
ÜNPLÜGGED

Cool As A...
Cucumber – Lime – Soda 4

Blueberry Rosemary
Honey Syrup – Lemon – Soda 4

Habanero Lime
Habanero Lime Syrup –  Lemon-Lime Soda  – Creole Salt 4

handcrafted sodas
(One Free Refll)

Purple Rain Drops
Chocolate Filled French Donuts – Drizzled Raspberry Sauce  
Whipped Cream  10 

sweet surrender bread pudding
Jack Daniel’s Sauce – Whipped Cream – Fresh Strawberries 10 

giant brownie sundae
Vanilla Ice Cream – Chocolate Syrup – Whipped Cream – Cherry 10

encores

Purple Rain Drops

$4 Endless

Pepsi

Dr. Pepper

Diet Pepsi

Mug Root Beer

Orange Crush

Mountain Dew

Sierra Mist

Fresh Lemonade (One Free Refll) 4
(Classic, Raspberry, Blood Orange)
Blackberry Iced Tea (Free Reflls) 4
Mango Iced Tea (Free Reflls) 4
Pellegrino Sparkling Water 4
Acqua Panna Spring Water 4
Red Bull 4
Cofee/Hot Tea (Free Reflls) 3

             

 

 
 
 
 

  
  

  

   

                                                                                

   

    

   

   

 

   

   

   

   

   

   

   

   

   

    

   

    

   

    

   

   

   

   

   

    

   

   

    

   

    

  

   

   

   

   

   

   

   

   

   

 

   

   

   

   

   

  

     

         

  

          

   

   

   

 

   

   

   

 

  

 

DRAUGHT BREWS BOTTLED BREWS 
brewery  ABv  16oz glass brewery  size price 

ROCK & BREWS SIGNATURE BEER Lagers & Pilsners 

Over the Pils and Far Away Buzzrock Brewing Co. 4.8 8 Bud Light Anheuser-Busch 16oz  8 

Hazed & Confused Buzzrock Brewing Co. 6.7 9 Budweiser Anheuser-Busch 16oz  8 

Red R Love Buzzrock Brewing Co. 5.9 8 Corona Grupo Modelo 12oz  8 

Heineken Heineken 12oz  8 

Lagers & Pilsners Michelob Ultra Anheuser-Busch 16oz  8 

Michelob Ultra Anheuser-Busch 4.2  7 Miller Lite MillerCoors 16oz  8

Bud Light Anheuser-Busch 4.2  7  Cali Creamin’ Mother Earth 22oz 15 

Coors Light MillerCoors 4.2  7 

Li’l Mexi George Lopez Brewing Co. 5.4 8 hoppy 

Dos Equis Cuauhtémoc Moctezuma 4.2  8 Arrogant Bastard Arrogant Consortia 22oz  13 

805 Firestone Walker 4.7  8 

Modelo Especial Grupo Modelo 4.5  8 Gluten-Free beer 

Stella Artois Stella Artois 5.0  8  Stone Delicious IPA Stone 12oz  8 

Angry Orchard Hard Apple Cider Boston Beer Company 12oz  8 
Wheat Redbridge Anheuser-Busch 12oz  8 
Kershaw’s Wicked Curve Buzzrock Brewing Co. 5.3 9 

Blue Moon Blue Moon 5.4  8 non alcoholic 
Refuge Blood Orange Wit Refuge 5.0  8 O’Doul’s Anheuser-Busch 12oz  8 

hoppy 

Hermosa Brumosa Mango Hazy IPA George Lopez Brewing Co. 6.6 8 WINES 
Paloma Grapefruit IPA George Lopez Brewing Co. 7.5 8 Glass  Bottle 

Colin Cowherd’s Draft Pick Hazy IPA Buzzrock Brewing Co. 6.1  8 Whites 

Goose IPA Goose Island 5.9  8 Yaamava’White Blend Paso Robles 7 28 

Lagunitas IPA Lagunitas 6.2  8 Yaaamava’ Rose Paso Robles 7 28 

West Coast IPA Green Flash 7.0  10 Kendall-Jackson Reserve Chardonnay California 9  36 

Space Dust IPA Elysian 8.2  10 Stella Prosecco Italy 9 NA 

Juicy Haze Voodoo Ranger 7.5  9 

Malty & Dark Reds 

Red Trolley Karl Strauss 5.8 8 Yaamava’ Red Blend Paso Robles 7 28 

Pull Merlot Paso Robles 9 36 

rotating handle  8 Justin Cabernet Sauvignon Paso Robles 16 64 

ROCKTAILS 
Rockin’ House Margarita - El Jimador Tequila – Triple Sec 
Citrus –Agave Nectar 12 

