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Apart from being the most notable historic landmark in Somerset County, Chimney
Rock was, until the advent of a modern stone crusher in the gorge, a spot of rare
attractiveness. It still guards the shattered portals leading to Martinsville. It was, at one
time, the Gilbraltar of the Raritan Indians. Behind
the hill upon which the rock stands, the troops of
General George Washington camped in confident
security, while the British maneuvered in the
plain below. The rock itself remains as it was
before the settlers came to New Jersey, but one
side of the famous gorge has been almost entirely
blasted out of the picture by the stone crusher's
operations.
It would be no Indian stronghold if there was
not some legend attached to it. Chimney Rock
was a very important gathering place for the
Raritans, who were here some considerable time
prior to 1677. From this hill, they carried on a
war, extending over many years with the Manhatae, who occupied all the coast around
including what is now the city of New York. The legend gives the motive for the
beginning of this fierce struggle.
In the year 1637 or thereabout, we find the Raritans and the Manhataes in pleasant
companionship engaged in fishing along the shores of Staten Island. In the Raritan tribe
lived the beautiful Indian princess by the name of Chinqueka, daughter to the chief,
who called her "The Goldfinch."
Chinqueka's fame and beauty won her praise from afar and many wooed her
without success. In the Raritan Indian tribe there was a less noted chief,
Manamasamitt, who coveted the princess. Chinqueka turned him down, but he
vowed to make her his wife some day.
One day, so the legend goes, a young athletic Indian, who was the heir to the
throne of the Manhataes tribe across the gorge of Chimney Rock, came to consult
with the old chief. The young Indian's name was Manahate. Love was born when
his eyes met those of the beautiful princess. But Manamasamitt saw what was
going on, was infuriated, and began to plot his revenge.
The happy Manahate and Chinqueka walked one night to the tip of
Chimney Rock. As one version of the legend eloquently states, behind them the
golden corn rustled in the moonlit fields and nearby an impassioned nightingale
answered his mate with a burst of liquid melody.
A sinister figure crept closer to the unsuspecting lovers. Like a swift shadow,
Manamasamitt darted from a clump of brush and sunk his tomahawk in
Manahate's head. Despite the struggling Chinqueka, he hurled the body of the young
brave into the singing stream below.
Chinqueka, the Goldfinch, sang no more. For weeks she brooded over the death
of her lover. One night when the moon flooded the valley, she returned to the spot
where she and Manahate had spent their final hours to dream one last time. Long
and silently she gazed upon the sparkling waters of the mountain stream. Then
suddenly, the Goldfinch leapt to join her lover in the small brook that made soft
music.
There was no justice in this tale. Manamasamitt lived for many years in
contentment with his three wives.
That is the legend. The cliff still remains, aloof from the crowding life
that surges around it. Below the brook still babbles, flinging the legend to the sky.
To our customers with food allergies:
As we are taking the greatest efforts to provide you with an allergen free meal,
please note CRI has many products in our facilities & there is a potential of cross
contamination in our shared cooking & preparation areas. Therefore, we cannot
absolutely guarantee that the food you receive is completely allergen free. So we can
better serve you, please inform your server regarding any food allergy you may have.
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Gillette

342 Valley Road
908-580-1100

IRISH
AND BE

LIVE Irish Music!
Sunday, March 12

“Bloody Callan” at Bridgewater
“Round The House” at Gillette
Three Seatings Available:
3:30, 5:30 & 7:30 pm

Tuesday, March 14

“The Snakes” at Bridgewater
“Bloody Callan” at Gillette
Two Seatings Available:
5:45 & 7:15 pm

Thursday, March 16

“Round The House” at Bridgewater
“Lagans Love” at Gillette
Two Seatings Available:
5:45 & 7:15 pm

Friday, March 17: ST. PATRICK’S DAY
“Hooley Shooters” at Bridgewater 12-3 pm
“Courtney Colletti” at Bridgewater 5-9 pm
“Lagans Love” at Gillette
Performance Times: 12-3 pm & 5-9 pm
Not accepting reservations for this day
FIRST COME - FIRST SERVED

