BURGERS & SANDWICHES

Burgers and sandwiches served with your choice of either fries, house salad or coleslaw.
Substitute our giant beer battered onion rings or sweet potato fries for $1.50 more.
Our burgers are a half pound of 100% Sterling Silver® premium beef cooked to medium unless requested otherwise.
Burgers are served with lettuce, onion and pickle on a grilled Kaiser bun. All burgers may be substituted with a
half pound ground buffalo burger for $2.00 extra or a Boca® Original Vegan patty at no additional cost.

YARD BURGER
Flame broiled and topped
with cheddar cheese.
Add bacon for 99¢
8.95

GREEN CHILI BURGER
Served open faced and smothered with
green chili and cheddar cheese.
11.50

COLORADO BURGER
Served with melted pepper jack
cheese and guacamole.
9.95

FOREST BURGER
Sautéed mushrooms and onion
topped with Swiss cheese.
9.95

BLACK & BLEU BURGER
Tangy A-1 sauce and
bleu cheese crumbles.
10.95

DoOUBLE RockK
Two patties piled high and covered
with cheddar cheese and bacon.
13.50

HAWAIIAN BURGER
Lightly basted in teriyaki sauce,
flame grilled, topped with grilled

pineapple, bell pepper and Swiss cheese.
9.50

BUBBA BURGER
Covered with bacon, cheddar cheese,
sweet and spicy house BBQ sauce
and a giant onion ring.
10.95

CAJUN BURGER
Blackened and topped with grilled
Andouille sausage and Swiss cheese.
10.95

SMOKED BEEF

BRISKET SANDWICH
Tender smoked beef brisket on a
sesame Kaiser roll, loaded with sautéed
mushroom and onion, grilled bell
pepper and a sweet and spicy Redhawk
Ale BBQ sauce. Served with a tangy
horseradish cream sauce on the side.
10.95

FRENCH DIP
Thinly sliced roast beef with Swiss
cheese on a hoagie roll. Served
with au jus on the side.
Add sautéed mushrooms
or sautéed onions for 99¢
10.50

ROCKYARD CLUB
Grilled ciabatta bread, smoked turkey,
ham, bacon, lettuce, tomato, Swiss
cheese, cheddar cheese and mayo.
8.95

REUBEN
Thinly sliced corned beef grilled
with Sauerkraut and topped with
Swiss cheese and 1000 island
dressing on marbled rye bread.
10.50

COLORADO RoLL-UP
Smoked turkey breast, Swiss cheese,
guacamole, chili ranch dressing,
lettuce, tomato, onion and
crispy bacon rolled up in a
tomato basil tortilla.

10.95

VEGGIE WRAP
Yellow squash, zucchini,
tomatoes, cucumbers, spinach,
bell peppers and a cream cheese
and artichoke spread wrapped in
a tomato basil tortilla.
8.50

STEAK SANDWICH
A 6 oz. seasoned and grilled
sirloin steak, sliced and topped
with tomato, A-1 sauce, crispy
red onions, bleu cheese crumbles
and sandwiched between two
pieces of garlic bread.
13.50

PEPPERCORN

PATTY MELT

An 8 oz. chuck patty rolled in
cracked black peppercorns and
grilled to your liking. Served on

toasted rye bread with Redhawk Ale
beer mustard, Swiss cheese,
sautéed onion and sliced
dill pickle chips.
10.95

FIREBIRD
Grilled or fried organic chicken breast
tossed with our original zesty buffalo
sauce then topped with pepper jack
cheese. Served on a sesame seed bun.
10.50

CHIPOTLE

CHICKEN SANDWICH
Spiced and shredded chicken breast,
chipotle cream cheese, crisp iceberg
lettuce, sliced tomato, red onion and

topped off with sautéed poblano pepper
strips. Served on a toasted ciabatta roll.

