
L U N C H

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, or eggs may increase your risk of foodborne illness.

We use nuts and nut-based oils in some menu items. Please let us know if you are allergic to any foods. 

STARTERS

SALADS

SANDWICHES

BOWLS

D E V I L E D  E G G S  til lamook cheddar pimento cheese, peppadew pepper, chives  9

S E A S O N A L  S O U P  house daily selection  8   

TAT E R  TOT S  house-made, pepperjack, garlic aioli ,  catsup 10

B R U S C H E T TA  preserved cherry tomatoes, honey goat cheese, balsamela, fresh herbs 13

P I G  W I N G S  gochujang glazed, 24 hour kimchi, sesame seeds, chives 17

P E R U V I A N  C H I C K E N  M E AT B A L L S  molé amarillo, salsa verde, parmesan cheese 13 

 

A D D  C H I C K E N  $ 7 ,  S A L M O N  $ 1 2 ,  S T E A K  $ 1 4

ROCKHILL SALAD mixed greens, heirloom tomato, egg, avocado, cornbread croutons, house vinaigrette 14

C A E S A R  S A L A D  hearts of romaine, parmesan cheese, cornbread croutons 13 

B R U S S E L S  S P R O U T S  S A L A D  sun-dried cherries, arugula, pecans, goat cheese, brown butter vinaigrette 13

B E E T  &  B U R R ATA  S A L A D  cherry tomato, arugula, burrata, red & golden beets, roasted garlic vinaigrette  15 

C H I C K E N  S A L A D  S A N DW I C H  fresh mozzarella, tomato, arugula, pecans, cracked wheat 15

B LT  pecan wood smoked bacon, tomato, romaine, garlic aioli ,  cracked wheat bread  15

NAS H V I L L E  H OT  C H I C K E N  S A N DW I C H  buttermilk fried chicken breast, pickle slaw  16

T H E  R O C K H I L L  C H E E S E B U R G E R *   doublestack, til lamook cheddar, shredded romaine, rockhill  sauce 17

P R I M E  R I B  S A N DW I C H *  caramelized onion cream cheese, mustard jus, house-made baguette (limited availability) 26

V E G G I E  B U RG E R  artichoke heart-based, avocado, arugula, tomato, onion, aioli ,  brioche bun 16 

All sandwiches served with fries. Sub side salad, seasonal soup, tru�e fries, or tater tots $3. 

B I B I M BA P *  shaved prime rib, fried egg, jasmine rice, 24 hr kimchi, soy roasted mushrooms, cucumber salad 21

R OA S T E D  C A U L I F L OW E R  jasmine rice, roasted peppers and onions, peanuts, kung pao sauce, sesame 21

R OA S T E D  C H I C K E N  roasted sweet potato, poblano pepper, broccolini,  cider jus 24

S C OT T I S H  S A L M O N *  quinoa, marinated cucumbers, pickled apples, brussels sprouts, ponzu 28

R A I N B OW  T R O U T  �ngerling potatoes, green beans, peppadew pepper, charred leek vinaigrette, beurre blanc 22

R O C K H I L L  R I B E Y E *  soy and ginger marinated, rustic mashed potatoes, broccolini 40 

PORK CHOP* single-cut bone in, lyonnaise potatoes, crispy brussels sprouts, apple-bourbon glaze 23 

ENTREES

T H E

R O C K H I L L
G R I L L E



COCKTAILS

R O C K H I L L  C O L L I N S  
tito’s vodka, blackberry cordial, lime juice,  ginger beer 10

R O C K H I L L  M A R G A R I TA *  
una familia blanco tequila, house sour mix, 
egg white, agave nectar 12 

R E S T L E S S  C U C U M B E R  
restless spirits du�y’s run vodka, mint, lime, 
simple, cucumber, black pepper 11

C A F E  D U L C E  
vanilla infused wheatley vodka, house co�ee concentrate, 
mr. black co�ee liqueur, dulce de leche 12

T H E  O L D  O R C H A R D  
weller special reserve, apple brandy, rye whiskey, 
spiced cider syrup, aromatic bitters 13

M E Z C A L  PA L O M A  
banhez mezcal, grapefruit juice, lime juice, 
agave nectar, cinnamon, habañero bitters 12

S L O E  R I D E *  
plymouth sloe gin, mulled honey syrup, lemon, 
yuzu, egg white, club soda 12

B R O N S O N ’ S  M I L K  P U N C H  
aged whiskey, lemon, apple, ginger, spices,
milk clari�cation, orange zest 12 

  

BEER
Boulevard “Tank 7”, Kansas City, MO 7^  

Boulevard  “Un�ltered Wheat”, Kansas City, MO 5

City Barrel “Rad AF”, Kansas City, MO 7^

Martin City “Hardway IPA” Kansas City, MO 6.5^

Guinness Dry Stout, Ireland 5

Heinekin 0.0 N/A, Netherlands 4.5 

Michelob Ultra, St. Louis, MO 5

Miller Lite, Milwaukee, WI 5

Stockyards “Cerveza Royale”, Kansas City, MO 6.5^

Stella Artois, BEL 6^

^ o n  d r a f t     

T H E

R O C K H I L L
G R I L L E

ROSÉ, & SPARKLING WINES
Charles & Charles, Rosé, Columbia Valley, WA      9/34

La Vieille Ferme, Brut Rosé, Rhone, FRA      10/38

La Marca, Prosecco, Veneto, ITA     11/42

Domaine Carneros, Brut, Carneros, CA             60

Veuve Clicquot, Brut, Champagne, FRA        140  

LIGHT BODIED WHITE WINES
Charles Smith, Pinot Grigio, Columbia Valley, WA   10/38

Chateau Ste. Michelle, Riesling, Columbia Valley, WA  10/38

Kim Crawford, Sauvignon Blanc, Marlborough, NZL 11/42    

Santa Margherita, Pinot Grigio, Alto Adige, ITA           55  

Groth, Sauvignon Blanc, Napa Valley, CA           53

FULL BODIED WHITE WINES
Louis Jadot, Chardonnay, Mâcon- Villages, Burgundy, FRA  12/46 

Simi, Chardonnay, Sonoma, CA      11/42    

Au Bon Climat, Chardonnay, Santa Barbara, CA          50 

LIGHT BODIED RED WINES
Catena, Malbec, Mendoza, ARG     12/46  

Cline “Seven Ranchlands” , Pinot Noir, Sonoma, CA  11/42  

Alto Moncayo “Veraton”, Grenache, Campo de Borja, ESP         69

Emmolo, Merlot, Napa Valley, CA            67

Siduri, Pinot Noir, Willamette Valley, OR           64 

Belle Glos “Las Alturas”, Pinot Noir, Santa Lucia Highlands, CA      67 

FULL BODIED RED WINES
Alexander Valley Vineyards, Cabernet Sauvignon, 
                Alexander Valley, CA 13/50

Charles Smith, Cabernet Sauvignon, Columbia Valley, WA  10/38 

Pessimist Special Select, Red Blend, Paso Robles, CA 13/50

Quilt by Joe Wagner, Cabernet Sauvignon, Napa Valley, CA 18/72

Caymus, Cabernet Sauvignon, Napa Valley, CA       125

Hall, Cabernet Sauvignon, Napa Valley, CA       115 

Trefethen, Cabernet Sauvignon, Napa Valley, CA          77

Jordan, Cabernet Sauvignon, Alexander Valley, CA       105    

Justin, Cabernet Sauvignon, Paso Robles, CA          64       

Silver Oak, Cabernet Sauvignon, Alexander Valley, CA      138   

The Prisoner, Red Blend, Napa Valley, CA           85 
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