St. Patrick’s Celebration starting Thursday, March 9

Enjoy homemade Irish cuisine!
Corned Beef & Cabbage with Potatoes
Guinness Beef Pot Pie
Irish Soda Bread
Baileys Irish Cream Cheesecake

Murphy's Irish Red available - march 2017

Mother’s Day
May 14, 2017

Special Menu Available
- Accepting Any Size Reservation -

BEER & WINE

STARTERS
Chimney Rack Ribs

Homemade Guac & Chips

16 beers on tap!
mug, pint or pitcher:

NEW

Freshly made guacamole w/ ripe avocado,
onion, jalapeño, cilantro & lime juice served
w/ house cooked tortilla chips 5.99
add 1.99

Chicken Tenders

Chimney Rack Ribs

Our signature meaty rack of house smoked,
sweet, tangy & tender BBQ baby back ribs 12.49

Boneless chicken tenderloins breaded &
served w/ homemade honey mustard sauce 7.29
(buffalo style w/ bleu cheese & celery, add 1.99)

Loaded Rock Fries

Beef or Grilled Vegetable Nachos Supreme

Homemade crispy tortilla chips topped
w/ fresh tomatoes, salsa, sliced black olives,
jalapeños & melted queso blanco. Your choice
of Mexican beef or our grilled vegetables 8.99

Seasoned fries topped w/ monterey jack,
cheddar cheese & bacon served w/
a side of southwestern sauce 8.99

Crispy Fried Calamari

Tender chicken breast, monterey jack & cheddar
cheese, shredded cabbage, carrots, rolled in a
tortilla, fried crisp & served w/ dipping sauce 6.99

Buffalo Wings

Large potato dumplings sautéed in butter w/ golden
brown onions & served w/ a side of sour cream 6.29

add .49

Fried shrimp tossed in our popular
buffalo sauce served w/ celery sticks
& bleu cheese dressing 10.79

Homemade Spring Rolls

(add sour cream .99, add guacamole 1.49)

Bottles:

Amstel Light • Bass Ale • Bud • Bud Light
Coors Light • Corona • Corona Light
Crabbie’s Ginger Beer • Heineken • Heineken Light
Kaliber (NA) • Landshark Lager
Michelob Ultra • Miller Lite • Rolling Rock
Greens Dubbel Dark, Bard’s Lager,
Glutenberg, Redbridge, Sam Smith Cider
& Melick’s Jersey Ginger Cider

Broken Sweet Potatoes

Baked sweet potatoes, hand ripped
and fried, tossed in Cajun seasoning.
Served w/ a vinegar dipping sauce 5.99

Tender rings & curls of squid w/ a crispy coating.
Choice of a sweet, medium or hot sauce 11.49

3/4 of a pound* of wings doused in our
signature buffalo sauce, regular or extra hot.
Served w/ celery sticks & bleu cheese dressing 9.29

Pierogies

Buffalo Shrimp

Quesadilla

A seared flour tortilla stuffed w/ chipotle chicken,
monterey jack & cheddar cheese, salsa, scallions
& pico de gallo, served w/ a side of sour cream 7.49
(add guacamole 1.49)
add 1.29

Homemade Mozzarella Sticks

Fresh cut mozzarella cheese tossed in-house in
Italian breadcrumbs & cooked to a crispy golden
brown. Served w/ tomato dipping sauce 7.99

SALADS & SOUPS
RED

Mark West Pinot Noir 2014 (California)

Kale Salad

Hints of strawberry, juicy watermelon & cherries
Glass 7.99, 1/2 Liter 16.99, Liter 32.99

Organic Nina Bonita Sangria

House Vinaigrette, Caesar, Creamy Italian, French, Bleu Cheese, Ranch, Russian, Balsamic Vinaigrette,
Fat-Free Honey Dijon, Southwestern, Oil & Vinegar (Red or Balsamic)

