
Opening Acts

front row pizzas

ENCORES

vip salads

rock star tacos

classic hits

 Indicated items can be prepared in 
Lettuce Wrap or Corn Tortillas

SOUTH x SOUTHWEST EGG ROLLS  
Roasted Chicken – Black Beans – 
Pepper Jack – Red Peppers – Onions –  
Corn – Chipotle Ranch 12.95 

Giant Soft Authentic Bavarian Pretzel 
Spicy-Sweet Mustard 10.95 Add Bier Cheese 2.95 

loaded potato skins 
4 Half Potato Skins – Pepper Jack & Cheddar 
Cheese Mix – Candied Bacon – Green Onion – 
Ranch 10.95

Garlic PARM Fries 
Garlic Sauce – Parmigiano 8.95 

crispy fried onion strings 8.95 

Brews-Chetta
Garlic Cheese Toast – Tuscan Tomatoes – Basil –
Garlic – Balsamic Vinegar 11.95

Homemade Mac and Cheese
Cavatappi Pasta – Creamy Queso 
Great as a shared side 10.95 
 
Street Nachos  
Corn Tortilla Chips – Queso – Jack & Chedder 
Cheese Mix – Cotija Cheese – Lime Aioli – 
Red Onion – Sweet Peppers – Jalapeños –  
Corn Kernels – Chili Sauce – Guacamole –
Chopped Fresh Cilantro 10.95
add chicken 3.95   add steak 5.95

Hand Hacked Guacamole & chips 
Corn Tortilla Chips – Mexican Salsa 11.95 
Add Queso  3.95

Rockin’ Buffalo Cauliflower 
Cauliflower Florets Seasoned & Deep Fried – 
Rockin’ Hot Sauce – Ranch Dressing 9.95

Strawberry Fields 
Baby Greens – Strawberries – Avocado – 
Cucumbers – Red Onions – Candied Walnuts –  
Feta Cheese – Lemon Pepper Vinaigrette 13.95 

HOTEL CALIFORNIA COBB 
Chopped Romaine – Grilled Chicken –  
Applewood Smoked Bacon – Artisan Blue Cheese – 
Avocado – Sweet Grape Tomatoes – Hard-Boiled  
Egg – Balsamic Vinaigrette 15.95

Rockin’ House 
Chopped Romaine – Sweet Grape 
Tomatoes – Avocado – Cucumber – Carrots – 
House Croutons – Ranch, Thousand Island, 
Blue Cheese, Italian or Balsamic 10.95

fire-grilled Chicken Caesar
Chopped Romaine Hearts – Grilled Chicken –  
House Croutons – Sweet Grape Tomatoes – 
Parmigiano 14.95

 Baja Beer-Battered Fish Soft Tacos
Artisan Tortillas – Chipotle Slaw – Avocado – 

Marinated Red Onions – Cilantro – Salsa – 
Black Beans & Limes 14.95 

Fire-Grilled Tri-Tip Soft Tacos 
Artisan Tortillas – Avocado – Marinated Red Onions – Cotija 

Cheese – Cilantro – Salsa – Black Beans & Limes 14.95  

beyond meat® street Tacos   
3 Corn Tortillas – Cilantro – Onion – Salsa – 

Black Beans 15.95

 

strawberry fields

 Rock star Favorite       

spicy       

  gluten-free

HEADLINER SANDWICHES

Demon Chicken 
Brioche Bun – Fried Chicken Breast tossed in 
Rockin’ Hot Sauce – Pepper Cheese Spread –  
Chipotle Slaw – Marinated Red Onions – Fresh 
Jalapeños – Chipotle Ranch 15.95

Santa Maria Tri-Tip 
Artisan French Roll – Pico de Gallo – Baby  
Greens – Garlic Aioli – BBQ Sauce 17.95

Crispy Chicken 
Brioche Bun – Iceberg – Tomato – Dil Pickles – 
Ranch 14.95 

Key Club Turkey BLTA 
Artisan French Roll – Lemon Pepper 
Turkey – Melted Swiss – Applewood Smoked 
Bacon – Avocado – Lettuce – Tomato – 
Garlic Aioli 14.95