Strawberry Basil Margarita - El Jimador Tequila – Cointreau 
Citrus – Agave 12 

GOOD VIBRATIONS (MAI TAI) - Sugar Island Spiced Rum – Dark Rum 
Orange Curacao – Pineapple – Lime  – Orgeat 12 

into the fashion - Old Forester Bourbon – Orange – Maraschino 
Cherry – Sugar  – Angostura Bitters 12 

comfortably rum - Kraken Dark Rum – Lime – Q Ginger Beer 
Angostura Bitters 12 

fortunate son - Grey Goose La Poire Vodka – Lemon – Honey
 Prosecco 12 

CREOLE BLOODY MARY - Absolut Peppar Vodka – Tangy Bloody Mary Mix 
Okra – Celery – Bacon – Olives 12 

strange brew - Deep Eddy Lemon Vodka – Lemon – Honey 
Refuge Blood Orange Wit 12 

Gimme Shelter - El Jimador Tequila – Aperol – Lime – Simple Syrup 
Club Soda – Peychaud’s Bitters – Cucumber 12 

METAL MULE - Broken Shed Vodka – Lime – Ginger Beer 12 

Pineapple Mojito - Captain Morgan Pineapple Rum – Pineapple 
Lime – Mint – Simple Syrup – Soda 12 

CREOLE BLOODY MARY 

Rock & Brews is the home of rock & roll, hand-crafted American food, and a mix of craft and classic styles of beer on tap. 

Our Rock Star chefs have created recipes which include the freshest ingredients and are made to order by our culinary experts. 

So sit back and enjoy a backstage VIP experience.  Eat. Drink. Rock On. 

A suggested gratuity of 18% will be applied to all tables of 5 or more. 

local pick        Rock star Favorite spicy      gluten-free
 Please be aware that Rock & Brews is not an allergen or gluten-free establishment. Be advised that food prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fsh, and shellfsh. 

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



 Please be aware that Rock & Brews is not an allergen or gluten-free establishment. Be advised that food prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fsh, and shellfsh.

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

A suggested gratuity of 18% will be applied to all tables of 5 or more.

local pick        Rock star Favorite spicy      gluten-free

ROCK & BREWS SIGNATURE BEER

Over the Pils and Far Away Buzzrock Brewing Co. 4.8 8

Hazed & Confused Buzzrock Brewing Co. 6.7 9

Red R Love Buzzrock Brewing Co. 5.9 8

Lagers & Pilsners 

Michelob Ultra Anheuser-Busch 4.2  7

Bud Light Anheuser-Busch 4.2  7

Coors Light MillerCoors 4.2  7

Li’l Mexi George Lopez Brewing Co. 5.4 8

Dos Equis Cuauhtémoc Moctezuma 4.2  8 

 805 Firestone Walker 4.7  8 

Modelo Especial Grupo Modelo 4.5  8  

Stella Artois Stella Artois 5.0  8 

Wheat

Kershaw’s Wicked Curve Buzzrock Brewing Co. 5.3 9

Blue Moon Blue Moon 5.4  8

Refuge Blood Orange Wit Refuge 5.0  8  

hoppy

Hermosa Brumosa Mango Hazy IPA George Lopez Brewing Co. 6.6 8 

Paloma Grapefruit IPA George Lopez Brewing Co. 7.5 8

Colin Cowherd’s Draft Pick Hazy IPA Buzzrock Brewing Co. 6.1  8 

Goose IPA Goose Island 5.9  8 

Lagunitas IPA Lagunitas 6.2  8 

West Coast IPA Green Flash 7.0  10 

Space Dust IPA Elysian 8.2  10 

Juicy Haze Voodoo Ranger 7.5  9 

Malty & Dark

Red Trolley Karl Strauss 5.8 8

rotating handle                                                                                                                      8

Lagers & Pilsners

Bud Light Anheuser-Busch 16oz   8 

Budweiser Anheuser-Busch 16oz   8

Corona Grupo Modelo 12oz   8

Heineken Heineken 12oz   8

Michelob Ultra Anheuser-Busch 16oz   8

Miller Lite MillerCoors 16oz   8

 Cali Creamin’ Mother Earth 22oz 15 

hoppy

Arrogant Bastard Arrogant Consortia 22oz  13 

Gluten-Free beer 

 Stone Delicious IPA Stone 12oz   8

Angry Orchard Hard Apple Cider Boston Beer Company 12oz   8

Redbridge Anheuser-Busch 12oz   8

non alcoholic

O’Doul’s Anheuser-Busch 12oz   8

brewery                                         size  pricebrewery           ABv       16oz glass

