
Healthy Start Superfood Bowl 
yogurt, coconut granola, toasted quinoa,
blueberries, agave, banana chips & sunflower
seeds 

Fancy Fried Brussels Sprouts   
truffle oil, candied lemon zest &
parmesan shavings

Avocado Toast 
smashed avocado, pickled red onion, red chili
flakes, wasabi aioli & fried egg on sourdough

Breakfast B.E.A.L.T. 
bacon, egg, smashed avocado, lettuce,
tomato & roasted garlic aioli on a brioche

Hoisin Short Rib Pancakes 
hoisin braised short rib, scallion cheddar
pancake, sour cream, spicy citrus herb
dressing & fennel salad

Ahi Tuna Tacos*  
blackened ahi tuna, cilantro lime
cabbage, pineapple salsa & chipotle
aioli on corn tortillas 

Rocker Wings 

Rocker Nachos 

Rocker Pancakes 

The Old Faithful 

 8 for 18 / 16 for 33

12 

22 

two buttermilk pancakes, maple
syrup & whipped cream 

corn tortilla chips, cheese sauce,
shredded cheese, black beans, corn,
peppers, pickled onions, jalapeños,
smashed avocado, pico de gallo,
cilantro lime crema & salsa 

add chocolate chips
add blueberries

add braised chicken 

+3
+3

+9 
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choice of buffalo or teriyaki sauce
celery, carrots & blue cheese or ranch

14

18

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

Smoked Brisket Potato Hash Browns* 

eggs your way, bacon, hash browns & choice of  
toast

16

Chicken & Biscuit Sandwhich
southern fried chicken, cheddar cheese, fried egg,
pickles & wholegrain hollandaise on a biscuit

22

17

16

18

18

15

smoked brisket, spinach, poached eggs,
whole grain hollandaise & confit tomatoes
on a potato hash brown
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Rocker Burger*

Mountain Caesar 16

25
beef patty, brie cheese, onion
marmalade, bacon, truffle aioli &
arugula, served on a pretzel bun 
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BRUNCH

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

romaine, kale, croutons & shaved parmesan

Soup of the Day 
served with brioche

Beef Chili 15 
served with jalapeño hush puppies

add deluxe grilled cheese (pimento cheese) +9 

15 

California Caprese Salad 17
heirloom tomato, burrata, smashed avocado,
basil pesto (nut free), drizzled with balsamic
glaze and olive oil

California Harvest Bowl 20
roasted Tahoe Food Hub beets, citrus quinoa,
chickpeas, leafy greens, roasted squash,
brussels, smashed avocado, sunflower seeds &
maple dijon dressing 

Add Protein to any Salad 
add grilled chicken 
add salmon* 
add blackened ahi tuna* 

+10
+12
+12

Shirley Burger* 21
beef patty, cheddar cheese, lettuce,
tomato, onion & cajun remoulade,
served on a brioche bun 

Meditterranean Sandwich 19
fried eggplant, tomato & cucumber salad,
hummus, soft boiled egg, slaw & pickled
red onion with a curry mango dressing on
pita

Blackened Salmon Sandwich* 26
blackened salmon, mixed greens
tossed in wicked green dressing,
pickled onions, & cucumbers, served on
a brioche bun

Substitute beef patties for a Chipotle black bean
patty 

All burgers & sandwiches are served with fries
or a side salad 

Substitute a gluten free bun  +2
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Rocker Burger*
Mountain Caesar 16

25
beef patty, brie cheese, onion
marmalade, bacon, truffle aioli &
arugula, served on a pretzel bun 
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DINNER 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

romaine, Tahoe Food Hub kale, croutons &
shaved parmesan

California Caprese Salad 17
heirloom tomato, burrata, smashed avocado,
basil pesto (nut free), drizzled with balsamic
glaze and olive oil

Add Protein to any Salad 
add grilled chicken 
add salmon* 
add blackened ahi tuna* 

+10
+12
+12

Shirley Burger* 21
beef patty, cheddar cheese, lettuce,
tomato, onion & cajun remoulade,
served on a brioche bun 

Southern Clucker Sandwich 25

Crispy Calamari Salad 17
fried calamari, shredded cabbage, carrots
& Thai lime dressing, topped with cashew
nut crumbles

Tahoe Food Hub Salad 17
Tahoe Food Hub roasted beets, citrus arugula
salad, pistachios & whipped honey ricotta
tossed in a wicked green dressing

buttermilk fried chicken, cheddar
cheese, controlled burn slaw & pickles
on a brioche bun

Substitute beef patties for a Chipotle black bean
patty 

All burgers & sandwiches are served with fries
or a side salad 

Substitute a gluten free bun  +2
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

California Harvest Bowl 21
Tahoe Food Hub roasted beets, citrus quinoa,
chickpeas, leafy greens, roasted squash,
brussels, smashed avocado & sunflower seeds
with a maple dijon dressing 

Smoked Brisket Noodle Bowl* 20
smoked brisket, bok choy, soft boiled egg,
shiitake mushrooms, scallions & rice noodles in
an aromatic bone broth 

