
D INNER

* 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. 

STARTERS

SALADS & SANDWICHES

ENTREES

C A L A M A R I  banana peppers, arugula, tomato jam 15

S E A S O N A L  S O U P  house daily selection  8 

D E V I L E D  E G G S  til lamook cheddar pimento cheese, peppadew pepper, chives  9 

TAT E R  TOT S  house-made, pepperjack, garlic aioli ,  catsup 10

B R U S C H E T TA  preserved cherry tomatoes, honey goat cheese, balsamela, fresh herbs 13

P E R U V I A N  C H I C K E N  M E AT B A L L S  molé amarillo, salsa verde, parmesan cheese 13

  

A D D  C H I C K E N  $ 7 ,  S A L M O N  $ 1 2 ,  S T E A K  $ 1 4

ROCKHILL SALAD mixed greens, heirloom tomato, egg, avocado, cornbread croutons, house vinaigrette 14

C A E S A R  S A L A D  hearts of romaine, parmesan cheese, cornbread croutons 13 

B R U S S E L S  S P R O U T S  S A L A D  sun-dried cherries, arugula, pecans, goat cheese, brown butter vinaigrette 13

B U R AT TA  S A L A D  golden beets, cherry tomatoes, arugula, burrata, pistachio, roasted garlic vinaigrette  15  

T H E  R O C K H I L L  C H E E S E B U R G E R *   doublestack, til lamook cheddar, shredded romaine, rockhill  sauce 17

P R I M E  R I B  S A N DW I C H *  caramelized onion cream cheese, au jus, rustic baguette (limited availability) 26 

V E G G I E  B U RG E R  artichoke heart-based, avocado, arugula, tomato, onion, aioli ,  brioche bun 16 

All sandwiches served with fries. Sub side salad, seasonal soup, tru�e fries, or tater tots $3. 

A L L  E N T R E E S  C O M E  W I T H  C H O I C E  O F  O N E  S I D E .

D U C K  C O N F I T  roasted red pepper coulis 33 

R OT I S S E R I E  C H I C K E N  lemon, fresh herbs 27 

S C OT T I S H  S A L M O N *  grilled lemon 35 

R A I N B OW  T R O U T  crab stu�ed, lemon chimmichurri  28 

HANGER STEAK* co�ee rubbed, bourbon-shallot aioli ,  shoestring fries 35 

M A H I  M A H I  basmati rice, togarashi-miso butter sauce, k imchi  26

PORK CHOP* bacon-apple chutney 32 

S C A L L O P S  savory french toast, preserved heirloom cherry tomato, white tru�e-herb gremolata, beurre blanc 47

R O C K H I L L  R I B E Y E *  soy and ginger marinated 49

WOODFIRED PRIME RIB* au jus (limited availability) 49

F I L E T  M I G N O N *  honey butter 49

VEGETABLES & SIDES

P E P P E R J AC K  C H E E S Y  C O R N   5 

R U S T I C  M A S H E D  P OTATO E S   4 

L OA D E D  B A K E D  P OTATO   9 

T R U F F L E  F R I E S    8 

G R I L L E D  A S PA R AG U S   5 

K U N G  PAO  B R O C C O L I  &  C A U L I F L OW E R   5 

S W E E T  C H I L I  G L A Z E D  B R U S S E L S  S P R O U T S   5 

F R I E D  B A S M AT I  R I C E    5 

T H E

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


