
T H E

R O C K H I L L
G R I L L E

BREAKFAST

C I N N A M O N  R O L L S  classic and house-made, bourbon cream-cheese frosting, strawberries, pecans  9 

T H E  RO C K H I L L  B R E A K FAS T *  egg white & smoked salmon scramble, avocado, tomato, brunch potatoes 21

T R A D I T I O NA L  B R E A K FAS T *  two eggs any way, hashbrowns, toast, choice of bacon or breakfast sausage  16

AVO C A D O  TOA S T   cracked wheat bread, honey goat cheese, hard boiled egg, preserved cherry tomato 15

F R E N C H  TOAS T *  lemon cream cheese stu�ed brioche, zabaione, berries, maple syrup, almond granola 17 

E G G S  B E N E D I C T *   buttermilk biscuit,  ham, two poached eggs, brunch potatoes, hollandaise 16

O M E L E T T E *  three eggs or egg whites, choice of 3 ingredients, brunch potatoes 15

    Ingredients: preserved cherry tomato   kale
     goat cheese    cheddar
     ham     bacon
     onion     peppers
     mushrooms    smoked salmon ($6)

served until 2PM on Saturdays and Sundays

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, or eggs may increase your risk of foodborne illness.

We use nuts and nut-based oils in some menu items. Please let us know if you are allergic to any foods. 

B R U N C H

BRUNCH COCKTAILS

M I M O S A  orange or grapefruit juice, sparkling wine 9 / 30

L U X  R O S É  charles & charles rosé, pineapple, cherry  9 

C U C U M B E R  M A R Y  vegetable infused vodka, cucumber, lemonade 9

T H E  G R A N D  B L O O DY  M A R Y  vegetable infused vodka, bloody mary mix 9


