
ÜNPLÜGGED
Tea 1.5

Coffee 1.5

 

$1.50 Endless

Pepsi

Diet Pepsi

Mountain Dew

Mug Root Beer

Dr. Pepper 

Sierra Mist Tropicana 

Lemonade (Strawberry, 
Cherry, Blood Orange, 
Raspberry Flavors. Add $1)

Brisk Raspberry Iced Tea 

Unsweetened Iced Tea

Purple Rain Drops
Chocolate Filled French Donuts – Drizzled Raspberry 
Sauce – Whipped Cream  9.95 

giant brownie sundae
Vanilla Ice Cream – Chocolate Syrup – Whipped Cream – 
Cherry  9.95 

Milkshakes
Vanilla – Chocolate – Strawberry – Cookies & Cream 8 

Coffee Frapp 7.95 Add Espresso 1.95

Root Beer Float 5.95

encores

Rock & Brews is the home of rock & roll, hand-crafted American food, and 

a mix of over 50 craft and classic styles of beer on tap.  Our Rock Star chefs 

have created recipes which include the freshest ingredients and are made to 

order by our culinary experts. So sit back and enjoy a backstage 

VIP experience.  Serving those who rock. 

The Paskenta Brewery & Distillery

Our master brewers and distillers create the very best bourbons, 

vodkas, and other carefully crafted liquors and spirits. 

Our beers are brewed with only the purest water and the 

freshest and most flavorful grains – each with its own signature 

character and taste that will be long remembered after the 

last mug is raised and emptied.

Rock & Brews is perfect for large parties! 
Choose from our menu packages or create your own!

 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.

 Rock star Favorite     spicy        gluten-free

we salute you - Pulled Pork  
Brioche Bun – Spicy Sweet BBQ Sauce – Dill Pickles – 
Coleslaw 16.95

Memphis Style BBQ Baby Back Ribs  
Natural Fries – Coleslaw – Spicy-Sweet BBQ Sauce 
Half Rack 25.95  full Rack 33.95    

Memphis Style BBQ Baby Back Ribs

we salute you - pulled pork

purple rain drops

served free for veterans, active military, 
and first responders on veterans day!

FPO

                                                                                    ABv                                  POUR                          GLASS
Lagers & Pilsners 

Paskenta Gold 5.0% 16 oz 5

wheat    

Wintun Wheat 5.0% 16 oz 5

Hoppy    

Hopsidian Pale Ale 5.5% 16 oz 5 
Shapeshifter IPA 6.0% 16 oz 5

malty | Dark    

Dream Snatcher Brown Ale 5.0% 16 oz 5 

Paskenta Brews Flights   10

DRAUGHT BREWS

kids meals
6.95 (10 and under)

served with french fries

CHICKEN fingers              Kids Mac n’ Cheese             CHEESE OR PEPPERONI PIZZA 



ALICE COOPER’S POISON BURGER   
Brioche Bun – Pepper Cheese Spread – Reaper Ranch – 
Fresh Fried Jalapeño – Crispy Onion Strings – 
Alice Cooper Poison Hot Sauce 16.95

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

Smokehouse
Brioche Bun – BBQ Sauce – Double Melted Cheddar –  
Applewood Smoked Bacon – Onion Ring – 
Lettuce – Tomato – Dill Pickles – Mayo 15.95

Ultimate 
Brioche Bun – Double Melted Cheddar – Lettuce – 
Tomato –  Caramelized Onions – Dill Pickles – 
Thousand Island 15.95

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

Fresh Lemon 16.95 

Santa Maria Tri-Tip platter 
Spicy Sweet BBQ Sauce – Natural Fries – Seasonal Vegetables 19.95

Blackened Atlantic Fresh Salmon 
Cajun Seasoning – Lemon – 

Natural Fries – Seasonal Vegetables 19.95

Mushroom & Swiss Burger
Brioche Bun – Swiss Cheese – Crimini 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 the toppings below, add 1.95/ea

Opening Acts craft burgErs

 headliner sandwiches

Seasonal Vegetable 4.95

Sweet Potato Fries  5.95

French Fries   4.95

crispy onion strings    4.95

onion rings 4.95

Side Caesar Salad 5.95

Side house Salad 4.95

 

 
All Burgers and Sandwiches served with choice of Natural Fries, Potato Chips 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

 Indicated items can be prepared in Lettuce Wrap or Corn Tortilla add 1.00
Additional Taco add 7.45

Boneless or Bone-In

 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.

