Bubbly Drinks

Bottomless Brunch* - bottomless brunch drinks + any breakfast entree or 9” pizza..... 36
Bottomless Mimosas* - choice of classic, bellini or blood orange............................ 18
Mimosas - choice of classic, bellini or blood orange............................................. 7
Corpse Reviver No. 2 - gin, cocchi americano, cointreau, lemon, absinthe .................. 9
Classic Irish Coffee - brown sugar, power’s whiskey, coffee, whipped cream, nutmeg... 8

Our Favorite Bloodies!

Brunch!
Sat & Sun
11am - 4pm

RedRocks Mary - choose from regular, cucumber or basil vodka.............................. 7
Illegal Bloody - illegal mezcal....................................................................... 8
The ‘Best’ Bloody -st. george’s green chile vodka............................................... 8

Breakfast Specialties

Sides & Stuff
Croissant w/ fig preserves 3.5
Avocado w/ Sea Salt & Lemon 5
Smoked Bacon 4
Hashbrowns 4
Half-Order French Toast 5
Aidell’s Chicken-Apple Sausage 5
Two Eggs To Order 3
Fruit Cup 5

Beverages
Bottomless Locally Roasted Coffee 3
Assorted Stash™ Hot Teas 2.
Pellegrino Grapefruit Soda 4
Fever Tree Ginger Beer 4
Sodas 3
Iced Tea 2.
50

50

v

= vegan

GF

= gluten free

Garlic Knots with Marinara Sauce 6

tomato sauce, asiago cheese, red potatoes and
a cracked egg.
add housemade sausage or chorizo for $2

Smoked Salmon, Goat Cheese &
Scrambled Egg Crostini 8

Brandy-Spiked French Toast

savory prosciutto with slices of honeydew and
cantaloupe, drizzled with balsamic reduction.

Small: $11 | Large: $15 v

9v

our housemade bread soaked with cinnamon,
vanilla and a touch of brandy.

The Deluxe

14

two eggs to order; your choice of prosciutto,
bacon, chorizo, or Aidell’s chicken-apple sausage;
served with hashbrowns and a side of french
toast or croissant with fig jam.

The Breakfast Panino

1036 Park Rd. NW, Washington
DC, 20010
Call us: 202.506.1402
Twitter: @redrocksdc
Instagram: @redrocksdc
www.redrocksdc.com

Avocado Toasts

8 GF

8 v

13

Tomato-Basil Bruschetta
‘Mac & Cheese’

8

Meatballs al Forno

The Sammy

Charred Brussels Sprouts

10 v

cheddar cheese-scrambled eggs on your choice of
a Panorama Bakery croissant or our french toast.
add bacon or chicken-apple sausage for $2

10

wood-fired meatballs with red-sauce and
parmesan, served with housemade bread.

Roasted Tiger Shrimp

Salads
Mixed Green Salad

7 v GF

with cherry tomatoes, cucumber, gorgonzola
and balsamic vinaigrette.

Caesar Salad

Garden Scramble

Shaved Fennel Salad

10 v GF

Seafarer’s Scramble
Eggs In Hell

7 v

two eggs to order in our slow simmered
marinara, topped with parmesan and chives,
served with our housemade bread.
Egg whites available upon request.

7

chopped romaine with classic caesar dressing,
croutons and shaved parmesan.
9 v GF

orange, toasted walnuts, arugula, goat cheese
and lemon vinaigrette.

Roasted Beet Salad

13 GF

eggs scrambled with tiger shrimp, garlic, basil,
red pepper, parmesan, and side of hashbrowns.

9 GF

lemon and truffle honey dressing.

scrambled eggs, avocado, tomatoes, cheddar
cheese, and chicken-apple sausage, served with
a side of hashbrowns and salsa verde.
ricotta-scrambled eggs with tomatoes,
broccolini, mushrooms, and side of hashbrowns.