8.95

PHILLY
Grilled roast beef or organic chicken
with onions, peppers, mushrooms
and Swiss cheese on a hoagie
roll. Served open faced.
CHICKEN 8.50
BEEF 10.95

MEDITERRANEAN

PHILLY
Tender roast beef grilled with onions,
peppers, mushrooms and black
olives, topped with feta cheese
and balsamic vinaigrette. Served
open faced with fresh spinach and
tomatoes on a toasted hoagie roll.
BEEF 11.95
VEGETARIAN 7.50

MEXICAN PHILLY
Grilled roast beef or organic chicken
with onions, bell peppers and jalapefios
topped with our queso sauce.
CHICKEN 8.95
BEEF 10.95

TURKEY SWISS MELT
Lightly grilled smoked turkey breast
with garlic mayonnaise, Swiss cheese,
sliced tomato, bacon and guacamole.
Served on grilled Texas toast.
9.50

GRILLED STEAK GRINDER
Tender sliced grilled steak served
open faced on a French roll with

generous portions of scrambled egg,
cheddar and pepper jack cheeses,
country gravy, bacon, crispy fried
onions and sliced pickle chips.
11.50

303-814-9273

880 Castleton Road
Castle Rock, CO 80109

www.rockyard.com

BEER To GoO:

1/2 Gal. Growler: $12.25
And 5 and 15 Gal. Kegs
(call for keg pricing)

Call ahead to place your order. Please allow us roughly 15 mins to prepare your food. Thanks!

CHIPS & SALSA
Warm chips served with our house
made fire roasted salsa.
3.95

CHIPS & QUESO
Warm chips served with cheese queso
and house made fire roasted salsa.
8.95

CHICKEN QUESADILLA
Grilled organic chicken and pepper jack
cheese in a flour tortilla. Served
with sour cream and salsa.

Add Guacamole for 1.99
7.95

ROCKYARD NACHOS
Tortilla chips layered with
shredded chicken or ground beef,
cheddar cheese, shredded lettuce,
tomatoes, jalapeios and smothered
in our own green chili.
Served with sour cream.

Add Guacamole for 1.99
SMALL 9.95
LARGE 12.95

ROCKYARD KNOTS
Two giant, soft and chewy
pretzels stuffed with jalapefio
cheese. Served with our spicy
Redhawk Ale mustard.
8.95

CRISPY EGG RoLLS
Four large, crispy vegetarian egg rolls
served with soy sauce and spicy wasabi.
8.95

BASKET OF FRIES
Crispy and oh so yummy.
BEER BATTERED 1.95
SWEET POTATO 3.00

ROCKYARD SAMPLER
Can’t decide? Create your own! Choose
from wings, fried cheese, potato skins,
onion rings, chicken quesadilla,
Rockyard knot, fried mushrooms
or two egg rolls. Complimentary
sauces served on the side.
3 ITEMS 13.25
4 ITEMS 16.95

ROCKYARD WINGS
Tossed in your choice of our original
zesty buffalo sauce, sweet and spicy

house BBQ sauce or teriyaki sauce with
toasted sesame seeds. Served with bleu
cheese or ranch dressing and celery.
7 PIECE 8.95
14 PIECE 15.95

LETTUCE WRAPS
A generous portion of juicy sautéed
chicken breast or shrimp seared in
sesame oil, garlic, bell pepper, green
onion, carrot and broccoli. Served
with rice noodles, wonton strips, crisp
iceberg lettuce cups, soy mustard and
Thai peanut sauce on the side.
CHICKEN 7.95
SHRIMP 10.95

SEARED AHI TUNA
A decadent tuna filet covered with
sesame seeds and lightly seared.
Served with soy sauce, spicy wasabi
and a crispy vegetarian egg roll.
13.95

CRAB CAKES
Wild-caught blue crab meat with
a savory taste and a light, tangy kick.
Seared in butter and served with
seafood remoulade.
13.95

APPETIZERS

ARTICHOKE DIP
Ablend of cheeses, tangy
marinated artichokes and fresh
spinach served in a sourdough
bread bowl with warm corn chips.
8.95

FRIED CHEESE
Beer battered cheese sticks served
with marinara sauce.
6.75

FRIED MUSHROOMS
Battered mushrooms served
with tangy peppered
Gorgonzola cheese sauce.
8.95

POTATO SKINS
Layered with cheddar cheese,
bacon and chives. Served
with sour cream.

7.95

ONION RINGS
Giant beer battered onion
rings to munch on while
waiting for the real grub.
8.95

VEGETABLE PLATTER
A variety of fresh vegetables
including carrots, celery, cucumber,
red bell pepper, tomatoes and zucchini.
Served with pita bread, hummus dip
and ranch dressing.

6.95

STUFFED

MusHRoOOM CAPS
Choose between bacon and
cheddar cheese or prosciutto
and blue cheese.
10.95



SOUPS & SALADS

All salads served with fresh dinner rolls upon request and your choice of dressing:
Ranch, Chili Ranch, Fat-free Ranch, Bleu Cheese, Honey Mustard, French, Balsamic Vinaigrette,
1000 Island, Italian, Raspberry Vinaigrette, Sweet Soy Vinaigrette or Oil & Vinegar.