Roasted Garlic Gnocchi 22
pan roasted gnocchi, butternut squash puree,
kale, roasted squash, fried shiitake mushrooms &
sage brown butter
vegan option available 
add grilled chicken  +10, 

add grilled chicken 
add salmon* 
add blackened ahi tuna* 

+10
+12
+12

Teriyaki Glazed Salmon* 29
terriyaki glazed salmon, grilled bok choy, shiitake
mushrooms & kimchi fried rice

Smokey Chicken Breast 27
slow cooked chicken breast, braised smokey
kale, roasted squash, smashed garlic herb potato
& rosemary demi glace

Steak Frites* 30

chimichurri basted flank steak, roasted brussels
sprouts & garlic parmesan fries

Soup of the Day 
served with brioche
add deluxe grilled cheese (pimento cheese) +9 

15 

Korean BBQ Ribs 16
ribs served with kimchi fried rice 

Sesame Blistered Shishito Peppers 12
shishito peppers with garlic lemon dipping
sauce & sesame seeds

Fancy Fried Brussels Sprouts   
truffle oil, candied lemon zest &
parmesan shavings

Rocker Wings  8 for 18 / 16 for 33
choice of buffalo or teriyaki sauce
celery, carrots & blue cheese or ranch

14

Garlic Fries 10
fries with garlic oil, parmesan, parsley &
truffle aioli

Grilled Mountain Corn 10
corn brushed with chipotle, garlic aioli,
lime, cojita cheese & cilantro
Truckee Sourdough Pretzel 16
Pretzels served with beer cheese &
honey mustard

Rocker Nachos 22 
corn tortilla chips, cheese sauce,
shredded cheese, black beans, corn,
peppers, pickled onions, jalapeños,
smashed avocado, pico de gallo, cilantro
lime crema & salsa 
add braised chicken +9 
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Rocker Burger*

Mountain Caesar 16

25beef patty, brie cheese, onion
marmalade, bacon, truffle aioli &
arugula, served on a pretzel bun 
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LUNCH

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

romaine, Tahoe Food Hub kale, croutons & shaved
parmesan
California Caprese Salad 17
heirloom tomato, burrata, smashed avocado,
basil pesto (nut free), drizzled with balsamic
glaze and olive oil

Substitute beef patties for a Chipotle black bean
patty 

Shirley Burger* 21
beef patty, cheddar cheese, lettuce,
tomato, onion & cajun remoulade,
served on a brioche bun 

All burgers & sandwiches are served with fries
or a side salad 

Southern Clucker Sandwich 25
buttermilk fried chicken, cheddar
cheese, controlled burn slaw & pickles
on a brioche bun

Crispy Calamari Salad 17
fried calamari, shredded cabbage, carrots &
Thai lime dressing, topped with cashew nut
crumbles

Tahoe Food Hub Salad 17
Tahoe Food Hub roasted beets, citrus arugula
salad, whipped honey ricotta & wicked green
dressing

California Harvest Bowl 21
Tahoe Food Hub roasted beets, citrus quinoa,
chickpeas, leafy greens, roasted squash,
brussels, smashed avocado & sunflower seeds
with a maple dijon dressing 

Smoked Brisket Noodle Bowl* 20
smoked brisket, bok choy, boiled egg, shiitake
mushrooms, scallions, rice noodles & an
aromatic bone broth 

add grilled chicken 
add salmon* 
add blackened ahi tuna* 

+10
+12
+12

Add Protein to Salads or Bowls 

Pub Burger* 23
beef patty, pimento cheese, candied
bacon, lettuce, tomato, onion &
jalapeno on a brioche bun 

Meditterranean Sandwich 19

Blackened Salmon Sandwich* 26
blackened salmon, mixed greens
tossed in wicked green dressing,
pickled onions, & cucumbers served on
a brioche bun

add grilled chicken +10

Substitute a gluten free bun  +2

fried eggplant, tomato & cucumber salad,
hummus, soft boiled egg, slaw & pickled
red onion with a curry mango dressing on
pita
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of foodborne illness.
**Please inform your server of all allergies, not all allergens are listed on menu**

Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

Soup of the Day 
served with brioche
add deluxe grilled cheese (pimento cheese) +9 

15 

Korean BBQ Ribs 16
ribs served with kimchi fried rice 

Sesame Blistered Shishito Peppers 12
shishito peppers with garlic lemon dipping
sauce & sesame seeds

Fancy Fried Brussels Sprouts   
truffle oil, candied lemon zest &
parmesan shavings

Rocker Wings  8 for 18 / 16 for 33
choice of buffalo or teriyaki sauce
celery, carrots & blue cheese or ranch

14

Garlic Fries 10
fries with garlic oil, parmesan, parseley
& truffle oil

Grilled Mountain Corn 10
corn brushed with chipotle, garlic aioli,
lime, cojita cheese & cilantro

Rocker Nachos 22 
corn tortilla chips, cheese sauce,
shredded cheese, black beans, corn,
peppers, pickled onions, jalapeños,
smashed avocado, pico de gallo, cilantro
lime crema & salsa 
add braised chicken +9 

Beef Chili 15 
served with jalapeno hush puppies

Ahi Tuna Tacos*  
blackened ahi tuna, cilantro lime
cabbage, pineapple salsa & chipotle
aioli on corn tortillas 

16

Jalapeno Hush Puppies 12
hush puppies with chipotle aioli dipping
sauce

Truckee Sourdough Pretzel 16
Pretzels served with beer cheese &
honey mustard
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