FRONT ROW PIZZAS
extreme pepperoni  
House Tomato Sauce – Double Pepperoni –  
Mozzarella & Parmigiano 13.95

Margheritaville  
Garlic Butter – Roasted Tomatoes – Fresh Mozzarella 
& Parmigiano – Torn Basil 13.95

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

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

Cheese 
House Tomato Sauce – Mozzarella & Parmagiano 11.95

Our 10” Individual Style Pizzas are created
from Artisan Dough or Gluten-Free Crust.   

ADD ADDITIONAL TOPPINGS
  Pepperoni – Italian Sausage – Mushrooms –

Jalapenos – Red Onions –
Sweet Red Peppers – Green Peppers –

Marinated Roasted Peppers –
Caramelized Onions – Black Olives – Fresh Pineapple

Add 1.5 for Each Topping

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

Jalapeños –Mushrooms – American, Cheddar, 
Pepper Jack, Swiss or Blue Cheese

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

French Dip 
Artisan Roll – Thinly Shaved Tri Tip – Garlic Parmesan 
Butter – Caramelized Onions – Double Melted Swiss 
Cheese – House Beef Au Jus– Horseradish Cream  16.95 

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

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

Key Club Turkey BLTA 
Artisan Roll – Oven Roasted Turkey – Melted 
Swiss – Applewood Smoked Bacon – Avocado – 
Romaine – Tomato – Garlic Aioli 14.95

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

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

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

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

Crispy Onion Strings
Buttermilk Marinated – Lightly Breaded –
Chipotle Ranch 8.95

Garlic PARM Fries 
Garlic Sauce – Parmigiano 8.95 

Street Nachos 
Corn Tortilla Chips – Queso – Cheddar & Jack 
Cheese Mix – Cotija Cheese – Lime Aioli – 
Red Onion – Sweet Peppers – Jalapeños – 
Corn Kernels – Chili Sauce – Guacamole – 
Chopped Fresh Cilantro  12.95 
add chicken 3.95   add steak 5.95

hand-hacked guac & chips 
Corn Tortilla Chips – Pico de Gallo 11.95 Add Queso 3.95

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

Rockin’ Hot 
Blue Cheese Dressing – Carrots & Celery  
14.95 

Honey Chipotle BBQ Wings
Ranch Dressing – Carrots & Celery 14.95

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

BBQ Chicken Salad
Chopped Romaine – Grilled BBQ Chicken – Roasted  
Corn & Bean Salsa – Tomatoes – Cucumbers – 
Avocado – Cajun BBQ Ranch Dressing – BBQ Sauce  
Drizzle – Crispy Onion Strings 16.95

Asian Chicken Salad
Red & Green Cabbage – Snow Peas – Carrots – Grilled 
Chicken – Peanuts  – Cilantro – Wonton Strips – Sesame 
Ginger Vinaigrette – Peanut Butter Dressing 16.95

Fire-Grilled Chicken Caesar 
Chopped Romaine Hearts – Grilled Chicken – House 
Croutons – Sweet Grape Tomatoes – Parmigiano – 
Caesar Dressing 14.95

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 – 
Choice of Dressing 10.95

vip sAlAds
ADD CHICKEN 4.95   add beyond meat® 4.95   aDD STEAK 5.95   add blackened salmon 6.95

Baja Beer-Battered Fish Soft Tacos
Artisan Tortillas – Chipotle Slaw – Avocado – Marinated Red 
Onions – Cilantro – Salsa – Black Beans & Limes 15.95

Fire-Grilled Tri-Tip Soft Tacos   
Artisan Tortillas – Avocado – Marinated Red Onions – Cotija 
Cheese – Cilantro – Salsa – Black Beans & Limes 15.95
 

Spicy Chicken Tacos
Artisan Tortillas –  Grilled Chicken – Roasted Corn –  
Red Onion – Mild Peppers – Lime Aioli – Cilantro – Cotija 
Cheese – Avocado – Squeeze of Lime 15.95

 

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

Giant Soft Authentic 
Bavarian Pretzel

sweet & spicy Asian

SOUTH x SOUTHWEST EGG ROLLS

strawberry fields

Fire-Grilled Tri-Tip Soft Tacos

GASTROPUB burger

Beer-Battered Fish & Chips

Blackened Atlantic Fresh Salmon

margheritaville pizza

 Rock star Favorite     spicy        gluten-free