All dressings

Fruity, well balanced, notes of orange & lemon flavors
Glass 5.99, Pitcher 19.99

Kendall Jackson Cabernet Sauvignon 2014 (California)

substitute spring mix add .99, extra side dressing add .89

Homemade Classic French Onion Soup
by the crock: 4.79

Big & bold w/ a gorgeous finish
Glass 10.99, 1/2 Liter 22.99, Liter 43.99

NEW

Chimney Salad

Apothic Red 2014 (California)

Garden fresh lettuce, tomatoes, peppers,
cucumbers, pepperoncinis, onions & olives 5.29

Camelot Cabernet (California)

Chopped grilled chicken, avocado,
corn, bacon, gorgonzola, cucumbers,
tomatoes, mixed greens & croutons
w/ a side of poppy seed dressing 12.79

Layers of black cherry & blueberry
enhanced by soft vanilla & mocha
Glass 7.99, 1/2 Liter 16.99, Liter 32.99

Rock Chop Salad

A fragrant bouquet of black & red cherry, clove
& cassis notes w/ a lingering finish
Glass 6.59, 1/2 Liter 14.59, Liter 27.99

Salmon Creek Merlot 2014 (California)

Fruit flavors & appealing soft finish
Red raspberry, strawberry & plum nuances
Glass 5.99, 1/2 Liter 12.99, Liter 25.99

WHITE

Cavit Pinot Grigio 2015 (Italy)

Dry, crisp white w/ a delicate bouquet & taste
Glass 6.99, 1/2 Liter 14.99, Liter 28.99

Bolla Prosecco (Italy)

Fresh and fruity on the palate w/ a lively finish
Glass 6.99, 750ml Bottle 23.99

Kendall Jackson Chardonnay 2014 (California)
Tropical fruits explode on the palate
Aromas of vanilla & honey
Glass 8.99, 1/2 Liter 18.99, Liter 36.99

Toasted Head Chardonnay 2015 (California)
Balanced crisp apple-citrus fruit flavor
Glass 7.99, 1/2 Liter 16.99, Liter 32.99

BLUSH

Wedge Salad

A large wedge of iceberg lettuce w/ bleu cheese
dressing, diced tomatoes, red onions, crumbled
bleu cheese & applewood smoked bacon 8.49
(w/ chicken 13.49, w/ steak 18.29)

Fresh spring mix w/ Granny Smith apples,
craisins, caramelized onions, toasted
almonds & gorgonzola cheese tossed in
fat-free raspberry vinaigrette 7.99
(w/ chicken 12.99, w/ shrimp 14.49)

Vegetarian
Chili

Beringer White Zinfandel (California)

Soft berry taste
Glass 5.99, 1/2 Liter 12.99, Liter 25.99
Entire menu available for takeout

Shredded kale, carrots & red cabbage
tossed w/ Gala apples, chickpeas, bacon,
sunflower seeds, red onions, seasoned
breadcrumbs, shredded romano & an
apple cider vinaigrette 8.29
(w/ chicken 13.29, w/ shrimp 14.79)

Apple Grove Salad

/

*Note - pre-cooked weights

/

Tossed Salad

Garden fresh lettuce, tomato, onions &
olive topped w/ homemade croutons 3.99

Caesar Salad

Fresh romaine lettuce tossed in caesar dressing,
parmesan cheese & garlic toasted croutons 7.99
(w/ chicken 12.99, w/ shrimp 14.49)
w/o croutons

Side Caesar Salad

Kale Salad

NEW

Soup Of The Day

cup: 3.29 bowl: 4.29

3.99

Buffalo Chicken Salad

Golden chicken tenders in our f amous
buffalo sauce over mixed greens, bleu
cheese dressing, topped w/tomatoes,
cheddar, onions & olives 10.49
(sub buffalo grilled shrimp 12.49)

Bruschetta Salad
Grilled chicken w/ mixed greens, pasta,
fresh mozzarella, tomatoes, parmesan cheese
& roasted garlic crostini bread w/ a side
of house balsamic vinaigrette 12.79

