
*The price of the Entrée includes First Course, Entrée, Sides, Dessert, Coffee, and Tea. 
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Appetizers 
 (Please select one appetizer for every 4 guests.) 

 
Oak Grilled Artichoke served with roasted garlic aioli.  
Crispy Calamari served with tartar sauce & our signature cocktail sauce.  
ROCK�N Spinach and Artichoke Dip served with veggies and tortilla chips.  
ROCK�N Crab Cakes served with Louisiana remoulade & tartar sauce.  
Beach-Style Shrimp Cocktail served with our signature cocktail sauce.   
ROCK�N Steamers served with sausage & fire roasted corn.  
Half-Dozen Oysters on the Half Shell served with cocktail sauce, lemon and horseradish. 
Popcorn Shrimp served with spicy Louisiana remoulade & our signature cocktail sauce. 
Garlic Cheese Toast served with marinara, ranch, or blue cheese dressing for dipping. 
Coconut Shrimp served with pineapple beurre blanc.  

 
First Course 

Choice of two. 
(Additional $5.00 for both soup and salad) 

 
Small Blue Cheese Wedge Salad 

Garden Fresh Dinner Salad 
Caesar Salad 

Cup of New England-Style Clam Chowder 
 

Entrée* 
Choice of two from each column for a total of four entrée choices.  

 
Fresh Atlantic Salmon  $32.95 
Fresh Seared Ahi   $35.95 
Fresh Swordfish   $35.95 
Oak Grilled Steak Sandwich  $32.95 
Hibachi Teriyaki Chicken  $32.95 
½ lb. Oak Grilled Hamburger $29.95 
Oak Grilled Chicken Sandwich $29.95 
Oak Grilled Tuna Nicoise  $34.95 
Blackened Salmon Sandwich $30.95 

 
 

 
ROCK�N Crab Cake Sandwich $31.95 
New Orleans BBQ Shrimp (spicy) $33.95 
Blackened Halibut   $34.95 
Macadamia Nut Crusted  
     Mahi Mahi   $34.95 
Linguini Del Mar   $34.95 
Beer Battered Fish and Chips $31.95 
Shrimp and Avocado Louie  $33.95 
ROCK�N Crab Cakes  $32.95 
Classic Cobb Salad   $32.95 

Dessert 
Choice of two. 

 
Chocolate Lava Cake  Crème Brûlé  Sticky Toffee Pudding   
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