HOUSE SALAD
Mixed greens, tomato, red
onion, cucumber and croutons.
Add cheddar cheese or bleu
cheese crumbles for 75¢
3.25

THE WEDGE
Wedge of iceberg lettuce topped
with bleu cheese dressing, bleu

cheese crumbles, tomato
and candied almonds.
4.50

CAESAR SALAD
Crisp romaine lettuce tossed
with our tangy Caesar dressing,
Parmesan cheese and croutons.
3.95

TACO SALAD
Mixed greens, Pico de Gallo,
onion, cheddar cheese, sour
cream and either seasoned
beef or shredded organic
chicken. Served with tomato
basil tortilla points and
salsa on the side.
Add guacamole for 1.99
CHICKEN 9.95
BEEF 12.95

Not that hungry? Ask about our half-size salads!

HoOUsSE MADE

SOuUPS & GREEN CHILI
Rockyard’s very own Cream
of Jalapeio or our Soup of the Day.

Our green chili is topped with cheddar

cheese and served with flour tortillas.

Try it in a bread bowl for 2.00 more
Cup 3.75 / BowL 5.25

SOUP & SALAD
House made soup or
green chili plus a house salad.
CuP 6.95 / BowL 8.25

CLuB CoOMBO
Half of a Rockyard Club plus
a cup of soup or a house salad.
8.95

CHICKEN CAESAR
A larger version of our Caesar Salad
topped with a breast of
grilled organic chicken.
9.50

SALMON SALAD
Fresh spinach tossed with honey
mustard dressing, tomato, roasted red
pepper, diced egg and grilled salmon.
15.95

PASTA

All pastas are served with garlic bread and a house salad or cup of soup.

LOBSTER RAVIOLI
Lobster and ricotta stuffed cheese
raviolis tossed with Cajun shrimp,

broccoli, mushroom, tomato,

feta and Parmesan cheeses and
topped with pepperoncinis.
Rosemary breadsticks
served on the side.
17.95

CAJUN
CHICKEN PASTA

Blackened organic chicken layered
over sautéed tomatoes, mushrooms
and onions. Tossed with fettuccine
in a Cajun cream sauce.
14.50

SHRIMP SCAMPI
Succulent shrimp sautéed with
white wine, garlic, salt, pepper,

onion and sliced mushroom;
then it's tossed with fettuccine
in a light wine and butter cream
sauce. Topped off with Kalamata
olives, cherry tomatoes and Parmesan
cheese. Served on a bed of fresh
spinach leaves with rosemary
breadsticks on the side.
13.95

CHICKEN ALFREDO
Grilled organic chicken breast
layered on top of our creamy
fettuccine alfredo with
shredded Parmesan.
13.50

WARM STEAK SALAD
Chopped romaine, crispy red
onions, tomato and grilled steak
tossed with sweet soy vinaigrette.
Sprinkled with sesame seeds
and bleu cheese crumbles.
12.95

CoBB SALAD
Mixed greens topped with grilled
organic chicken breast, tomato, bacon,
diced egg and bleu cheese crumbles.
10.50

BBQ CHICKEN SALAD
Sweet and spicy BBQ organic chicken,
crispy red onions, tomato,
bacon, roasted red peppers
and cheddar cheese.

10.95

MANDARIN

ORANGE SALAD
Chopped romaine, tomato,
candied almonds, Mandarin oranges
and organic chicken breast tossed with
sweet soy vinaigrette. Sprinkled
with sesame seeds and
Parmesan cheese.

9.25

SEAFOOD

AHI TUNA
Abhi tuna steak seasoned to
perfection, grilled to your liking

and topped with pineapple-mango
salsa. Peanut ginger sauce is served
on the side. Choice of house salad

or cup of soup and one side.

16.95

TERIYAKI SALMON
Wild Alaskan salmon glazed
with teriyaki sauce and topped
with green onion, sesame seeds and
pineapple. Choice of house salad
or cup of soup and one side.
17.25

FISH & CHIPS
Tavern battered and served with
fries, coleslaw and tartar sauce.