We Salute You-Pulled Pork
Brioche Bun – Spicy Sweet BBQ Sauce – 
Dill Pickles – Coleslaw 15.95

Pit Beef
Brioche Bun – Thinly Sliced Tri-Tip – 
Grilled Onions – Horseradish Sauce – 
Pepper Jack Cheese 16.95

Blackened Salmon Sandwich
Brioche Bun – Mixed greens – Tomato – 
Marinated Red Onions – Tartar Sauce 17.95

Empire Pastrami Reuben
Grilled Corn Rye – Double Melted Swiss – 
Coleslaw – Thousand Island 15.95

Rock Lobster Roll
Hawaiian Roll – Melted Butter – Lobster Mix – 
Lettuce – Coleslaw 18.95

The ZeppElin
Artisan French Roll – Mayonnaise – Yellow 
Mustard – Giardiniera – Lettuce – Tomato– 
Genoa Salami – Mortadella – Coppocola – 
Provolone – Mozzarella 15.95

CRAFT BURGERS

GASTROPUB  
Brioche Bun – Double Melted Swiss – 
Sunny-Side Up Egg – Bacon – Caramelized Onions – 
Baby Greens – Tomato – Garlic Aioli 15.95

Smokehouse
Brioche Bun – BBQ Sauce – Double Melted Cheddar – 
Bacon – Onion Ring – Lettuce – Tomato – Dill Pickles – 
Mayo 16.95

Ultimate 
Brioche Bun – Double Melted Cheddar – Lettuce – 
Tomato – Caramelized Onions – Dill Pickles – 
Thousand Island 14.95

Beyond Meat® california dreamin’ burger   
Brioche Bun – Double Melted Cheddar – Lettuce – 
Tomato – Caramelized Onions – Dill Pickles – 
Thousand Island 16.95 

Bacon – Caramelized Onions – 
Avocado – Sunny-Side Up Egg – 

Jalapenos – Mushrooms – 
American, Cheddar, Pepper Jack, Swiss 

or Blue Cheese

Extra Toppings
Pepperoni – Italian Sausage – Mushrooms 

– Jalapeños – Red Onions – 
Sweet Red Peppers – Green Peppers – 

Marinated Roasted Peppers – 
Caramelized Onions – Black Olives – 

Fresh Pineapple
Add 1.5 each for Individual Size / 

Add 3 each for Family Size

Mushroom & Swiss Burger
Brioche Bun – Swiss Cheese – Cremini Mushrooms – 
Garlic Aioli– Pickled Onion – Pico De Gallo – Yellow 
Mustard 14.95

BYOB (Build Your Own Burger)
Brioche Bun – Lettuce – Tomato 12.95
Choose From Toppings Below.  Add 1.95 each

 
Served with a choice of Natural Fries or Coleslaw. Substitute any B/Side for 1.95
 Indicated items can be prepared on Gluten-Free Bun or in Lettuce Wrap add 1.00

 
Served with a choice of Natural Fries or Coleslaw. Substitute any B/Side for 1.95
 Indicated items can be prepared on Gluten-Free Bun or in Lettuce Wrap add 1.00

All Craft Burgers available with Beyond 
Meat® Plant-Based Burger Patty, add 1.95

GASTROPUB burger

Blackened Atlantic Fresh Salmon 
Natural Fries – Seasonal Vegetables 19.95

Memphis Style BBQ Baby Back Ribs
Natural Fries – Coleslaw – Spicy Sweet BBQ Sauce

half rack 22.95   full rack 29.95

Luau Ribs
Natural Fries – Pineapple Slaw – Cilantro – 

Thai Chili Sauce 
half rack 22.95

Santa Maria Tri-Tip platter  
Natural Fries – Seasonal Vegetables – 

Spicy Sweet BBQ Sauce 19.95

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

Fresh Lemon 16.95

4 Cheese Pizza 
House Tomato Sauce – Mozzarella – 
Gouda – Cheddar & Parmigiano 
12.95/23.95 

 extreme pepperoni 
House Tomato Sauce – Double Pepperoni – 
Mozzarella & Parmigiano 13.95/25.95

