Appetizers, Soups and Salads

Lobster Bisque
$10.50

Fried Calamari and Conch Fritters
Tempura Batter, lightly fried
$15.00

Mussels au Gratin
$11.00

Yellow Fin Tuna Carpaccio
With roasted pine nuts, orange/lemon vinaigrette
$17.50

Bruschetta Classica
Tomatoes, garlic, ex virgin olive oil, basil
$8.50

Bruschetta Rosa
Cream cheese, smoked salmon, pepper
$10.50

Caprese Salad
Fresh mozzarella, tomatoes, basil
$15.00

House Rustic Caesar
Classic Caesar with the addition of fried onion rings and crispy bacon
$12.00

Tropical Lobster Salad
Fresh lobster, fresh fruit with fresh grated ginger
$20.00

No Service Charge



Our Signature Pasta

Gnocchi

(Pomodoro, basilico, grana padano or
classic butter and sage or gongorzola)

$19.00

Spaghetti Vongole
(spaghetti with clams)
$20.00

Penne al Pesto
( original homemade pesto sauce)
$19.00

Penne Tonno
(Tuna, fresh Tomatoes, crushed red
pepper, ex virgin olive oil)
$20.00

Fettuccine al Salmone
(Creamy sauce, smoked salmon, red
pepper, vodka, parsley)
$24.00

Penne Primavera
(Vegetables sautéed in Extra
virgin olive oil)
$23.50

Penne Boscaiola

(Red sauce with diced chicken breast

and broccoli)
$24.50

Spaghetti Rock
(Cream, sweet green peas, crispy
crumbled bacon)
$24.50

Penne Caprese
(choice of hot or cold) (Fresh
mozzarella, diced fresh tomatoes,
basil, extra virgin olive oil)
$26.00

Spaghetti Mare
(Sautéed in white wine and garlic
sauce with variety of seafood)
$36.00

Fettuccine Scampi
(Shrimp pasta in cream sauce)
$33.00

Spaghetti Lobster
(In light red cream sauce)
$35.00

Pasta Additional:
Chicken $6 - Shrimp $10

No Service Charge



Margherita

American
(Pepperoni)

Napoli
(With anchovies)

Funghi
(Mushrooms)

Pizza Chichirichi
(Chicken, olives, oregano)

Pizza Vegetariana
(Mixed vegetables of the season)

Pizza 4 Stagioni
(Mushrooms, artichokes, ham and olives)

Lobster Pizza

Pizze Bianche (White pizzas)
White 4 Cheeses

White Caprese

Calzone

(Tomato, mozzarella, ham)
Filled available of your choice

Extra Toppings: Capers, Olives, Cheese $1.00, Mushrooms
$2.00 Chicken $4.00, Prosciutto, Shrimp, Lobster (in season)

$6.00

No Service Charge

$18.00

$19.00

$19.50

$22.00

$22.00

$24.00

$25.00

$25.50

$22.00

$24.00

$19.00



From The Sea (in season)

Fresh Baked Anegada Lobster
Baked with butter au cognac

Per pound: $31.00
(Minimum 1.5 Lbs)

Rock Mains

Piccata Scaloppine
(Classic Italian Chicken Scaloppine: choice of lemon or white wine sauce,
with sautéed potatoes)

$21.00

Snapper Mugnaia with a caper butter sauce
(Carrots Julienne)

$34.00

Swordfish Grilled or Steamed
(Tomatoes, olives, extra virgin olive oil, basil sauce,
with asparagus)

$36.00
Tagliata

(Italian version of sliced sirloin on a bed of mixed baby lettuce,
in Balsamic di Modena with shaved parmesan)

$38.50
Extras Side Orders:
French Fries $6.00
Baked Potato $6.00
Garden Mix Salad $8.00
Cream Spinach $9.50
Garlic Bread $3.50

No Service Charge



Desserts of the House

Créme Bralée

Our Famous Chocolate Mousse
Tiramisu

Lemon Sorbet & Mango

Ice Cream Bonbons

(Trio of ice-creams delights)
Homemade Vanilla Ice Cream

Chocolate Brownie Extreme

At The End
Regular Coffee $2.50
Real Espresso $4.50
Variety of Teas $3.00
Espresso Corretto $6.00
“With a touch of Grappa”
Irish Coffee $8.50

For Children Only

Mac and Cheese

Chicken Tenders with fries

Pasta in Bianco — Buttered

Or Silkier with Parmesan Cheese
Penne al Pomodoro

(Penne in tomato sauce)

No Service Charge
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RC Bar Menu

8 oz Prime Cheese Burger and Fries
Chicken Sandwich and Fries

Sandwich of Tuna Mousse, Cream Cheese,
Capers, Tomatoes

Buffalo Wings
Served with Blue Cheese on the side

Conch Fritters
Fried Calamari

Deep Fried Wings and FF

$15.00
$15.50

$10.00

$12.00

$12.00
$12.00

$12.00

We, the management and staff of the Rock Cafe
Hope you have a pleasant and enjoyable evening with us

No Service Charge