DRAUGHT BREWS BOTTLED BREWS

WINES
Glass  Bottle

Whites

Yaamava’White Blend Paso Robles 7 28

Yaaamava’ Rose Paso Robles 7 28  

Kendall-Jackson Reserve Chardonnay California 9  36 

Stella Prosecco Italy 9 NA 

Reds

Yaamava’ Red Blend Paso Robles 7 28  

Pull Merlot Paso Robles 9 36

Justin Cabernet Sauvignon Paso Robles 16 64 

ROCKTAILS
Rockin’ House Margarita - El Jimador Tequila – Triple Sec
Citrus –Agave Nectar 12

Strawberry Basil Margarita - El Jimador Tequila – Cointreau
Citrus – Agave 12

GOOD VIBRATIONS (MAI TAI) - Sugar Island Spiced Rum – Dark Rum
Orange Curacao – Pineapple – Lime  – Orgeat 12

into the fashion - Old Forester Bourbon – Orange – Maraschino 
Cherry – Sugar  – Angostura Bitters 12

comfortably rum - Kraken Dark Rum – Lime – Q Ginger Beer 
Angostura Bitters 12

fortunate son - Grey Goose La Poire Vodka – Lemon – Honey
 Prosecco 12

CREOLE BLOODY MARY - Absolut Peppar Vodka – Tangy Bloody Mary Mix 
Okra – Celery – Bacon – Olives 12

strange brew - Deep Eddy Lemon Vodka – Lemon – Honey
Refuge Blood Orange Wit 12

Gimme Shelter - El Jimador Tequila – Aperol – Lime – Simple Syrup
Club Soda – Peychaud’s Bitters – Cucumber 12

METAL MULE - Broken Shed Vodka – Lime – Ginger Beer 12

Pineapple Mojito - Captain Morgan Pineapple Rum – Pineapple
Lime – Mint – Simple Syrup – Soda 12

CREOLE BLOODY MARY

Rock & Brews is the home of rock & roll, hand-crafted American food, and a mix of craft and classic styles of beer on tap.

Our Rock Star chefs have created recipes which include the freshest ingredients and are made to order by our culinary experts.

So sit back and enjoy a backstage VIP experience.  Eat. Drink. Rock On.

             

 

 
 
 
 

  
  

  

   

                                                                                

   

    

   

   

 

   

   

   

   

   

   

   

   

   

    

   

    

   

    

   

   

   

   

   

    

   

   

    

   

    

  

   

   

   

   

   

   

   

   

   

 

   

   

   

   

   

  

     

         

  

          

   

   

   

 

   

   

   

 

  

 

encores 
Purple Rain Drops 
Chocolate Filled French Donuts – Drizzled Raspberry Sauce  
Whipped Cream  10 

sweet surrender bread pudding 
Jack Daniel’s Sauce – Whipped Cream – Fresh Strawberries 10 

giant brownie sundae 
Vanilla Ice Cream – Chocolate Syrup – Whipped Cream – Cherry 10 

Purple Rain Drops 

ÜNPLÜGGED 

$4 Endless 

Pepsi 

Dr. Pepper 

Diet Pepsi 

Mug Root Beer 

Orange Crush 

Mountain Dew 

Sierra Mist 

Fresh Lemonade (One Free Refll) 
(Classic, Raspberry, Blood Orange) 
Blackberry Iced Tea (Free Reflls) 
Mango Iced Tea (Free Reflls) 
Pellegrino Sparkling Water 
Acqua Panna Spring Water 
Red Bull 

4 

4 
4 
4 
4 
4 

Cofee/Hot Tea (Free Reflls) 3 

handcrafted sodas 
(One Free Refll) 

Cool As A... 
Cucumber – Lime – Soda 4 

Blueberry Rosemary 
Honey Syrup – Lemon – Soda 4 

Habanero Lime 
Habanero Lime Syrup –  Lemon-Lime Soda  – Creole Salt 4 



Alice Cooper* 
Sesame Brioche Bun – Pepper Cheese Spread – Reaper 
Ranch – Fresh Fried Jalapeño – Crispy Onion Strings   
Alice Cooper Poison Hot Sauce 17

