95 cream gravy — 19.55

Vegan cheese is available upon request.

CLASSIC MARGHERITA PIZZA Crushed san marzano tomatoes, sea salt,
fresh basil, house pulled mozzarella, pizza sauce
9”710.95 12”7 15.45

S THAT’S A PIZZA Mozzarella, parmesan, provolone, pepperoni,
black forest ham, Italian sausage, mushroom, bell pepper, black & green olives, pizza sauce
971195 12”716.45

THE 5 MEAT PIZZA Pepperoni, italian sausage, capicola, applewood bacon,
black forest ham, mozzarella, parmesan, provolone, pizza sauce
9”11.95 12”16.45

GARDEN PIZZA Mushrooms, green bell peppers, black olives, onions, mozzarella,
provolone, and pizza sauce
97 11.25 12”7 15.95

THREE CHEESE PIZZA Mozzarella, parmesan, provolone, pizza sauce
9710.95 12”14.35

S
% TUSCAN FLATBREAD Pepperoni, capicola, kalamata olives, pepperoncini
peppers, mozzarella, provolone, parmesan — 16.45

PEPPERONI FLATBREAD Pepperoni, mozzarella, provolone, parmesan — 15.45

RUSTIC FLATBREAD Mozzarella, provolone, gorgonzola cheese, goat cheese,
parmesan, prosciutto, arugula, citrus vinaigrette, truffle oil — 17.45

PHILLY CHEESESTEAK FLATBREAD Roasted red and green bell peppers,

caramelized onions, provolone and mozzarella with garlic cream sauce — 17.95

Our pizza starts with fresh, whole garden
tomatoes, roasted garlic, and aromatic herbs,
slow-cooked for hours to create a rich, flavorful
sauce. We make our dough fresh every day and

bake it to perfection just for you.

KIDS MENU

12 and under only
Kid meals come with kid’s drink and a cookie — 7.95

Cheese Pizza ¢ Chicken Tender Strips with fries ¢ Cheeseburger with fries

Mac-N-Cheese ® Grilled Cheese Sandwich with fries
Spaghetti and Tomato Sauce (add meatball — 1.50)

DESSERTS

All desserts, except for cheesecake and frappuccino pie,
come with vanilla bean ice cream — 9.25

Frappuccino Icecream Pie ® Blueberry Cobbler
Rockslide Chocolate Cake ¢ 14 Karat Cake
Cherries Jubilee Cheesecake

dedas AND MORE

Coke e Coke Zero e Sprite e Dr. Pepper ® Diet Coke ® Maine Root Beer e orange soda
ginger ale ® lemonade ® iced tea ¢ Fiji water ® Topo Chico ® milk e juices

S,

WA

{47 SIGNATURE DISHES
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* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Please alert your server of any food allergies prior to ordering. We are not responsible for an individual’s allergic reaction to our food or ingredients used in food items.
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