
APPETIZERS

French Onion Soup	 16
Spanish onions, prosciutto, chicken & beef broth, 
crostini, gruyère cheese

Pickerel Cake	 17
Lake Erie pickerel, remoulade, slaw

Mediterranean Platter	 16
hummus, crostini, pita, marinated olives, cucumber, 
cherry tomatoes, fried chickpeas

Cheese Plate	 23
gorgonzola, brie, gruyère, crostini, seasonal compote, berries

Mussels	 20
white wine, béchamel, pesto, pickled chili, grilled country bread

LIGHTER SIDE

Chef’s Daily Frittata	 16

Chicken Waldorf	 22
grapes, apple, fennel, celery, walnut, frisée

Beet Salad	 18
roasted golden beets, pickled baby beets, 
whipped goat cheese, arugula, walnut, beet chips

Rock Salad	 15
baby greens, cherry tomato, cucumber, heirloom carrot, radish

Green Eggs & Toast	 17
sweet pea purée, two soft poached eggs, grilled country 
bread, pickled honey mushroom, rock salad

Grilled Cheese	 18
house-made focaccia, tomato jam, rock salad

Tax not included. 18% gratuity is applied to parties of 8 or larger. 
Please let our servers know about any allergy or dietary restrictions. 	 Dairy Free	 Gluten Free	 Vegan	 Vegetarian

ENTRÉES

Ahi Watermelon Garden Bowl	 19
marinated watermelon, brown rice, cucumber, pickled apple, 
walnut, carrot, pickled chili, edamame, sesame seeds

Croque Monsieur	 23
ham, gruyère, béchamel, brioche, rock salad

French Beef Dip	 25
shaved brisket, baguette, provolone, sautéed mushrooms, 
balsamic onions, jus, kettle chips

Rainbow Trout	 28
6oz rainbow trout filet, pommes dauphine, 
roasted broccolini, caramelized lemon butter

Linguini Fresca	 23
linguini, zucchini noodles, pesto, blistered cherry tomatoes, 
white wine, grana padano

Maple Dijon Chicken	 28
7oz chicken supreme, lentil salad, beet gel, maple dijon glaze

Steak Frites	 34
6oz California-cut striploin, frites, sautéed mushroom, chimichurri

DESSERTS

Sticky Toffee Pudding	 13
orange dulce de leche, candied orange

Strawberry 
Rhubarb Charlotte	 13
strawberry rhubarb syrup, 
lemon poppyseed pound cake, 
coconut whipped cream

Lime Strudel	 13
lime custard, phyllo, 
poached blueberries

ROCK GARDEN BISTRO


