
 

SPECIALTY DRINKS 
Grey Goose Cosmopolitan 875 
Grey Goose, Cointreau & a Splash of Cranberry Juice 

“Ultimate” Bloody Mary 775 
Absolut Peppar, Tomato Juice & Spicy Seasonings 

Perfect Margarita 900 
Cuervo Gold, Cointreau & Grand Marnier 

Blue Limonade 800
 

Absolut Citron & Blue Curacao with Lemon & Lime 

Most Popular Flirtini 875
 

Stoli Razberi, pineapple juice, fresh lime juice & a splash of 
cranberry juice. Topped with champagne 

DC Tea 850
 

Five house liquors, splash of Green Apple, Sours & Sprite 
 
 

STARTERS 

Tortilla Soup 650 

Baked Potato Soup 650 

Soup & Salad Combo 1200 

Delmarva Crab Dip 1100 

Fiesta Eggrolls 975 

Spinach Artichoke Dip 1000 

Ahi Tuna Sashimi 1400 

Smoked Salmon & Crustinis 975 
 
 

EXTRAS 

Mac Daddy Mac & Cheese 400 

Canyon Mushroom 450 

Iron Skillet Cornbread 475 

Iron Skillet Cornbread Slice 125 

Featured Side 400 

Add Grilled Seasoned Shrimp 400 

Add Jumbo Lump Crabcake MKT 
 
 

STRONG FINISHES 
Something Chocolate 650

 
Monster vanilla ice cream sandwich, cinnamon chocolate 
brownie, dark chocolate walnut fudge, on warm caramel 
sauce 

Pineapple Upside Down Cake 650
 

Yellow cake on chopped pineapple in a Jim Beam Bourbon 
sauce. Topped with Bourbon sauce & vanilla bean ice cream 

Apple Blossom Pastry 650
 

A whole Northern Spy apple, wrapped in a pastry topped with 
a caramel & apricot glaze, with vanilla ice cream 

Key Lime Pie 650
 

Graham cracker, walnut, pecan crust filled with key lime 
custard topped with whipped cream & finished with ground 
nuts 

Bread Pudding 650 
Slowly baked French Bread and raisins mixed with Grand 
Marnier flavored cream custard, sweet cream Grand Marnier 
sauce, cocoa, topped with raspberries 

 
12 & Under 

Children’s Menu available upon request. 
 

 

* These items may be cooked to order.  Consuming raw or 
under-cooked meats & seafood may increase your risk of 
foodborne illness. 

 

 

SENSATIONAL SALADS 
Simple Caesar 700 
Romaine, red bell peppers, Parmesan, cornbread croutons and spiced Caesar dressing 

“Not So Simple” House Salad 700 
Mixed greens, grape tomatoes, chèvre, carrots, spiced pecans, croutons & Adobe dressing 

Rock Salad with Rotisserie Chicken 1375 
Romaine, red onion, tomato, croutons, bleu cheese vinaigrette & black bean salsa  

Texas “Chop House” Rotisserie Chicken Salad 1400 
Iceberg, black beans, tomatoes, jicama, corn, jack, chipotle-bleu dressing, avocado & BBQ sauce 

Wood Grilled Tenderloin Beef Tip Salad 1450 
Mixed greens, croutons, red onion, tomato, pear, Gouda & Honey-sesame vinaigrette 

Rotisserie Chicken Caesar Salad 1300 
Romaine, croutons, sweet red peppers, parmesan & spiced Caesar dressing 

Short-Smoked Salmon Caesar Salad 1400 
Filet on romaine, croutons, sweet red peppers, parmesan & spiced Caesar dressing 

Sesame Seared Ahi Salad* 1575
 

Mixed greens, tomato, chèvre, carrots, spiced pecans, croutons & Adobe dressing 

Sensational Salads are served with a slice of skillet-baked cornbread 

CANYON CLASSICS 
Grilled Chicken and Avocado Club Sandwich 1100 
Chicken breast, avocado, bacon, tomato, sprouts, Swiss, and honey mustard on grilled wheat  

Western Bacon Cheeseburger* 1175 
Hardwood grilled, topped with Monterey Jack, bacon & smoked Cheddar cheese 

Pan-Seared Crabcake Sandwich MKT 
Jumbo lump crabcake on toasted bun with lettuce & tomato, rémoulade on side 

Pulled BBQ Chicken Sandwich 900 
Pulled rotisserie chicken on a fresh bun with coleslaw & a side of Curley’s BBQ Sauce 

Prime Rib Rockburger™* 1150 
Thinly sliced prime rib, horseradish sauce, grilled onions, Swiss cheese, topping our grilled burger 

Reuben 1075 
Corned beef, Swiss cheese and sweet sauerkraut, dressing on toasted sourdough swirl rye bread 

Monterey Chicken Breast Sandwich 1050 
Applewood bacon, Monterey Jack cheese, lettuce, tomato & onion with honey mustard dressing 

Oven-Roasted Pulled Pork Sandwich 900 
Roasted pulled pork sandwich on a fresh bun with coleslaw & a side of Curley’s BBQ Sauce 

Sandwiches are served with your choice of our seasoned fries, 
redskin mashed potatoes, famous green beans, or sweet glazed carrots 

Wood-Fired Rotisserie Chicken 1775 
Slow-roasted, served with mashed potatoes & famous green beans. “Our Specialty” 