GASTROPUB* 
Sesame Brioche Bun – Double Melted Swiss   
Sunny-Side Up Egg – Bacon – Caramelized Onions  
Baby Greens – Tomato – Garlic Aioli 20

Oklahoma  Smash Burger
Sesame Brioche Bun – Grilled Onions – Cheddar 
Cheese – Dill Pickles – Mustard Sauce 16

Memphis Style BBQ Baby Back Ribs 
Natural Fries – Coleslaw – Spicy-Sweet BBQ Sauce 
Half Rack 23  full Rack 32   

Blackened Fresh Salmon 
Grilled Vegetables – Mashed Potatoes or Fruit  
Fresh Lemon 22

Fire-Grilled BBQ Tri Tip
Natural Fries – Coleslaw – Onion Rings
Spicy-Sweet BBQ Sauce – Grilled Vegetables 21

Ultimate* 
Sesame Brioche Bun – Double Melted Cheddar  
Iceberg – Tomato – Caramelized Onions 
Dill Pickles – Thousand Island 17

Turkey Burger 
Sesame Brioche Bun – Double Melted Swiss   
Baby Greens – Tomato – Pickles – Non-Fat Apple 
Rosemary Aïoli 17

FIRE-ROASTED BBQ HALF CHICKEN
Natural Fries – Coleslaw
Spicy-Sweet BBQ Sauce 22 

Beer-Battered Fish & Chips
Natural Fries – Coleslaw – Tartar Sauce 
Fresh Lemon 20

Tequila Lime Sirloin 
Tequila Lime Marinated Steak – Chimichurri 
Mashed Potatoes – Grilled Vegetable 26 

craft burgErs

headliner sandwiches

Grilled Vegetables 5

cup of soup 5

���Fresh Fruit 5

���rockin’ Salad 5

caesar salad 5 

avocado 2

Onion Rings 5

coleslaw 5

All served with choice of Natural Fries, Potato Salad or Coleslaw 
Substitute Grilled Vegetables, Cup of Soup, Onion Rings, Fresh Fruit, Side Rockin’ Salad or Caesar Salad $2

Add Avocado or Applewood Smoked Bacon $2
Add Extra Patty $3

Substitute Gluten-Free Bun $2 

FRONT ROW PIZZAS

extreme pepperoni 
House Tomato Sauce – Double Pepperoni  
Mozzarella & Parmesan Cheese 16

3 cheese 
House Tomato Sauce  – Cheddar,
Mozzarella & Parmesan Cheese 15 

Margheritaville
Garlic Butter – Roasted Tomatoes
Mozzarella & Parmesan Cheese – Torn Basil 15

Spicy Maui Wowie
House Tomato Sauce – Spicy Pepperoni – Pineapple 
Jalapeños – Mozzarella & Parmesan Cheese 16

Oven Roasted Vegetable
House Tomato Sauce – Eggplant – Red Onions
Red Peppers – Black Olives – Mushrooms – Artichoke Hearts
Mozzarella & Parmesan Cheese 16

Our individual pizzas are created from Artisan Dough 

Individual 10” 

Demon Chicken
Sesame Brioche Bun – Fried Chicken –
Rockin’ Hot Sauce  – Pepper Cheese Spread
Chipotle Slaw – Marinated Red Onions
Fresh Jalapeños – Chipotle Ranch 17

Empire Pastrami Reuben
Grilled Corn Rye – Double Melted Swiss – Coleslaw   
Thousand Island 16

Santa Maria Tri-Tip*
Artisan Roll – Pico de Gallo – Baby Greens 
Garlic Aïoli – BBQ Sauce 18

Southern Fried Chicken Sandwich  
Sesame Brioche Bun – Iceberg – Tomato – 
Pickles – Mayo 16

blackened salmon
Sesame Brioche Bun – Iceberg – Tomato  
Marinated Red Onions – Tartar Sauce 20

French Dip 
Artisan Roll – Thinly Shaved Tri Tip
Garlic Parmesan Butter – Caramelized Onions 
Double Melted Swiss Cheese – House Beef Au Jus 
Horseradish Cream 19

All Craft Burgers available with Beyond Meat® Plant-Based Burger Patty, add $2

GASTROPUB burger

Beer-Battered Fish & Chips

margheritaville pizza

fire-roASTed bbq half chicken

  

  
 

  

 

  

 

 

 

 

 

 

 

 

 

 
 

 

 

  

 

 

  
 

 
  

  
 

 

  
  

  

  

 

 

   

 

  

 

