
** Ahi Tuna sashimi / $20 
Unagi, Shaki Japanese Mayo,       
Scallions

Crispy Calamari / $17 
Rhode Island Calamari, Banana 
Peppers, Marinara Sauce 

KUNG pao Crispy Shrimp / $18	
Sweet Pickled Jalapeno Aioli, 
Asian Slaw, Soy, Ginger, Garlic,           
Mango Glaze, Peanuts

Fresh Focaccia Bread / $14  
Roasted Vegetables, Whipped 
Ricotta Cheese, Olive Oil

Spinach & Arichoke dip / $16 
Fontina, Manchego, with Blistered 
Tomatoes and Grilled Crostinis

tempura chicken Skewers / $16 
Orange & Ginger Glaze, Scallions 

Wings Naked / $17 
Choice of BBQ, Garlic Parmesan, 
Buffalo, Thai Chili, or Old Bay,   
Cajun Dry Rub. Your Choice of 
Blue Cheese or Ranch

Hummus Platter / $18 
Garlic & Toasted Cumin Humus, 
Roasted & Marinated Peppers, 
Zucchini, Cauliflower, Tzatziki,    
Marinated Olives, Feta, Grilled 
Garlic Naan Bread

baked brie / $18 
Puff Pastry Wrapped, Fig &       
Apricot Compote, Spiced Almonds

Grilled Char Siu Pork / $18 
Asian Glaze, Pickled Carrot,      
Scallions

Grain Salad  / $15 
Arugula, Toasted Peanuts, Goat Cheese, Sweet Onion Vinaigrette 

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

roasted Beet SMALL PLATE / $15                                                                                         
Herb Crusted Goat Cheese, Toasted Walnuts , Port Wine Reduction 

Poached PEAR SALAD / $16                                                                                         
Butter Lettuce, Slow Poached Pears, Port Stewed Cherries, Blue 
Cheese, Bacon

**  Fox Hopyard Burger / $19 
Lettuce, Tomato, Caramelized Onion Jam, Cheddar,  
Butter Toasted Brioche Roll, Served with Fries

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

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

shaved steak on toasted french baguette  / $22 
Provolone, Sauteed Peppers & Onions, Side of Horseradish 
Cream Sauce, Side of Au Jus, Served with Fries

Grilled Portabello / $18    add grilled chicken +$6 
Herb & Oiled Grilled Naan Bread, Romesco, Baby Arugula,          
Slow Roasted Tomatoes, Served with Fries

Capocollo Italian Wrap / $16 
Lettuce, Tomato, Onion, Pepper Relish, Provolone, Served        
with Fries

Chicken milanese / $29                                                                       
Crispy Pan Seared, Arugula, Cherry Tomato, Shaved Parmesan, 
Lemon

 ** Atlantic Salmon / $32 
Fingerling Potatoes, Creamed Leeks, Chipotle Honey 

Baked Sea Scallop & shrimp / $36 
Lemon, White Wine, Topped with Herb Bread Crumbs

short rib Ravioli / $32 
Mirepoix, Demi-glace, Truffle Essense

Fettuccine Alfredo  / $28 
Cream Sauce, Parmesan, Blackened Chicken                                      
or Choose Four Shrimp +$4

*Items marked with an asterisk * may be consumed raw or undercooked; Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness. 

Please inform your server of any food allergies or special dietary needs before ordering.

New England Clam Chowder 
Cup or bowl  $9/10

Lobster bisque 
cup or bowl  $12/$15                                   

** Prime New York Strip / $42 
Garlic Butter Basted, Fingerling Potatoes, Roasted           
Vegetables, Demi-glace 

bbq baby back ribs / $28 
Slow Cooked, BBQ Sauce, Smashed Potatoes, Roasted 
Vegetables 

Soups

 Starters  
Burgers + Sandwiches

Gluten-free bun is available

Main ENTrées

Salads
Proteins: ** salmon $12 / 4 Grilled Shrimp $10 / 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.