7.50 GF

anchovy, garlic and hot pepper sauce.

14

12

2 for $6; 4 for $10 vv

serpentini pasta wtih pancetta, cheddar and
asiago.

eggs over medium, bacon, avocado, tomato
slices and herbed goat cheese on toasted
focaccia, served with a side of hashbrowns.

Hangover Burrito

Consuming raw or under-cooked
meats, poultry, shellfish or eggs may
increase your risk of foodborne
illness. Substitions may be charged
at price of ingredient.

Prosciutto & Melon

v

with queso fresco, pepper flakes and lemon.

hashbrowns griddled with pancetta, roasted
garlic cloves, caramelized onions and cheddar
cheese topped with spicy salsa verde and two
eggs to order, served with toasted bread.

= vegetarian

vv

Sunrise Pizza

RedRocks Hash

Fruit Juices 3

Starters and Shares

9 v GF

red and golden beets, toasted walnuts, orange
sections, goat cheese, vincotto dressing, cumin
and chives.

Burrata di Bufala

12 v

burrata cheese served with arugula, cherry
tomatoes and housemade bread.

add $1
6.18.2016

A 20% gratuity may be added to parties of 6 or more. No more than 4 credit cards per group please.
* a two-hour limit may be enforced, drinks are not transferrable.

Draft Beer

RedRocks believes in using the highest quality
ingredients possible for our pizza. From the
Caputo “00” flour for our dough to the real buffalo
mozzarella on our traditional Margherita Pizza. Each
pizza is hand-stretched and fired in our imported
wood-burning brick oven to give each pizza it’s own
unique character. Enjoy!

Brooklyn Lager—NY (5.2%) American amber lager. 6
Peroni—Italy (5.1%) European pale lager. 6
Rotating Drafts—Our selection rotates frequently, ask your server or see
chalkboard for price and details of our current offerings!

Wood Oven Pizzas
Make it a large for +$4
Margherita

$

12 v

tomato sauce, buffalo mozzarella, fresh basil.

Marinara

10 vv

$

marinara, fresh garlic, sicilian oregano (no cheese!)

Neapolitan

11 v

$

tomato sauce, mozzarella.

Bianchi

12 v

$

buffalo mozzarella, parmesan, oregano.

Classic Pepperoni

12

$

tomato sauce, mozzarella, pepperoni.

Funghi

13 v

$

fontina, fresh garlic, cremini mushrooms, caramelized onions.

Pesto

12 v

$

buffalo mozzarella, pesto, cherry tomatoes.

Roasted Eggplant

12 v

$

roasted eggplant, goat cheese, pesto, parmesan.

RedRocks Sausage

$

14

tomato sauce, sausage, fontal cheese, sweet and hot peppers.

Ananas

13

$

tomato sauce, mozzarella, crispy prosciutto, pineapple.

Coletta

13

$

roasted chicken, smoked mozzerella, red onion, memphis-style bbq sauce.

Toscano

12

$

tomato sauce, mozzarella, salami, gaeta black olives.

Verde

14

$

beer-braised pork, spicy salsa verde, queso fresco, cilantro, cotija, pickled onions.

Calzones
Formaggi Calzone

11 v

$

ricotta, mozzarella, parmesan.

Pesto Calzone

11 v

$

ricotta, mozzarella, pesto, parmesan.

Carne Calzone

13

$

salami, pancetta, mozzarella, ricotta, parmesan.

Additional Pizza Toppings:
$.75

red onions, capers, gaeta
black olives, cherry tomatoes,
garlic, basil, pesto, egg

$1

pepperoni, mozzarella,
spinach, goat cheese,
anchovies, mushrooms, spicy
peppers, red sweet peppers

$2

broccolini, salami, arugula,
housemade sausage, chicken,
meatballs, eggplant, daiya
vegan cheese

Substitutions may be charged at price of ingredient

$3

prosciutto san daniele, buffalo
mozzarella, gorgonzola