Corn Maque Choux – Horseradish Cream   
Mashed Potatoes – Grilled Tomato 38 

strawberry fields

San Francisco Green Goddess Shrimp & Avocado 
Chopped Romaine – Sweet Grape Tomatoes 
Kalamata Olives – Garlic Cheese Toast 18 

Strawberry Fields 
Baby Greens – Strawberries – Avocado – Cucumbers 
Red Onions – Candied Walnuts – Feta Cheese 
Lemon Pepper Vinaigrette 16 

HOTEL CALIFORNIA COBB 
Chopped Romaine – Grilled Chicken – Applewood 
Smoked Bacon – Artisan Blue Cheese – Avocado 
Sweet Grape Tomatoes – Hard-Boiled Egg  
Balsamic Vinaigrette 18 

 Rock star Favorite     spicy      gluten-free
 Please be aware that Rock & Brews is not an allergen or gluten-free establishment. Be advised that food prepared here may contain 

these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fsh, sesame seeds, and shellfsh. 

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

Rockin’ House 
Chopped Romaine – Sweet Grape Tomatoes  
Avocado – Cucumber – Carrots – House Croutons  
Ranch, Thousand Island, Blue Cheese, Italian or 
Balsamic Vinaigrette 12 

hail Caesar 
Chopped Romaine Hearts – House Croutons  
Sweet Grape Tomatoes – Parmigiano Cheese 12 

Daily Artisan Soup 
Ask your server for today’s selection 
cup 4 bowl 8 

Homemade Chili 
Cheddar Cheese – Green Onion 
cup 5 bowl 9.5 

New Orleans Jambalaya 
Andouille Sausage – Chicken – Shrimp 23 

Without Shrimp 20 

Cajun Ribeye 

Opening Acts 
SGT. PEPPER’S handcrafted Jalapeño POPPERS BrEWS-chetta 
Chipotle Ranch 16 Garlic Cheese Toast – Tuscan Tomatoes 

Basil Ribbons – Garlic – Balsamic Vinegar 12 
Giant Soft Authentic Bavarian Pretzel 
Bier Cheese – Spicy Sweet Mustard Crispy Calamari 
Honey Mustard 13 Lightly Breaded – Cocktail Sauce – Tartar 16 

Home-style Onion Rings 
BBQ Sauce – Ranch 14 

Sweet & Spicy Asian Rockin’ Hot 
R&B’s Favorite! Thai Chili Glaze – Ranch Bufalo Style – Blue Cheese Dressing  

Carrots – Celery  16 

Sweet & Spicy 
Asian wings 

ADD CHICKEN 5 aDD STEAK 8   add blackened salmon 9 add Shrimp 8 new orleans jambalaya 

Carrots – Celery 17 

vip sAlAds + Soup 

Giant Soft Authentic 
Bavarian Pretzel 

Brews-chetta 



Memphis Style BBQ Baby Back Ribs 
Natural Fries – Coleslaw – Spicy-Sweet BBQ Sauce 
Half Rack 23  full Rack 32   

Blackened Fresh Salmon 
Grilled Vegetables – Mashed Potatoes or Fruit  
Fresh Lemon 22

Fire-Grilled BBQ Tri Tip
Natural Fries – Coleslaw – Onion Rings
Spicy-Sweet BBQ Sauce – Grilled Vegetables 21

FIRE-ROASTED BBQ HALF CHICKEN
Natural Fries – Coleslaw
Spicy-Sweet BBQ Sauce 22 

Beer-Battered Fish & Chips
Natural Fries – Coleslaw – Tartar Sauce 
Fresh Lemon 20

Tequila Lime Sirloin 
Tequila Lime Marinated Steak – Chimichurri 
Mashed Potatoes – Grilled Vegetable 26 

Opening Acts

Grilled Vegetables 5

cup of soup 5

���Fresh Fruit 5

���rockin’ Salad 5

caesar salad 5 

avocado 2

Onion Rings 5

coleslaw 5

FRONT ROW PIZZAS

extreme pepperoni 
House Tomato Sauce – Double Pepperoni  
Mozzarella & Parmesan Cheese 16

3 cheese 
House Tomato Sauce  – Cheddar,
Mozzarella & Parmesan Cheese 15 

Margheritaville
Garlic Butter – Roasted Tomatoes
Mozzarella & Parmesan Cheese – Torn Basil 15

Spicy Maui Wowie
House Tomato Sauce – Spicy Pepperoni – Pineapple 
Jalapeños – Mozzarella & Parmesan Cheese 16