Fresh Market Salad

Spring mix w/ beets, corn, avocado, toasted
almonds, croutons, tomatoes, chickpeas,
romano w/ roasted shallot vinaigrette 7.99
(w/ chicken 12.99, w/ shrimp 14.49, w/ steak 17.79)

Our signature slow cooked chili recipe made w/ zucchini, yellow squash,
eggplant, corn & fire roasted tomatoes, topped w/ green onions & avocado
Served w/ our homemade tortilla chips for dipping
add 1.99
Cup: 3.99 Bowl: 5.99
Gluten Sensitive - Items made without gluten-containing ingredients

LEGENDARY Pizza
Thin & Tasty Since '55

Four Alarm Sriracha Chicken

Combine any or all of our delicious toppings on any pizza!!

Grilled vegetables, fresh onions, sweet peppers, fresh garlic, fresh mushrooms, fresh broccoli, pineapple, black olives,
onion crisps, sliced hot peppers, jalapeños & fresh sliced tomatoes: Half 1.29 each or Whole 2.49 each
Pepperoni, Sausage, Meatball, Breaded Eggplant, Extra Cheese: Half 1.49 each or Whole 2.99 each

Anchovies, Bacon, Ham: Half 1.99 each or Whole 3.99 each

Our small pizzas are 12” (8 slices), large pizzas are 14” (12 slices), Whopper Pizza is 18” (12 slices) & Gluten Free pizzas are 12” (8 slices)

small large
Our legendary, original homemade thin-crust
topped w/ tasty sauce & shredded mozzarella.
A "Rock Classic" since 1955!

8.99

PRETiZZA

An original twisted pizza that starts
w/ a delicious pretzel crust, topped w/ a crushed tomato
sauce & cheddar cheese blend.
10.99
Served w/ queso blanco for dipping**

9.99

Whopper

18-inch family style version of our legendary
thin crust cheese pizza. It’s huge! Add your favorite toppings.
(No specialty pizzas) Available in whole wheat crust, add 2.99

15.99

to be the best gluten free pizza you ever had in New Jersey**
(Can be ordered w/ any of your favorite toppings except meatballs, breaded eggplant or onion crisps)

Pesto, roasted garlic,
Kalamata olives, red onions, diced tomatoes, feta &
mozzarella cheese**

NEW

Our founder created a tomato pie w/ a
handcrafted crust. Composed of a
unique crushed tomato sauce, a blend of
mozzarella & romano cheeses, a splash of
spice & fresh basil. Let your senses enjoy every morsel of each masterpiece.
No substitutions, add your favorite toppings.
Large only** 13.99

MARGHERITA

Homemade thin crust,
plum tomato sauce, fresh mozzarella & basil**

10.99

White Our thin crust w/ herb ricotta,

mozzarella & parmesan**
Hawaiian style (ham & pineapple), add 3.99

9.99

15.99

Our thin crust pizza topped w/ grilled chicken, pepperoni,
onions & sliced hot cherry peppers drizzled w/ Sriracha
11.99
sauce!

13.99

FOUR ALARM SRIRACHA CHICKEN
San Gennaro

11.99

11.29

12.99

Our famous
thin crust pizza topped w/ diced herbed provolone
Italian sausage, sautéed peppers & onions
accented w/ romano cheese & basil. Fahgettaboutit!

