
Calamari / $16
Rhode Island Style, Banana 
Peppers, Basil Tomato Sauce

Thai Mussels / $18
Coconut Lemongrass Broth, Chili, 
Cilantro Lime, and Scallions

Seared Ahi Tuna / $22                  
Nori Wrapped, Cellophane Noodle 
Salad, Peanut Dressing

CHILLED Asparagus / $15
‘Cato Corner Farm’ Womanchego 
Cheese, Pine Nuts, Shallot 
Vinaigrette, Proscuito Di Parma

Mushroom Tartine / $16 
‘Sea Coast’ Mushroom, Whipped 
Ricotta, Micro Greens, Grilled 
Sourdough

Wings Naked / $16
Choice of BBQ, Garlic Parmesan, 
Buffalo, Thai Chili, or Old bay,  
Cajun Dry Rub

Coconut Chicken Skewers / $16 
Thai Chili Aioli

Pastry Dill Havarti / $17 
Wrapped and Baked with Lemon, 
Red Onion, Caper, Smoked 
Salmon, Arugula

Garlic Hummus / $18
Sweet Pea Hummus, Roasted 
Eggplant & Red Pepper's, Tzatziki, 
Grilled Naan Bread

FHY Spiced Kettle Chips / $15 
Blue Cheese Fondue, Gorgonzola 
Crumbles, Crisp Bacon, Scallions

Arugula Salad / $16
Fennel, ‘Cato Corner Farm’ Jeremy River Blue Cheese, 
Watermelon Radish, Sesame Dressing

Caesar Salad / $14
Parmesan Reggiano, FHY Croutons, Garlic Caesar Dressing

Field Green Salad / $12
Tomatoes, Onions, Radish, Cucumbers, Choice of House Made 
Balsamic or House Made Ranch

Grains Bowl / $16
Mixed Greens, Strawberries, Feta Cheese, Toasted Walnuts, 
Orange Vinaigrette

Fox Hopyard Burger / $18
Lettuce, Tomato, Caramelized Onion Jam, Cheddar, 
Served with Fries

Buttermilk Fried Chicken Sandwich / $18
Shredded Iceberg, Chopped Pickles, Hot Honey Drizzle, 
Chive Aioli, Served with Fries

Classic Rueben / $17
Toasted Rye, Swiss Cheese, Served with Fries

Spiced Chicken Thigh / $26
Artichokes, Wild Rice, Carrot Purée

Swordfish / $34
Couscous Salad, Cucumber-Radish Relish, ‘Atlantic Coast’ 
Micros Greens, Chive Oil

Shrimp n’ Grits / $30
‘Beaver Brook’ Cheddar Cheese, Bacon-Tomato Marmalade

Grilled Pork Porterhouse / $38
Herb Fingerling Potatoes, Sun Dried Fruit Compote

Linguine Pomodoro / $26
Burrata, Parmesan Cream, Onion, Garlic, Tomato Sauce, Basil

*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness.

Soups
New England Clam Chowder

Cup or Bowl  $8/9

Beef Stew with Root Vegetables 
Cup or Bowl  $9/10

 Starters  

Burgers + Sandwiches
Gluten-free bun is available

16oz. Cowboy Steak / $ 52
Prime Ribeye and Bone-In, Herb Fingerling Potatoes, 
Glazed Carrots, Demi Glace

Sides
French Fries $4 / Onion Rings $4  / Sweet Potato Fries $4

Main ENTRées

Salads
Proteins: Salmon  $ 12   / Steak $ 14  / Marinated Grilled Chicken $ 8

On The Rocks is an active participant 
in the Connecticut Farm-to-Chef 
program bringing you the freshest 
local ingredients.



Lunch IPA	 11 
Maine Beer Co.

Lil’ Heaven	 7 
Two Roads

Stella Artois	 7

Sip of Sunshine	 10 
Lawson’s Finest Liquids

Whale’s Tale Pale Ale	 8 
Cisco Brewery

Thimble Island 
American Lager	 6

Budweiser

Bud Light	

Coors Light	

Corona

Corona Premier	

Mich Ultra	

Miller Lite	

Peroni

Sam Boston	

Founders All Day IPA	

Lawson’s Lil Sip	

Fishers Island Lemonade	

Kittens & Canoes	

Dogs & Boats	

High Noon	

Del’s Shandy	

Just the Haze N/A	

Stella Cidre	

Old Roots / 12 
Buffalo Trace, Dandelion Root Liqueur, Fresh Lemon, 
Local Honey Syrup 

Black Storm / 12 
Eagle Rare, Amaro, Cherry and Angostura Bitter’s, 
Marasca Cherry

Batts 9 / 12 
Hendrick’s Gin, Elderflower Liqueur, Mint Sprigs, Fresh Lime, 
Club Soda

Lemon Drizzle Mojito / 11 
Pineapple Run, Limoncello, House Mint Syrup, Club

Hot and Dirty / 12 
Hanson’s Habanero Vodka, Olive Brine, Chili Lime Salt Rim, 
Blue Cheese Olive

The Buzz Espresso Martini / 13 
House Vodka, Mr. Black, Fresh Brewed Espresso, Creme De Cacao, 
Cocoa Rim

Smoked Old Fashioned / 15 
Basil Haydens, Large Rock, Cherry Smoke Dust, 
Toasted Almond Bitters, Marasca Cherry

Reds
Bonanza by Caymus, Cabernet Sauvignon	 10

Vietti, Barbera d’Asti Tre Vigne 2021	 12

Daou Vineyards, Cabernet Sauvignon, Paso Robles 2022	 14

Justin Cabernet Sauvignon 2020	 16

Primus, The Blend, Valle Del Colchagua, Chile	 13

Domaine Bousquet, Malbec, Argentina	 11

A to Z Wineworks, Pinot Noir, Oregon	 14

Whites
Sonoma Cutrer, Russian River Ranches Chardonnay 2022	 12

13

10

13

13

11
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 bottles 
and cans  

 on Draft  

Wine list

cocktails

Saratoga Springs Premium Bottled Water 
28oz. / 5




