VERSION 1.0

AMERICAN
STEAKHOUSE
SATURDAY > ~ g
11-3PM ON MAIN
SOCIAL PLATES SOUPS & SALADS
® TUNA & AVOCADO POKE 16 LOW COUNTRY SHE-CRAB 10
ahi tuna, Haas avocado, birds eye chili, pickled pepper flakes, sherry, cream, lump crab,
onions, sweet soy, ponzu, crispy wonton, wasabi Texas Pete, green onion
BEEF TARTARE 16 ROCKWELL'S CHILI 9

hand minced, cured yolk, shallots, capers, dijon, sirloin, rib-eye, coulotte beef, guajillo & ancho

grilled sourdough, cracked pepper chilis, honey, pickled onion, jalapefio, tomato

SHORT RIB TACOS 16 ST G0 (1550

chipotle-braised short ribs, pickled onion, ancho WEDGE 13
crema, queso fresco, salsa verde, warm white baby iceberg, pickled onion, pancetta, chopped
corn tortillas heirloom tomatoes, gorgonzola dressing,

REUBEN EGG ROLLS 14 cracked peppercorn

house braised corned beef, spiced kraut, CAESAR 14
gruyere cheese, house made russian dressing romaine hearts, focaccia crouton, Caesar

HEN HOUSE WINGS 18 dressing, grana padano, red wine vinegar

(8) duck fat & guajillo chili confit wings, flash reduction
crisped, ancho tajin dry rub, lime, smoked

tomato crema WOOD FIRED
STUDY HALL NACHOS 18
house corn chips, Colby cheese, chipotle braised FLATBREADS
short rib, heirloom tomatoes, jalapero, pickled @ CLASSIC MARGARITA 14
onions, cilantro, queso fresco, salsa verde, pico roasted garlic infused EVOO, basil pomodoro,
de gallo, lime ancho crema fresh mozzarella, sea salt, white balsamic
reduction
RAW BAR . ot EXCHANGE STUDENT 16.
basil pomodoro, shaved sopressata, capicola,
JUMBO SHRIMP & CRAB COCKTAIL roasted long hots, Calabrian olives, asiago &
U-10 jumbo gulf shrimp, chipotle lime cocktail, fresh mozzarella, EVOQ drizzle, sea salt

horseradish. domestic blue crab claw, chef's
EASTERN SHORE 18

garlic, EVOO drizzle, roasted tomato, braised
o OYSTERS spinach, sweet onion, lump crab, JO #2,
ever changing variety | shucked to order, Chesapeake Gold Colby

crab juice 23

chipotle lime cocktail, hard pear mignonette,
lemon half dozen 14 | full dozen 26

HANDHELDS

served with JO #2 seasoned fries

»s ON THE CHESAPEAKE SCHOLAR 21
Q,\’ 4 40z jumbo lump crab cake, romaine, roma

Q ‘)"I» tomatoes, whole grain mustard remoulade,
butter grilled sourdough roll

THE GRAD SMASH BURGER 15
house ground beef, cherrywood bacon, sweet

onions, Irish sharp cheddar, russian dressing,
grilled sourdough bun

"SLAW DOG" 12

°%
Yygis Carolina pride hot dog, chili, sweet onion,

yellow mustard, coleslaw
EXECUTIVE CHEF | BRANDON M. GENTRY ® Soon to be your new favorite way to eat a hot dog! ®

20% gratuity added to parties of 8 or more | info@rockwells.com for info on private event space