Oven Roasted Vegetable
House Tomato Sauce – Eggplant – Red Onions
Red Peppers – Black Olives – Mushrooms – Artichoke Hearts
Mozzarella & Parmesan Cheese 16

Our individual pizzas are created from Artisan Dough 

Individual 10” 

SGT. PEPPER’S handcrafted Jalapeño POPPERS
Chipotle Ranch 16

Giant Soft Authentic Bavarian Pretzel 
Bier Cheese – Spicy Sweet Mustard 
Honey Mustard 13

Home-style Onion Rings
BBQ Sauce – Ranch 14

BrEWS-chetta 
Garlic Cheese Toast – Tuscan Tomatoes 
Basil Ribbons – Garlic – Balsamic Vinegar 12

Crispy Calamari 
Lightly Breaded – Cocktail Sauce – Tartar 16

Sweet & Spicy Asian
R&B’s Favorite! Thai Chili Glaze – Ranch
Carrots – Celery 17

Rockin’ Hot
Bufalo Style – Blue Cheese Dressing  
Carrots – Celery  16 

San Francisco Green Goddess Shrimp & Avocado
Chopped Romaine – Sweet Grape Tomatoes 
Kalamata Olives – Garlic Cheese Toast 18

Strawberry Fields
Baby Greens – Strawberries – Avocado – Cucumbers
Red Onions – Candied Walnuts – Feta Cheese
Lemon Pepper Vinaigrette 16

HOTEL CALIFORNIA COBB 
Chopped Romaine – Grilled Chicken – Applewood 
Smoked Bacon – Artisan Blue Cheese – Avocado 
Sweet Grape Tomatoes – Hard-Boiled Egg  
Balsamic Vinaigrette 18

Rockin’ House
Chopped Romaine – Sweet Grape Tomatoes  
Avocado – Cucumber – Carrots – House Croutons  
Ranch, Thousand Island, Blue Cheese, Italian or 
Balsamic Vinaigrette 12

hail Caesar
Chopped Romaine Hearts – House Croutons  
Sweet Grape Tomatoes – Parmigiano Cheese 12

Daily Artisan Soup
Ask your server for today’s selection 
cup 4  bowl 8

Homemade Chili
Cheddar Cheese – Green Onion
cup 5  bowl 9.5

vip sAlAds + Soup
ADD CHICKEN 5  aDD STEAK 8   add blackened salmon 9 add Shrimp 8

 New Orleans Jambalaya
Andouille Sausage – Chicken – Shrimp 23

Without Shrimp 20

Cajun Ribeye
Corn Maque Choux – Horseradish Cream   

Mashed Potatoes – Grilled Tomato 38 

Giant Soft Authentic 
Bavarian Pretzel

Brews-chetta

Sweet & Spicy 
Asian wings

new orleans jambalaya

Beer-Battered Fish & Chips

margheritaville pizza

fire-roASTed bbq half chicken

strawberry fields

 Rock star Favorite     spicy      gluten-free
 Please be aware that Rock & Brews is not an allergen or gluten-free establishment. Be advised that food prepared here may contain 

these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fsh, sesame seeds, and shellfsh. 

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

  

  
 

  

 

  

 

 

 

 

 

 

 

 

 

 
 

 

 

  

 

 

  
 

 
  

  
 

 

  
  

  

  

 

 

   

 

  

 

craft burgErs 
All served with choice of Natural Fries, Potato Salad or Coleslaw 

Substitute Grilled Vegetables, Cup of Soup, Onion Rings, Fresh Fruit, Side Rockin’ Salad or Caesar Salad $2 
Add Avocado or Applewood Smoked Bacon $2 

Add Extra Patty $3 

Alice Cooper* 
Sesame Brioche Bun – Pepper Cheese Spread – Reaper 
Ranch – Fresh Fried Jalapeño – Crispy Onion Strings   
Alice Cooper Poison Hot Sauce 17 

GASTROPUB* 
Sesame Brioche Bun – Double Melted Swiss   
Sunny-Side Up Egg – Bacon – Caramelized Onions  
Baby Greens – Tomato – Garlic Aioli 20 

Oklahoma  Smash Burger 
Sesame Brioche Bun – Grilled Onions – Cheddar 
Cheese – Dill Pickles – Mustard Sauce 16 

Ultimate* 
Sesame Brioche Bun – Double Melted Cheddar  
Iceberg – Tomato – Caramelized Onions 
Dill Pickles – Thousand Island 17 

Turkey Burger 
Sesame Brioche Bun – Double Melted Swiss   
Baby Greens – Tomato – Pickles – Non-Fat Apple 
Rosemary Aïoli 17 