Persimmon Hill Meatloaf Stack 1400 
Ground beef, sausage, cheeses, tomato-brown sauce, mashed potatoes & green beans 

Melodie’s Chicken Pot Pie 1175 
Homemade crust filled with rotisserie chicken, carrots, peas & redskin potatoes 

Short Smoked Atlantic Salmon* 1975 
Marinated, smoked & grilled with mustard sauce, mashed potatoes & sweet glazed carrots 

Crab Imperial Topped Tilapia 2200 
Jumbo lump crab imperial on a large tilapia filet, mashed potatoes & sweet glazed carrots 

Cluck-n-Oink 2300 
Wood-Fired rotisserie chicken & Bunkhouse Ribs, mashed potatoes & green beans 

Mary Ellen’s Eastern Shore Crabcakes MKT 
Two quarter pound crabcakes seared golden brown, mashed potatoes & sweet glazed carrots 

Ribeye Steak* 2800 
Hand-cut, hardwood-grilled, Canyon mushrooms. Redskin mashed potatoes & green beans 

Double Bone-In Pork Chops 1975 
Pork chops, sweet pineapple chili sauce topping, mashed potatoes & sweet glazed carrots 

Hickory Grilled Tenderloin Filet* 2800 
Gorgonzola blue cheese butter & Chilean cabernet sauce, mashed potatoes & sweet glazed carrots.  
A petite version is available for $23 

Bunkhouse BBQ Ribs 2400 
St. Louis cut ribs topped with Curley’s BBQ sauce, mashed potatoes & green beans 

Fresh Vegetable Platter 1400 
Roasted zucchini & squash, green beans, sweet glazed carrots, cucumber salad & Vinaigrette seasoned 
beefsteak tomato 

If it’s not made from scratch, it’s not Redrock 
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Redrock proudly serves a 6 oz. pour in a 14 oz. glass 

WHITES Glass Bottle 

Chardonnay, Alice White, Australia 500  15 

Chardonnay, Hess Select, California 975  28 

Chardonnay, Kendall-Jackson, California 875  30 

Chardonnay, Newton Red Label, California 1150  40 

Chardonnay, Rosemount Diamond Label, Australia 700  20 

Pinot Grigio, Elana Walch, Italy 1125
 39 

Pinot Grigio, Prendo, Italy 950  27 

Pinot Grigio, Santa Margherita, Italy 1450  50 

Pinot Gris, King Estate, Oregon 925  32 

Riesling, Chateau Ste. Michelle, Washington 650  19 

Sauvignon Blanc, Biltmore Estates, North Carolina 875  30 

Sparkling, Domaine Ste. Michelle, Washington 850  24 

White Table Wine, Sokol Blosser, Evolution #9, Oregon 925  35 

White Zinfandel, Beringer, California 525  15 

RED 

S 

  

Cabernet Sauvignon, Firestone, California 1250  43 

Cabernet Sauvignon, Liberty School, California 1025  35 

Cabernet Sauvignon, Mondavi Private Selection, California 800  23 

Cabernet Sauvignon, Twenty Bench, California  1425  54 

Malbec, Valentin Bianchi, Argentina  900  31 

Merlot, Blackstone, California 725  21 

Merlot, Chateau Ste. Michelle, Washington 850  29 

Pinot Noir, A to Z, California 1375  48 

Pinot Noir, BV Coastal Estates, California 775  22 

Pinot Noir, Cono Sur, Chile 725  21 

Pinot Noir, La Crema, California 1275  48 

Shiraz, Rosemount Estate, Australia 825  24 

Syrah, Qupé, California 1200  46 

Zinfandel Blend, Ravenswood Vintners, California 825  24 

Zinfandel, 7 Deadly Zins, Lodi Appellation, California 1100  38 

Zinfandel, Cline Cellars Ancient Vines, California 1150  39 

Zinfandel, Francis Coppola Diamond Label, California 900  31 

Zinfandel, Sebastiani, California  1000  34 

CRITICALLY ACCLAIMED   

Cabernet Sauvignon, Mt. Veeder, California  78 

Champagne, Taittinger, France  73 

Chardonnay, Rombauer, California  63 

Meritage, Franciscan Magnificat, California  78 

Merlot, Duckhorn, California  113 

Merlot, Rombauer, California  93 

Pinot Noir, Archery Summit, Oregon  75 

Pinot Noir, Au Bon Climat, Santa Barbara, California  62 

Zinfandel, Frog's Leap, California  48 

CAPTAIN’S LIST   

Cabernet Sauvignon, Hendry, Block 8, California  83 

Cabernet Sauvignon, Stags' Leap Wine Cellars, California  133 

Champagne, Dom Perignon, France  155 

Chardonnay, Paul Hobbs, California  83 

Pinot Noir, Au Bon Climat, Isabelle Morgan, California  90 

 

COLD BEER 
BEER ON TAP 

Miller Lite 395 

Blue Moon 495 

Yuengling 450 

Bass Pale Ale 550 

Guinness Stout 595 

Black & Tan 595 

Manager’s Pick MKT 

 

BOTTLED BEER 

O’Doul’s 395 

Bud Light  395 

Budweiser  395 

Miller Lite  395 

Michelob Ultra 395 

Coors Light 395 

Corona 450 

Amstel Light 450 

Heineken 495 
 

We would like to see that you make it home safely. If you do not have a designated driver, 
please allow us to call a cab for you.  Beverages containing alcohol are not available for carry-out except as permitted by law. 
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