
Sambal Hummus
Finely chopped garbanzo beans with tahini & 

spicy sambal sauce.  Served with pita points & 
chopped tomato, cucumber, & red onion - $8.25

Quesadilla
Cheddar & jack cheese, green onions in a grilled 

fl our tortilla. Served with salsa & lime
sour cream - $5.00

Add Seasoned Chicken - $2.50

Buffalo Bites
Boneless chicken bites, buffalo sauce, served 

with our homemade ranch dressing - $6.50

Artichoke Spinach Dip
Served with TableRock tortilla chips - $8.00

TableRock Fries
Full Order - $5.00  ½ Order - $3.00

Onion Rings
Hand-cut onions in TableRock beer batter

Full Order - $6.00  ½ Order - $4.00Edamame
(ed-uh-mom-ay) – “Japanese Popcorn”  

Lightly salted, steamed soybean pods that go 
remarkably well with beer - $6.00

Killer Bread
Zeppole Village Loaf, broiled with a “killer” 

topping of garlic, fresh basil, Parmesan, mayo, & 
black olives - $4.50

Chips & Salsa
$4.00

Nachos
Tortilla chips, black & pinto beans, jack & cheddar 
cheese, tomato, green onions, lime sour cream 

& salsa
Full Order - $8.00, ½ Order - $5.00

Add Seasoned Chicken - $2.50

"Consuming raw or uncooked meats, poultry, seafood, shellfi sh or 
eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions."

Appetizers

Desserts

Warm, dense apple bread pudding 
smothered in bourbon sauce and whipped 

cream - $4.00

Apple Pecan Bread Pudding 
With Kentucky Bourbon SauceWarm devil’s food cake with a melted amaretto 

truffl e center & slivered almonds, served with 
whipped cream - $4.50

Lava Cake
Homemade cobbler served warm with whipped 

cream - $4.50

Mixed Berry Cobbler

Nonalcoholic Drinks

Milk
Large $2.25, Small $1.75

Juice
Large $3.00, Small $2.00

Coffee, Hot Tea or Chocolate
$2.00

Ice Tea or Lemonade
$2.00

Pepsi
Diet Pepsi

Soft Drinks
$2.00

Sierra Mist
Mug Root Beer 

Dr. Pepper
Mountain Dew

Brisk Raspberry Tea

Gluten Free option available
Please ask your server

Made in a facility that prepares wheat products



Salads

A “super food” salad made from organic red & white Quinoa, red 
peppers, green peppers, cucumbers, red onions, Kalamata olives & feta 

cheese.  Served over a bed of greens with toasted
pita points - $9.00

Add Chicken - $2.50

Chisaya Mama Salad

Tender slices of lemon pepper spiced chicken breast topping a bed of 
fresh greens, chopped tomatoes, black olives, Parmesan & cheddar 

cheese.  Served with lemon garlic dressing & bread - $10.00

Lemon Pepper Chicken Salad

Grilled marinated fl ank steak on a salad of greens, crimini mushrooms, 
beans & blue cheese with balsamic vinaigrette, tomatoes & roasted red 

peppers.  Served with bread - $11.00 

Bistro Steak Salad

Fresh romaine tossed with Parmesan cheese, toasted croutons & 
Caesar dressing.  Served with bread - $7.00 

Add Chicken - $2.50

Caesar Salad

Another TableRock specialty of crisp spinach tossed with crunchy 
Golden Delicious apples, peanuts, currants, jack cheese & curry 

chutney dressing.  Topped with roasted red pepper ribbons & toasted 
sesame seeds.  Served with bread - $9.00

Add Chicken - $2.50

Curry Spinach

Tender beer marinated chicken, red & Napa cabbage, carrots & water 
chestnuts tossed with sesame-rice wine dressing & soba noodles. 

Topped with peanuts, sesame seeds & fried wontons - $9.00

Chicken Salad Hong Kong

Weekly Soup Specials

Soup of the Day
Please ask your server about our daily soup

Cup – $3.00  Bowl – $4.00

Sunday ........................... Cream of Mushroom
Monday .................................. Tomato Bisque
Tuesday ................................... Mulligatawny
Wednesday .................Chicken, Rice & Vegtable
Thursday ..................................... Beef Barley
Friday ............................................. Chowder
Saturday ................... Yucatan Chicken Tortilla

Soup & Salad
Bowl of soup & side House or side Caesar salad with 

bread - $6.50

Soups

A bed of fresh greens topped with beer marinated chicken breast, 
chopped tomatoes, bleu cheese crumbles, fresh avocado, crumbled 

hickory smoked bacon, chopped hard-boiled egg & diced green onions.  
Served with bread - $11.00

Classic Cobb

All salads are freshly chopped & served with homemade salad dressings.  Our 
house dressings are:  House Garlic Parmesan, Russian, Balsamic Vinaigrette, 

Ranch, Blue Cheese, Sesame-Rice Wine, Lemon Garlic, Curry Chutney & Caesar
Gluten Free options on select salads. Ask your server



Pub Specials
Finger Steaks

Marinated steak dipped in TableRock beer 
batter with BBQ or cocktail dipping sauce. 