MARGHERITA ROSA

Our classic Margherita
pizza w/ a delicious twist – fresh mozzarella & basil over our
classic homemade pink vodka sauce** 		

12.99

10.99

BURGERS
Big Rock Burger

Buffalo Chicken Wrap

Smoked Beef Brisket Sandwich

Tender beef brisket smoked in-house
& topped w/ BBQ sauce, Carolina
slaw, pickles & hot cherry peppers
on a fresh sweet roll...Yup! 9.99
add 2.99

The Classic 1/2 Pounder

Grilled Chicken Caesar Wrap

Fresh sweet roll or multigrain roll

Ribeye Philly Cheesesteak

Rockin’ Tacos

Three freshly made hard taco shells
stuffed w/ your choice of chicken or
beef w/ shredded cheese, lettuce,
pico de gallo & salsa. Served w/ a side
of cilantro-lime rice & black beans

Chipotle Chicken 7.99 Chipotle Beef 8.99
(add guacamole 1.49)

Tender aged US choice grade A steak
hand sliced, piled on a soft hoagie
roll w/ American cheese, sautéed
peppers & onions 11.99
add 2.99

Three white corn soft tortillas filled
w/ seasoned grilled tilapia, cabbage,
avocado, queso fresco, cilantro,
chipotle ranch dressing 8.99

Burrito

Chipotle Chicken 7.99

make burrito bowl
To-go containers add .25 each

/

Chipotle Beef 8.99

add 1.99
*Note - pre-cooked weights

w/ lettuce, tomato & onion 8.49
add 2.99

Choose your roll:

Choose your toppings:

American, cheddar, pepper jack, swiss, bleu cheese,
sautéed onions, bacon or sautéed mushrooms add 1.29 each
All toppings are
except bleu cheese

Big Rock Burger
Two 1/4 pound* all beef patties,
lettuce, pickles, onions, tomato &
cheese w/ a special sauce. Served
on a sesame seed bun 9.99

Chipotle Burger

Grilled Fish Tacos

Flour tortilla stuffed w/ cilantro-lime rice, seasoned black beans, fajita vegetables,
lettuce, salsa, cheddar & jack cheeses. Order w/ mild pico de gallo or medium spiced
salsa verde. Available in a tortilla bowl, same price! (add guacamole 1.49)
Grilled Vegetables 6.99

Our house pressed 1/2 lb.* beef burgers are cooked medium - well done
Sub a turkey burger or grilled chicken breast for any burger

Choice of: tortilla chips, mixed greens, onion crisps, French fries,
pico & rice, cajun fries, or sweet potato fries (add 1.99)

Diced marinated grilled chicken, plum
tomatoes, lettuce, croutons & parmesan
cheese doused w/ caesar dressing 8.29

Our signature buffalo chicken,
shredded lettuce, tomatoes & diced
celery w/ bleu cheese dressing 8.49

12.99

** Not available in half

NEW

A golden brown pressed sandwich w/
a melted three cheese blend packed
w/ smoked beef brisket, BBQ sauce,
pickles & onion crisps 8.49

10.99

“The Natural” Whole Wheat Crust

Served with chips & pickle (excludes tacos)
Sub french fries or onion crisps add 1.29, or sweet potato fries 1.99

Grown Up Grilled Cheese

14.59

Buffalo Chicken

Our delicious
thin crust pizza topped w/ pieces of grilled chicken
smothered in our signature buffalo sauce
(add crumbled bleu cheese 1.59)

Grown Up Grilled Cheese

Topped w/ crisp applewood bacon,
guacamole, muenster cheese & charred
tomato on a fresh sweet roll 9.99
add 2.99

12.59

Try your favorite pizza w/ a stone ground whole wheat homemade
pizza crust. Robust, tasty, crispy & delicious** add 1.99

HANDHELDS
Mayan Chipotle Grilled Chicken Sandwich

11.99

MEDITERRANEAN

14.99

Gluten Free A crispy three-cheese crust, sure

small large

/

Basted in our homemade chipotle
sauce & topped w/ monterey jack
& cheddar cheese, guacamole,
caramelized onions, arugula &
chipotle ranch dressing 9.99
add 2.99

Salmon Burger

Served on a multigrain bun
w/ garden greens & a light
creamy dill sauce 9.49
add 2.99

NEW

Queso Blanco Burger

Queso blanco smothered
burger w/ pico de gallo,
shredded lettuce, avocado &
roasted poblano mayo 9.99
add 2.99

Cowboy Burger

Applewood smoked bacon,
cheddar, BBQ sauce & onion
crisps. Yippee-ki-yay! 9.49
add 2.99