Margheritaville 
Herb Butter – Roasted Tomatoes – 
Mozzarella & Parmigiano – Torn Basil 
13.95/25.95

spicy maui wowie  
House Tomato Sauce – Mozzarella 
& Parmigiano – Spicy Pepperoni – 
Pineapple – Jalapeños 14.95/25.95

Bill Graham bbq chicken 
BBQ Sauce – Mozzarella & Gouda – 
Fire-Grilled Chicken – Red Onions – 
Cilantro 14.95/25.95

“Any Way You Want It”
House Tomato Sauce – Mozzarella & 
Parmagiano 11.95/21.95
Choose From Toppings Below

Our Individual and Family Style Pizzas are created from 
Artisan Dough or Gluten-Free Crust.  

 Gluten-Free Crust,  add 1.95 Individual & 3.95 Family
Individual 10”      Family 16”

Beer-Battered Fish & Chips

margheritaville pizza

 Purple Rain Drops
Chocolate Filled Beignets – 
Powdered Sugar –Drizzled Raspberry Sauce – 
Whipped Cream  7.95 

giant brownie sundae
Vanilla Ice Cream – Chocolate Syrup – Whipped 
Cream – Cherry  7.95 

Milkshakes
Vanilla – Chocolate – Strawberry – Cookies & Cream  8

add chicken 3.95   add beyond meat® 4.95   add steak 5.95   add blackened salmon 6.95   

b sides
seasonal vegetables 4.95    Sweet Potato Fries 5.95    Mac & Cheese      5.95

●●Fresh Fruit 3.95    French Fries  4.95     Onion Rings      4.95

●Side House Salad 4.95    Side Caesar Salad 5.95    

  

signature wings

Sweet & Spicy Asian
R&B’s Favorite! Thai Chili Glaze – Cilantro – 
Ranch Dressing – Carrots & Celery 14.95 

 Rockin’ Hot 
Buffalo Style – Blue Cheese Dressing –  
Carrots & Celery  14.95 

honey chipotle BBQ
Ranch Dressing – Carrots & Celery  14.95Sweet & Spicy Asian wings

Boneless or Bone-in

KIDS MEALS

served with FRENCH FRIES

CHICKEN TENDERS

Kids Mac n’ Cheese

CHEESE OR PEPPERONI PIZZA

6.95 (10 and under)

Fire-Grilled Tri-Tip Soft Tacos

 Please be aware that Rock & Brews is not a Gluten-Free establishment, therefore, cross-contamination may occur.
Consuming raw or undercooked Meats, Poultry, Shellfish, Seafood or Eggs may increase the risk of foodborne illness.



 
     breweRY                      ABv               POUR        GLASS
Lagers & Pilsners 

Coors Light Molson-Coors 4.2% 16 oz 6
Modelo Especial Grupo Modelo 4.4% 16 oz 7
Corona Extra Grupo Modelo 4.6% 16 oz 7
805 Blonde Firestone Walker 4.7% 16 oz 7
Bud Light Anheuser-Busch 4.2% 16 oz 6
Stella Artois Anheuser-Busch 5.0% 16 oz 7
Michelob Ultra Anheuser-Busch 4.2% 16 oz 6

wheat    

Great White Lost Coast 4.8% 16 oz 7
Blue Moon Molson-Coors 5.4% 16 oz 7
530 Unfiltered Wheat Farmers 5.0% 16 oz 7 

Hoppy    

Lazy Hazy Fall River 8.0% 16 oz 8
Space Dust Elysian 8.0% 16 oz 8
Lagunitas IPA Lagunitas 6.2% 16 oz 7
Pale Ale Sierra Nevada 5.6% 16 oz 7
Numb Numb Juice  Fall River   7.5%   16 oz  8
Hazy Little Thing  Sierra Nevada   6.7%   16 oz  8
Fresh Squeezed IPA  Deschutes 6.4%  16 oz 8
Apocalypse IPA  10 Barrel Brewing Co  6.8%   16 oz  8