All Craft Burgers available with Beyond Meat® Plant-Based Burger Patty, add $2 

headliner sandwiches 
Substitute Gluten-Free Bun $2 

Demon Chicken 
Sesame Brioche Bun – Fried Chicken – 
Rockin’ Hot Sauce  – Pepper Cheese Spread 
Chipotle Slaw – Marinated Red Onions 
Fresh Jalapeños – Chipotle Ranch 17 

Empire Pastrami Reuben 
Grilled Corn Rye – Double Melted Swiss – Coleslaw   
Thousand Island 16 

Santa Maria Tri-Tip* 
Artisan Roll – Pico de Gallo – Baby Greens 
Garlic Aïoli – BBQ Sauce 18 

Southern Fried Chicken Sandwich  
Sesame Brioche Bun – Iceberg – Tomato – 
Pickles – Mayo 16 

blackened salmon 
Sesame Brioche Bun – Iceberg – Tomato  
Marinated Red Onions – Tartar Sauce 20 

French Dip 
Artisan Roll – Thinly Shaved Tri Tip 
Garlic Parmesan Butter – Caramelized Onions 
Double Melted Swiss Cheese – House Beef Au Jus 
Horseradish Cream 19 

GASTROPUB burger 



Alice Cooper* 
Sesame Brioche Bun – Pepper Cheese Spread – Reaper 
Ranch – Fresh Fried Jalapeño – Crispy Onion Strings   
Alice Cooper Poison Hot Sauce 17

GASTROPUB* 
Sesame Brioche Bun – Double Melted Swiss   
Sunny-Side Up Egg – Bacon – Caramelized Onions  
Baby Greens – Tomato – Garlic Aioli 20

Oklahoma  Smash Burger
Sesame Brioche Bun – Grilled Onions – Cheddar 
Cheese – Dill Pickles – Mustard Sauce 16

Ultimate* 
Sesame Brioche Bun – Double Melted Cheddar  
Iceberg – Tomato – Caramelized Onions 
Dill Pickles – Thousand Island 17

Turkey Burger 
Sesame Brioche Bun – Double Melted Swiss   
Baby Greens – Tomato – Pickles – Non-Fat Apple 
Rosemary Aïoli 17

Opening Acts craft burgErs

headliner sandwiches

All served with choice of Natural Fries, Potato Salad or Coleslaw 
Substitute Grilled Vegetables, Cup of Soup, Onion Rings, Fresh Fruit, Side Rockin’ Salad or Caesar Salad $2

Add Avocado or Applewood Smoked Bacon $2
Add Extra Patty $3

Substitute Gluten-Free Bun $2 

Demon Chicken
Sesame Brioche Bun – Fried Chicken –
Rockin’ Hot Sauce  – Pepper Cheese Spread
Chipotle Slaw – Marinated Red Onions
Fresh Jalapeños – Chipotle Ranch 17

Empire Pastrami Reuben
Grilled Corn Rye – Double Melted Swiss – Coleslaw   
Thousand Island 16

Santa Maria Tri-Tip*
Artisan Roll – Pico de Gallo – Baby Greens 
Garlic Aïoli – BBQ Sauce 18

Southern Fried Chicken Sandwich  
Sesame Brioche Bun – Iceberg – Tomato – 
Pickles – Mayo 16

blackened salmon
Sesame Brioche Bun – Iceberg – Tomato  
Marinated Red Onions – Tartar Sauce 20

French Dip 
Artisan Roll – Thinly Shaved Tri Tip
Garlic Parmesan Butter – Caramelized Onions 
Double Melted Swiss Cheese – House Beef Au Jus 
Horseradish Cream 19

SGT. PEPPER’S handcrafted Jalapeño POPPERS
Chipotle Ranch 16

Giant Soft Authentic Bavarian Pretzel 
Bier Cheese – Spicy Sweet Mustard 
Honey Mustard 13

Home-style Onion Rings
BBQ Sauce – Ranch 14

BrEWS-chetta 
Garlic Cheese Toast – Tuscan Tomatoes 
Basil Ribbons – Garlic – Balsamic Vinegar 12

Crispy Calamari 
Lightly Breaded – Cocktail Sauce – Tartar 16

Sweet & Spicy Asian
R&B’s Favorite! Thai Chili Glaze – Ranch
Carrots – Celery 17

Rockin’ Hot
Bufalo Style – Blue Cheese Dressing  
Carrots – Celery  16 

San Francisco Green Goddess Shrimp & Avocado
Chopped Romaine – Sweet Grape Tomatoes 
Kalamata Olives – Garlic Cheese Toast 18