12.25

STEAKS & ENTREES

All steaks and most entrées are served with fresh dinner rolls upon request. Choice of soup or house salad and
choice of one side. We serve only 100% Sterling Silver® premium beef. Add sautéed mushrooms for only 99¢

8 0z. TOP SIRLOIN
Center cut top sirloin seasoned
and grilled over an open flame

to seal in the juices.
18.95

14 0z. RIBEYE
Hand cut, tender, juicy and perfectly
marbled boneless ribeye steak seasoned
and grilled over an open flame.
MARKET PRICE

ROCKY's
BABY BACK RIBS

A half rack of meaty, skinless pork loin
ribs smothered in our sweet and
spicy house BBQ sauce. Yum!
18.95

NOT YOUR

MAMMA'S MEATLOAF
A tender blend of beef, Italian sausage
and veal with red onion, poblano pep-
per, garlic, tomato and Cajun seasoning.
Sliced thick and grilled to perfection.
Served on a bed of cheddar mashed
potatoes topped with a brown mushroom
and tomato demi glace and crispy fried
onions. Comes with warm rosemary
breadsticks on the side.
(Soup, salad or other sides extra.)
13.95

GRILLED CHICKEN
Two plump organic chicken breasts
dusted in our secret seasoning and
served with Pico mango salsa.
13.95

CHICKEN FRIED STEAK
Hand battered beef steak
covered with country gravy.
13.25

CHICKEN STRIP DINNER
Five hand battered strips
served with BBQ sauce or
country gravy and green onions.
13.25

MANGO BBQ PORK WINGS
Three gigantic bone-in pork shanks,
grilled and basted 'till they fall off the
bone onto your plate. Served with a
house made chipotle-mango and
Stout BBQ sauce, mashed potatoes,
coleslaw and steamed broccoli.
(Soup, salad or other sides extra.)
15.95

SOUTH OF THE BORDER

ENCHILADA PLATTER
Two large flour tortillas stuffed
with your choice of meat and
smothered with our Cream of
Jalapeifio soup. Shredded cheese, lettuce,
tomatoes and onion are piled high on
top. Served with
Spanish rice and refried beans.
CHICKEN 9.50
BEEF 10.50

SIZZLING FAJITAS
Served with lettuce, sour cream, Pico
de Gallo, cheddar cheese, guacamole,
Spanish rice, beans and flour tortillas.

CHICKEN 9.95
BEEF 14.95
SHRIMP 15.95
BEEF & CHICKEN 13.95
CHICKEN & SHRIMP 12.95
BEEF & SHRIMP 15.95

ROCKYARD'S FAMOUS GREEN CHILI BURRITO
All of our burritos come stuffed in a ten inch flour tortilla and smothered
with green chili and cheddar cheese. Served with lettuce, tomato, onion,
sour cream, Spanish rice and beans. Add guacamole for 1.99
BEAN 8.25 / CHICKEN 9.95 / BEEF 11.95 / COMBO OF TwWO 9.95

CHILE RELLENOS
Roasted poblano pepper hand-
stuffed with spicy ground beef

and a blend of cheese and spices.
Topped with a creamy roasted
jalapefio and tomato sauce and
melted pepper jack cheese. Served
with sour cream and Spanish rice.
10.95

TACO PLATTER
Two warm flour tortillas filled with
your choice of meat and topped with
shredded lettuce, cheese, tomatoes and
onions. Served with our house salsa,
Spanish rice and refried beans.
CHICKEN 7.50
BEEF 8.50

BEVERAGES

Ask us about our special House Made sodas.
And ask for a menu of our award-winning beers!
San Pellegrino Sparkling Water 3.00

All other beverages 2.50
Free refills on soda, coffee and tea.

House Made Root Beer, Coke, Diet Coke,
Mr. Pibb, Sprite, Milk, Chocolate Milk,

SIDES

Sides come with some entrées and may also be
purchased a la carte at an extra charge.

Applesauce, Fresh Fruit, Mandarin Oranges,
Steamed Veggies, Coleslaw, Cottage Cheese,
Baked Potato, Baked Sweet Potato,
Beer Battered Fries, Sweet Potato Fries,
Mashed Potatoes & Country Gravy,
Garlic Bread, Country Gravy,

Hot Tea, Iced Tea, Raspberry Iced Tea,
Coffee, Minute Maid Lemonade.
Juices: Apple, Orange, Tomato, Cranberry,
Pineapple and Grapefruit.

Sautéed Mushrooms, Sautéed Onions,

Steamed Broccoli with Cheese Sauce,

Refried Beans, Guacamole, Jalapeiios,
Salsa, Sour Cream, Green Chili.