Served with fries & pub slaw - $10.00
Fish & Chips

Alaskan cod fi lets dipped in TableRock beer 
batter with tartar sauce for dipping.  Served 

with fries & pub slaw - $12.00

Seafood Jambalaya
Red creole sauce with tiger shrimp, Alaskan 
cod & andouille sausage served over rice.  

Bayou fl avor without the gator - $12.00

Crab Cakes
Chunks of crab, diced shrimp and Alaskan 
cod in a savory panko bread crumb coating 
fried until golden brown. Topped with chili 

butter and served with rice, beans & O’Brien 
corn - $12.00

Bangers & Mashers
Broiled English sausages, creamy mashers 

& hot mustard - $9.00
Add Kraut....$1.00

Chicken Pot Pie
Tender chicken, peas, carrots, potatoes 
& onions in a rich sherry cream sauce & 
topped with a fl aky puff pastry - $9.00

Shepherd’s Pie
Savory beef stew topped with oven-browned 

mashed Idaho potatoes & Parmesan 
cheese.  Served with bread - $9.00

Sandwiches are accompanied by your choice of Fries, Mashers, Side House Salad, Side Caesar or 
Cup of Soup.  Substitute Quinoa or Onion Rings - $1.00

Pasta Primavera
Penne pasta in a white wine tomato sauce 

with basil, thyme and a variety of fresh 
vegetables and Parmesan cheese - $9.00

Add Grilled Chicken Breast - $2.50

Fish Tacos
Alaskan cod hand dipped in TableRock 

beer batter in fl our tortillas with shredded 
cabbage, tomato, onions and spicy yogurt 

sauce. Served with beans and rice - $10.00

Marinated fl ank steak, melted swiss cheese, house mayo, lettuce, tomato & grilled onions on a ciabatta roll - $9.50
Seared Flank Steak Sandwich

Thin-sliced New York Strip, grilled onions on a roll with a roasted garlic horseradish sauce & melted Swiss cheese.  Served with Au Jus - $9.50
TableRock Dip

Oven roasted corned beef, TableRock sauerkraut, swiss cheese & Russian dressing on light rye - $10.00
Grilled Reuben

Toasted sandwich with hickory smoked bacon, lettuce, tomato, & house mayo on Oroweat “healthfull”® wheat - $7.00, Add avocado - $1.00
BLT

Grilled sandwich on sour dough with cheddar cheese & jack cheese - $5.50, Add sliced tomatoes - $1.00
Grilled Cheese

Oven roasted turkey, TableRock sauerkraut, swiss cheese & Russian dressing on light rye - $10.00
Grilled Turben

Thin-sliced seasoned lamb & beef, lettuce, red onions, tomato, Kalamata olives, feta cheese & tzatziki in a pita - $9.00
Greek Gyro

Toasted sandwich with turkey, hickory smoked bacon, roasted red peppers, lettuce, onions, tomato, & house mayo on sour dough - $8.50
Club

Turkey, Bacon & Tomato grilled on sour dough with cheddar & jack cheese - $8.00
Sawtooth

O

TableRock’s Sambal Hummus, roasted red peppers, cucumbers, tomato, red onions & lettuce in a pita - $7.50
Cyprus

Sandwiches



Chicken Burgers

TableRock Burger
Charbroiled premium ground beef & house mayo - $7.50

Add cheese - $1.00
Add bacon - $1.00

Southwest Burger
Charbroiled premium ground beef, grilled green chillies, pepper jack 

cheese & guacamole - $9.00

Smokehouse Burger
1/2 pound patty, topped with sharp cheddar, apple wood 

smoked bacon, fresh TableRock onion haystack and a dash of 
tangy BBQ sauce. - $11.00

Mushroom Swiss
Charbroiled premium ground beef, sautéed mushrooms, melted swiss 

cheese & house mayo - $9.00

Peppered Bleu Cheese
Charbroiled premium ground beef with cracked black pepper & bleu 

cheese dressing - $9.00
Add bacon - $1.00

All Burgers served with fresh lettuce, vine-ripened tomatoes, 
pickles & onions, accompanied by your choice of Fries, Mashers, 

Side House Salad, Side Caesar or Cup of Soup.
Substitute Quinoa or Onion Rings…$1.00

Garden Burger may be substituted for any 
burger upon request

Hand dipped in house made TableRock gluten free batter, Served 
hot with choice of side - $6.00

Add extra dog - $2.50

Hand Dipped TableRock Corn Dog

Hamburgers

1/2 Pounders

Beer-marinated boneless chicken breast, hickory smoked bacon & pepper 
jack cheese & chipotle mayo - $9.00

Chipotle Chicken Burger

Beer-marinated boneless chicken breast & house mayo - $7.50
Add cheese - $1.00
Add bacon - $1.00

TableRock Chicken Burger

Beer-marinated boneless chicken breast in spicy buffalo sauce & ranch 
dressing - $9.00

Buffalo Chicken Burger

Stilton Burger
1/2 pound patty, dusted with cracked black pepper, topped with 
caramelized onions, roasted garlic aioli, English Stilton cheese, 

and Dijon mustard - $11.00

½ pound burgers are made 
from whole chuck roast 

marinaded in TableRock Nut 
Brown Ale, hand ground and 

seasoned to perfection


