BAR & GRILL
STARTERS

LOADED TATER TOTS 14 FRIED PICKLES  °10
Tater tots, hatch queso, pulled pork, BBQ sauce, black Dill pickle chips, sweet red pepper remoulade
bean and corn salsa, chopped cilantro
pps POUTINE %14
CRISPY TUNA BITES 14 French fries, breaded cheese curds, shredded pot roast,
Fried sushi rice, topped with minced spicy tuna, spicy house-made gravy
mayo, sushi sauce , CHIPS AND SALSA  °10
BBQ PULLED PORK NACHOS 13 Tortilla chips, house-made salsa
Tortilla chips, pulled pork, BBQ sauce, black bean Add queso for an additional $4
and corn salsa, pico de gallo, Monterey cheese blend,
jalapeiio
ROCKWOOD HOUSE SALAD ‘14 ASIAN CHICKEN SALAD  °16
Romaine, tomato, cucumber, red onion, carrot, red Romaine, marinated chicken breast, carrots,
cabbage, jack and cheddar cheese blend red cabbage, crispy wontons, green onion, cilantro,
Choice of dressing: ranch, blue cheese, caesar, sesame almonds, sesame vinaigrette
vinaigrette, balsamic SOUP OF THE DAY CUPS4 BOWL ‘8

Chef’s selection

SANDWICHES

All sandwiches are served with a choice of side. Upgrade to a premium side for $3.

FRIED COD SANDWICH 16

Beer-battered cod, coleslaw, tartar sauce

JUST A DAMN GOOD BURGER 14

Two patties, lettuce, tomato, red onion, pickle, grilled brioche
Add cheese: white American, cheddar, pepper jack

THE TEXAN  °16

Three patties, hatch chili sauce, pepper jack cheese, lettuce, tomato, pickle, fried onion, chipotle mayo

ET'S PHONE HOME BURGER  °15

Two smoke-infused patties, gouda cheese, chopped bacon, jalapefios, mushrooms, lettuce, red onion, tomato

TENDERLOIN SANDWICH °12

Fried pork loin, white American cheese, lettuce, pickle, honey mustard sauce

BLT °12

Texas toast, thick-cut bacon, tomato, lettuce

GRILLED CHICKEN SANDWICH °14

Citrus-brined chicken breast, cheddar cheese, lettuce, tomato, red onion, pineapple salsa

MUFFULETTA  HALF-*12 WHOLE-*18

New Orleans gambino bread, ham, turkey, capicola, provolone, olive mix
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BLACKENED SHRIMP & CRAWFISH QUESADILLA  °16

Shrimp, crawfish, pico de gallo, Monterey and cheddar blend,
creamy avocado dipping sauce

POT ROAST MANHATTAN °22

Slow-simmered beef on top of creamy mashed potatoes and
Texas toast, covered in rich gravy

CHICKEN OR SHRIMP ALFREDD 24

Grilled chicken breast or shrimp, parmesan cream sauce,
fettuccine noodles, garlic bread

PRIMERIB 12 0Z. 39

Prime ribeye, au jus, creamy horseradish sauce, vegetable of the
day

FRIED LASAGNA 24

Deep fried lasagna, bolognese sauce, parmesan cheese, garlic
bread

BLACKENED SALMON  °27

8 0z. salmon filet, cilantro-lime rice, fresh cream sauce,
vegetable of the day

TUNA BOWL °18

Seared rare tuna, cilantro-lime rice, candied jalapefio, teriyaki glaze, mango salsa, cilantro-lime sauce

ASIAN BOWL 516

FRENCH FRIES °S

TATER TOTS °5

VEGETABLE OF THE DAY

MASHED POTATOES  °5

CILANTRO-LIME RICE

ONION RINGS °8

SIDE HOUSE SALAD  °8

BOWL OF SOUP °8

Grilled chicken, black bean and corn salsa, avocado crema, pineapple salsa, fried onions, BBQ sauce

COWBOY BOWL °19

Chili-braised pork, pickled onion, tomatillo salsa, fried jalapefos, wilted arugula

PEACH COBBLER  °8.50

Juicy, slow-baked peaches in a sweet brown

sugar glaze, topped with a flaky, buttery

crust and baked until bubbling and golden,

served with whipped cream

Make it a la mode for an additional $2

CHOCOLATE LOVERS CAKE

°8.50

Whipped peanut butter, shaved chocolate,

crushed peanuts

MASCARPONE CHEESECAKE

°

°8.50

Macerated strawberries, strawberry coulis

FLOURLESS CHOCOLATE TORTE

Cacao, whipped yogurt

VANILLA ICE CREAM  %6.50

°8.50

Choice of sauce: caramel, hot fudge, or

raspberry sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



	STARTERS
	SOUP & SALADS
	soup of the day     cup $4     bowl $8  Chef’s selection
	ET’s Phone Home Burger     $15
	SANDWICHES All sandwiches are served with a choice of side. Upgrade to a premium side for $3.

	Entrées
	SIDES
	french fries    $5
	tater tots    $5
	vegetable of the day    $5
	mashed potatoes     $5
	cilantro-lime rice      $5
	blackened shrimp & crawfish quesadilla     $16 Shrimp, crawfish, pico de gallo, Monterey and cheddar blend, creamy avocado dipping sauce
	pot roast manhattan    $22 Slow-simmered beef on top of creamy mashed potatoes and Texas toast, covered in rich gravy
	chicken or shrimp alfredo     $24 Grilled chicken breast or shrimp, parmesan cream sauce, fettuccine noodles, garlic bread
	prime rib     12 oz. $39       Prime ribeye, au jus, creamy horseradish sauce, vegetable of the day
	fried lasagna      $24 Deep fried lasagna, bolognese sauce, parmesan cheese, garlic bread
	blackened salmon     $27 8 oz. salmon filet, cilantro-lime rice, fresh cream sauce, vegetable of the day

	premium sides
	onion rings    $8
	side house salad     $8
	bowl of soup     $8
	tuna bowl     $18 Seared rare tuna, cilantro-lime rice, candied jalapeño, teriyaki glaze, mango salsa, cilantro-lime sauce
	asian bowl     $16 Grilled chicken, black bean and corn salsa, avocado crema, pineapple salsa, fried onions, BBQ sauce
	cowboy bowl    $19 Chili-braised pork, pickled onion, tomatillo salsa, fried jalapeños, wilted arugula



	BOWLS
	DESSERTS
	flourless chocolate torte    $8.50 Cacao, whipped yogurt




