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NOT JUST A BAR; A FOOD INSTITUTION!

APPETIZERS BURGERS, SANDWICHES, &¢

_ANDMORE |

BUFFALOBALLS 10 SHORT RIBTACOS 16

» BRAISED SHORT RIB WITH HOUSE
BLEND IZPFL(%EIEECS%ISCEEELUONS ' RED ROCKBURGER 12 MADE SAUCE, SHREDDED LETTUCE,
/' ' KAISER, OR ENGLISH MUFFIN
. DUCKCONFITTATERTOTS 12 / ADD AMERICAN, CHEDDAR, FISHTACOS 15
MARINATED DUCK, F el SWISS, MOZZARELLA ~$1.50 FISH OF THE DAY, LETTUCE,
RED WINE DEMI-GLACE, i ADD TRUFFLE CHEESE ~ $2 PICO DE GALLO, QUESO FRESCO,
& GORGONZOLA CHEESE . ADD BACON ~$1.50 & CHIPOTLE AIOLI

CHICKEN TACOS 12
MARINATED CHICKEN,
PICO DE GALLO, & QUESO FRESCO

BUFFALO WINGS 12 BURGER OF THEMONTH 15

-
10 WINGS SERVED WITH " 4 1002 BURGER. SWISS CHEESE,
BLUE CHEESE & CELERY RUSSIAN DRESSING. SAUERKRAUT,
THIN SLICED PASTRAML,
COCONUTSHRIMP 14 ON A PRETZEL ROLL

MANGO-PINEAPPLE SALSA
LAMB BURGER 14

SOY GINGER SAUCE
BRAISED RED WINE ONIONS,
TZATZIKI SAUCE, CRUMBLED FETA
CHEESE, ON A PITA ROLL

FRIED CALAMARI 13 SWS

> CRISP PEPERONCINI,
" SHAVED PARMESAN,
’ CHERRY PEPPER AIOLI

FRENCH ONION GRATINEE 9
NEW YORK STRIPLOIN 18 RED, WHITE, & SPANISH ONIONS,
CHARGRILLED 80z STEAK, SERVED MELTED GRUYERE CHEESE, SERVED

ON AN OPEN-FACED TOASTED WITH TOASTED CIABATTA BREAD
GARLIC BAGUETTE, WITH SAUTEED
MUSHROOMS & ONIONS IN A RED SOUP DU JOUR
WINE DEMI-GLACE

JERK BABY BACKRIBS 12
SLOW ROASTED BABY BACK RIBS,
MARINATED IN HOMEMADE JERK

SEASONING, WITH CILANTRO CHILI

SAUCE AND SWEET PLANTAINS ROCKET ARUGULA SALAD 11 \°
HUMMUS 10 NYSTYLE PASTRAMI, RED ONION, SHAVED APPLES, \
’ SAUERKRAUT, SWISS CHEESFE, CANDIED PECANS
J ORIGINAL HUMMUS . .
. HOUSE MADE RUSSIAN DRESSING, WITH RASPBERRY DRESSING
ANDHUMMLSS S # |  ONABAVARIAN PRETZEL ROLL
’ / WITH GRILLED PITA 7 4
AND MIXED VEGETABLES . SLICED STEAK SALAD 16
SHORT RIBSANDWICH 15 CHOPPED ROMAINE LETTUCE.
LOBSTER LOLLIPOPS 13 | BRAISED SHORT RIB, BLACK OLIVES, JALAPENO PEPPERS,
RED WINE DEMI-GLACE, BACON- RED ONIONS, GRAPE TOMATOES
FRESH LOBSTER RISOTTO BALLS y ! »
WITH AVOCADO YOCURT ONION JAM, & TRUFFLE CHEESE CHEDDAR & MONTEREY JACK MIXED