Strawberry Fields
Baby Greens – Strawberries – Avocado – Cucumbers
Red Onions – Candied Walnuts – Feta Cheese
Lemon Pepper Vinaigrette 16

HOTEL CALIFORNIA COBB 
Chopped Romaine – Grilled Chicken – Applewood 
Smoked Bacon – Artisan Blue Cheese – Avocado 
Sweet Grape Tomatoes – Hard-Boiled Egg  
Balsamic Vinaigrette 18

Rockin’ House
Chopped Romaine – Sweet Grape Tomatoes  
Avocado – Cucumber – Carrots – House Croutons  
Ranch, Thousand Island, Blue Cheese, Italian or 
Balsamic Vinaigrette 12

hail Caesar
Chopped Romaine Hearts – House Croutons  
Sweet Grape Tomatoes – Parmigiano Cheese 12

Daily Artisan Soup
Ask your server for today’s selection 
cup 4  bowl 8

Homemade Chili
Cheddar Cheese – Green Onion
cup 5  bowl 9.5

vip sAlAds + Soup
ADD CHICKEN 5  aDD STEAK 8   add blackened salmon 9 add Shrimp 8

 New Orleans Jambalaya
Andouille Sausage – Chicken – Shrimp 23

Without Shrimp 20

Cajun Ribeye
Corn Maque Choux – Horseradish Cream   

Mashed Potatoes – Grilled Tomato 38 

All Craft Burgers available with Beyond Meat® Plant-Based Burger Patty, add $2

Giant Soft Authentic 
Bavarian Pretzel

Brews-chetta

Sweet & Spicy 
Asian wings

new orleans jambalaya

GASTROPUB burger

strawberry fields

 Rock star Favorite     spicy      gluten-free
 Please be aware that Rock & Brews is not an allergen or gluten-free establishment. Be advised that food prepared here may contain 

these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, fsh, sesame seeds, and shellfsh. 

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

  

  
 

  

 

  

 

 

 

 

 

 

 

 

 

 
 

 

 

  

 

 

  
 

 
  

  
 

 

  
  

  

  

 

 

   

 

  

 

Beer-Battered Fish & Chips 

Memphis Style BBQ Baby Back Ribs 
Natural Fries – Coleslaw – Spicy-Sweet BBQ Sauce 
Half Rack 23 full Rack 32 

Blackened Fresh Salmon 
Grilled Vegetables – Mashed Potatoes or Fruit  
Fresh Lemon 22 

Fire-Grilled BBQ Tri Tip 
Natural Fries – Coleslaw – Onion Rings 
Spicy-Sweet BBQ Sauce – Grilled Vegetables 21 

FIRE-ROASTED BBQ HALF CHICKEN 
Natural Fries – Coleslaw 
Spicy-Sweet BBQ Sauce 22 

Beer-Battered Fish & Chips 
Natural Fries – Coleslaw – Tartar Sauce 
Fresh Lemon 20 

Tequila Lime Sirloin 
Tequila Lime Marinated Steak – Chimichurri 
Mashed Potatoes – Grilled Vegetable 26 

FRONT ROW PIZZAS 
Our individual pizzas are created from Artisan Dough 

Individual 10” 

extreme pepperoni 
House Tomato Sauce – Double Pepperoni  
Mozzarella & Parmesan Cheese 16 

3 cheese 
House Tomato Sauce  – Cheddar, 
Mozzarella & Parmesan Cheese 15 

Margheritaville 
Garlic Butter – Roasted Tomatoes 
Mozzarella & Parmesan Cheese – Torn Basil 15 

Spicy Maui Wowie 
House Tomato Sauce – Spicy Pepperoni – Pineapple 
Jalapeños – Mozzarella & Parmesan Cheese 16 

Oven Roasted Vegetable 
House Tomato Sauce – Eggplant – Red Onions 
Red Peppers – Black Olives – Mushrooms – Artichoke Hearts 
Mozzarella & Parmesan Cheese 16 

margheritaville pizza 

fire-roASTed bbq half chicken 

Grilled Vegetables 5 caesar salad 5 

cup of soup 5 avocado 2 

���Fresh Fruit 5 Onion Rings 5 

���rockin’ Salad 5 coleslaw 5 


	R&B Menu 1
	R&B Menu 2
	R&B Menu 3
	R&B Menu 4
	R&B Menu 5