Black Bean Burger

A veggie burger made of black
beans, corn, brown rice & chipotle
peppers grilled & topped w/
tomatoes, shredded lettuce & a
creamy chile dressing 8.99

Gluten Sensitive - Items made without gluten-containing ingredients

FAVORITES
Fiery Grilled Chicken Rice Bowl

Wild Cedar Plank Salmon

All favorites & pastas include cup of soup of the day or tossed salad
Upgrade to French onion soup, cup of vegetarian chili or chimney salad, add 1.99
Upgrade your choice of side to any of our house vegetables, add .99

Smoked Beef Brisket

Chimney Rack Ribs

Tender beef brisket smoked in-house &
Our signature meaty house smoked, sweet, tangy & tender BBQ topped w/ BBQ sauce served w/ Carolina slaw,
baby back ribs, served w/ French fries & Carolina slaw 18.99
. hot cherry peppers & choice of French fries
sub French fries
or roasted garlic potatoes...Yup! 15.99

Seasoned wild salmon roasted on
a cedar plank w/ brown sugar & balsamic
glaze, served w/ angel hair pasta tossed
in garlic, spinach & tomatoes 16.99
add 2.99

sub French fries

Fiery Grilled Rice Bowl

Pan Seared Chicken Parmigiana

Chicken Schnitzel

NEW
An Oktoberfest favorite! Boneless chicken
breast sautéed in butter & drizzled w/ a savory
lemon sauce. Served w/ a side of red cabbage
& potato pancakes 14.99

Cilantro-lime rice topped w/ char-grilled zucchini, squash,
grape tomatoes, mushrooms, fresh peppers & sweet onions,
finished w/ a creamy chile dressing & a Moroccan sauce.
Your choice of:

House breaded boneless chicken breast
topped w/ tomato sauce & mozzarella cheese,
served w/ a choice of side 14.49

Char-grilled Chipotle Glazed Chicken 14.99
Succulent Grilled Shrimp 16.99
Slow Smoked Beef Brisket 16.99

add 1.49

House Breaded Eggplant Parmigiana

Homemade Fish & Chips

Fresh cod in a homemade beer batter
cooked to order w/ French fries & a
side of tartar sauce 12.29
(malt vinegar available upon request)

Homemade Chicken Pot Pie

Fresh eggplant cutlets topped w/
tomato sauce, ricotta & mozzarella
cheese, served w/ a choice of side 11.99

Succulent, moist chicken w/ garden fresh vegetables
cooked in a flavorful sauce topped w/ a flaky crust 12.59

Sizzling Steak

Ribeye Steak

A hand cut 16 oz. choice ribeye steak grilled to your liking, then served
on a hot platter sizzling in our special house steak sauce. Served w/
choice of sautéed onions & mushrooms or French fries 24.99

A hand cut 16 oz. choice ribeye
steak flame kissed just the way you like,
served w/ a choice of side 23.99

Open Sliced Steak
Hand carved tender steak grilled to
your liking & served over toasted garlic
bread w/ French fries 15.99

PASTA
Sausage, Bacon & Kale Rigatoni

Chipotle Pasta

Penne pasta sautéed in a fresh chipotle
cream sauce & topped w/ diced tomatoes,
scallions & fresh romano cheese 11.79

Capellini, linguini, penne, rigatoni, spaghetti, whole wheat spaghetti or ziti
pasta, add 2.99
NEW

Nona’s Baked Ziti

Pasta, tomato sauce, rich ricotta, mozzarella
& parmesan cheese baked to golden brown
perfection 10.99 (add crumbled sausage 1.49)

(w/ chicken 15.29, w/ shrimp 16.79)
add 2.99

SIDES

add 2.99

Homemade Lasagna

Capellini Monaco

Angel hair pasta tossed in olive oil, garlic,
fresh spinach & ripe tomatoes 9.99
(w/ chicken 13.49, w/ shrimp 14.99)
add 2.99