DIPPING SAUCE CHEESE, HOUSE ITALIAN DRESSING

BLACKENED FISH .
SANDWICH 15 A S AHITUNA SALAD 16 L‘
f, " FISH OF THE DAY, SLICED AVOCADO, MIXED GREENS, SLICED SESAME
MIXED GREENS, SUNDRIED TOMATO | SEARED TUNA, EDAMAME, PEPPERS
PESTO, 0SO AIOLL ONAWHOLE | WONTON CRISPS, DICED PINEAPPLE,
RED ROCK SMALLS WHEAT SQUARE CIABATTA - MANGO DRESSING
__&SIDES AHITUNA WRAP 16 AN BEETSALAD 12
MIXED GREENS, SESAME CRUSTED || BABY KALE, RED & YELLOW BEETS,
MOZZARELLASTICKS 8 TUNA. JULIENNED VEGETABLES, ~ SHAVED PEARS, CRAISINS, WALNUTS
SLICED AVOCADO, PONZU SAUCE, |  CRUMBLED GOAT CHFESE,
CHICKENFINGERS 9 & SPICY MAYO ‘1'3 BALSAMIC VINAIGRETTE
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FRENCHFRIES 6 CHICKEN SANDWICH 12
GRILLED CHICKEN BREAST,
ROASTED RED PEPPERS, ARUGULA,
MOZZARELLA CHEESE, PESTO,

& BALSAMIC GLAZE

OCTOPUSSALAD 16
GRILLED OCTOPUS, GIGANDE BEANS,
CAPERS, ONIONS, GRAPE TOMATOES,

RED WINE VINAIGRETTE

SWEET POTATO FRIES 6

ONIONRINGS 7 CHICKEN +4, SHRIMP + 8, STEAK + 8 &
ALL SANDWICHES SERVED

WITH PICKLES AND FRENCH FRIES W 6
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‘ STAYTUNED FOR ENTREES, DRINK SPECIALS, AND EVENT OPTIONS
s

FOLLOW US ON FACEBOOK AND INSTAGRAM FOR UPDATES: REDROCKTAPANDGRILL
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DRAFT BEER
GUINNESS SWEET WATER MILLER LITE ASBURY PARK
420 EXTRA PALE ALE BLONDE LAGER
STELLA ARTOIS CARTON
v OTTER CREEK SEASONAL BLUEMOON
v GOOSE ISLAND STEAMPIPE
IPA KANE
FOUNDERS HEAD HIGH IPA ANGRY ORCHART)
SAM ADAMS ALLDAYIPA
4 SEASONAL BEER OF THE NEW BELGIUM
BRECKENRIDGE MONTH FATTIRE AMBER ALE
' BREWERY
VANILLA PORTER
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. ' y WINE
BOTTLED BEER
N - J PASQUA
BUDWEISER MAGNERS PROSECCO
BUD LIGHT MICHELOB OXFORD LANDING
ULTRA PINOT GRIGIO
COORS LIGHT
GUYSAGET
CORONA LRI — SAUVIGNON BLANC
' g LOS VASCOS
CORONA LIGHT A P
HIENEKEN  NONALCOHOLIC WENTEMORNING FOG
CHARDONNAY
HEINEKENLIGHT  TWISTED TEA
CHATEAUROUTAS
o
WHISPERING ANGEL
BEER CANS (160z) ROSE
PABST BLUE RIBBON DELOACH
PINOT NOIR
NARRAGANNSETT
GREYSTONE
BROOKLYN AMERICAN LAGER CABERNETSAUVIGNON
. . SILVER PALM
""" SOCBCOS 0% CABERNET SAUVIGNON

HAPPY HOUR N~

MONDAY-FRIDAY
4PM-7PM

WHISPERING ANGEL 50
ROSE

$2.50 CANS (160z2)
NARRAGANSETT & PBR

WENTEMORNING FOG 42
CHARDONNAY

$3 DOMESTIC DRAFTS
MILLER LITE

LA CREMA RUSSIANRIVER 60
PINOTNOIR

$5 WELL DRINKS SILVER PALM 42

CABERNET SAUVIGNON
$5 GLASS OF HOUSE WINE

JORDAN 90
CABERNET SAUVIGNON
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