For our rotating list of brews, 
please see our Displays 

or Scan our QR Code

Ask your server about our Paskenta 
Brewery, brews & distilled spirits 

Lagers & Pilsners   

Bud Light Anheuser-Busch  16oz 6
Coors Light Molson-Coors  16oz 6
Budweiser Anheuser-Busch  16oz 6
Coors Original Molson-Coors  16oz 6
Michelob Ultra Anheuser-Busch  16oz 6
Corona Extra Grupo Modelo  12oz 7
Modelo Especial Grupo Modelo  12oz 7
Heineken Original Heineken  12oz 6 

Non-Alcoholic  

Heineken 0.0 Heineken  12oz 6

     brewery         size       price

DRAUGHT BREWS 

CHAMPAGNE

BOOZY MILKSHAKES

ROCKTAILS

BOTTLED BREWS

WINES   

             Glass   Bottle

Whites  

Ecco Domani Pinot Grigio  Italy 8 31 

Josh Sauvignon Blanc California 8 28

Rodney Strong “Chalk Hill” Chardonnay Sonoma 9 34

Sonoma Cutrer Chardonnay Sonoma 10 36

Reds

La Crema Pinot Noir Sonoma 11 42

Josh Merlot California 8 28

Rodney Strong Cabernet Sauvignon Sonoma 9 34

Oberon Cabernet Sauvignon  Napa 14 48

Moss Roxx Zinfandel California 9 34

House

Chardonnay Copper Ridge Oregon 7  N/A

Pinot Grigio Copper Ridge Oregon 7  N/A

Merlot Copper Ridge Oregon 7  N/A

Cabernet Sauvignon Copper Ridge Oregon 7  N/A

 

Stanford Cuvee California 7 28

GOOD VIBRATIONS (MAI TAI) - Bacardi Spiced Rum – Bacardi Black Rum – 
Orange Curacao – Pineapple and Lime Juice – Orgeat 11   

METAL MULE - Ketel One Vodka – House-made Ginger Syrup – Lime – 
Ginger Beer  10 

raining blood...orange - Deep Eddy  Vodka – Blood Orange –  
Lemonade 10

Rockin’ House Margarita - Cazadores Blanco Tequila – Triple Sec –  
Fresh Citrus Juices – Agave 10  
“Turn It Up To 11”  by adding a Grand Marnier Float Add 1.5 

Strawberry Basil Margarita - Hornito’s Reposado Tequila – Cointreau – 
Strawberry – Basil – Fresh Citrus Juices – Agave 11

michelada - Choice of Mango Cart or Modelo - Scratch-made  
Michelada Mix - Tajin Rim - Tamarindo Candy Straw 9 
 
Ginny Hendrix - Silent Pool Gin – St.Germain Elderflower Liquer –  
Lemon Juice – Simple Syrup – Blueberry – T hyme – Club Soda 11

Kokomo Mojito - Bacardi Coconut – Pineapple Juice – Fresh Pineapple – 
Lime – Mint – Club Soda – Sugar Rim 10

Old Fashioned - Vanilla Shake – Jim Beam Bourbon – Angostura Bitters – 
Whipped Cream – Orange & Cherry 12

Mudslide - Chocolate Shake – Vodka – Kahlua – Whipped Cream & 
Chocolate Drizzle 12

Creamsicle - Vanilla Shake – Absolut Mandarin Vodka – Orange juice – 
Whipped Cream – Orange Wedge 12

Cookies & Cream - Cookies and Cream Shake – Pinnacle Whipped Cream 
Vodka - Whipped Cream – Oreo Crumbles 12

Pink on Top - Strawberry Shake – Pinnacle Cake Vodka – Godiva White 
Chocolate – Strawberry DekuypeR – Whipped Cream – Sprinkles 12

Tipsy Cookie - Cookies & Cream Shake – Kahlua – Vodka – Frangelico – 
Whipped Cream – Oreo Crumbles 12

Strong Reese’s - Chocolate Shake – Peanut Butter Whiskey – Whipped 
Cream – Orange & Cherry 12

BOTTLED BEERS SUBJECT TO AVAILABILITY.  NO BOTTLE RETURNS.
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