Sausage, Bacon & Kale Rigatoni

Hearty rigatoni pasta tossed w/
sautéed kale, onions, garlic, bacon &
Italian sausage in a cream sauce topped
w/ fresh romano cheese 11.79

Pasta Pomodoro

Lasagna sheets layered w/ homemade meat
sauce & mozzarella. It's Gluten Free! 12.99

Our homemade tomato sauce
served over your favorite pasta 8.99
(w/ our classic meatballs or meat sauce 10.99)

Rigatoni With Vodka Sauce

Rigatoni tossed in our classic pink cream sauce 9.99
add 2.99

DESSERTS

Cilantro-lime rice
, Carolina slaw
, onion crisps, pasta,
French fries, potato pancakes, roasted garlic potatoes
2.99

Molten Chocolate Explosion

Sweet potato fries 4.99

NEW Lava Cookie
A delicious chocolate chip cookie w/ a warm
chocolate ganache center topped w/ vanilla ice
cream, whipped cream & chocolate syrup 6.49

House Vegetables
Sautéed spinach, string beans, broccoli 3.99

KIDS

Apple Brown Betty

Fresh sliced apples piled high in a tender
crust topped w/ a blend of spiced brown sugar
& rolled oats, baked in house 5.99
(a la mode, add 1.29)

Choose any item 4.99

- All items come with choice of side -

Flourless Chocolate Cake

Jr. Macaroni and Cheese
Jr. Chicken Tenders
Jr. Hard Shell Chipotle Chicken Tacos
Jr. Hamburger or Jr. Turkey Burger

Topped w/ whipped cream 4.79
(add rainbow sprinkles or chopped nuts .39)

HAND SCOOPED Ice Cream
Midnight Caramel River
dark chocolate & golden vanilla w/ caramel swirl
Chimney Tracks
chocolate w/ fudge & peanut butter cups

Jr. Grilled Chicken Sandwich
Jr. Cheese Ravioli

Choice of Kids Sides:

& Vanilla, Chocolate or Mint Chocolate Chip 2.99
NEW

Fresh Baby Carrots, French fries or Applesauce

DESSERTS

Jr. Ice Cream 1.99
Jr. Hot Fudge Sundae 3.49

Entire menu available for takeout, To-go containers add .25 each

Rock
Pile

(feeds 6-8 people)

Peanut Butter Pie

A light & creamy filling made w/
peanut butter & topped w/ chunks
of peanut butter cups 6.29

Hot Fudge or Caramel Sundae

Jr. Grilled Cheese

Molten Chocolate Explosion
Chocolate cake enrobed in chocolate & filled
w/ a dark chocolate truffle. Served wickedly
warm, unleashing a rush of glistening molten
chocolate to your taste buds 6.29

Reese's

Our richest chocolate cake ever will
impress even the most sophisticated
chocolate connoisseurs 5.99

Jr. Pasta (add meatball .99)

Brownie Blast Sundae

A warm gluten free brownie covered w/
your choice of ice cream, smothered
w/ hot fudge & whipped cream 5.99

Rocky The Bear
Imported Italian chocolate
gelato w/ dark chocolate ears
& white chocolate face 4.99

Ice Cream Celebration Cake
Delicious vanilla & chocolate ice cream
cake w/ tasty chocolate crunchies & festively
decorated w/ icing & sprinkles 21.99
(feeds 8-10 people)

This ultimate sharing dessert starts w/ a base layer mashup of
Molten Chocolate Cake, Reese's Peanut Butter Pie & Flourless
Chocolate Cake. Topped w/ scoops of vanilla, midnight caramel river
& chimney tracks ice cream. Finished w/ Oreos, Reese's peanut butter
cups, hot fudge, whipped cream & chocolate & caramel sauces 19.99

Sorry, no plate splitting on desserts, sharing is fine
Tables supplying their own cake or dessert will be charged .79 cents per person
/

Plate splitting charge .99

/

Groups of 10 or more add 18% gratuity

