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800 North Thompson Ave
732-469-4600

search was purely for show. Despite
Prohibition laws a good number of
people in Somerst county, including
prominent townspeople, still imbibed
privately, but publicly upheld the
appearance of law abidance.

1954 After a century of
in the rear of the building and the
upstairs was used for Sunday School.
The butcher shop and grocery store at
the north side of the building remained
from the previous ownership. By this
time Haelig's Hotel (as it was sometimes
called) had become quite popular,
because there were so many things going
on there-the store, the Sunday School,
the Inn and church picnics - not to
mention the dancehall in the evenings.

Company is incorporated, followed
by other copper mining companies,
bringing more Dutch settlers and
other immigrants seeking to avoid
discrimination in New York City.

1836 A tavern license is

approved for James B. Brown of
Martinsville, who owns land adjacent
to Chimney Rock and the quarry
where the Inn now stands.

1838 Population of Bound
Brook reaches 566.

existence the original Chimney Rock
Hotel is torn down, and Chimney
Rock Inn is built on the lot next to it.

1955 Chimney Rock Pizza

1995 After 68 years, the

DeFrancesco family sells Chimney
Rock Inn to current owner Chimney
Rock, Inc.

1920 Women gain the right to

Smith had taken ownership, making
the establishment a restaurant, store
and ice dealer using the old barn
opposite the Inn to store and cut the
ice.

Gillette undergoes
major alterations.
robbery at the nearby Bound Brook
Crushed Stone Company, which results
Gillette renovations
in the first New Jersey State Trooper
completed.
killed in the line of duty.

1886 German immigrant

William Haelig purchases the
Chimney Rock Hotel and the adjacent
property, the Chimney Rock Gorge,
to form the Bound Brook Crushed
Stone Company, which would provide
the stone to make all of the roads
in the area. Haelig built a dancehall

2000 Chimney Rock Inn is

expanded and updated to prepare for
the next century.

Martinsville consumes 11 houses
and 7 buildings.

1924 There is an attempted

1927 A summons is issued to

the Chimney Rock Hotel and new
owner Nick DeFrancesco to search
the premises for four barrels of mash
whiskey and three stills for producing
alcohol. However, the search came up
empty and no arrests were made,
suggesting that the intent of the

2002 Launch of the

Chimneyrockinn.com website

2003 Chimney Rock Inn
trademark established.

2004 Chimney Rock Inn

acquires Sestri's in Gillette, formerly
Linda's Firesite.

Tub Enclosures Frameless
Semi-Frameless
Steam Doors

732-560-4660
allabout564@gmail.com

Professional
& Reliable
Service
Over 20 years
of experience!
Middlesex, NJ

Celebrate at The Rock!

Our Event Coordinators are available Monday - Friday
9 am - 5 pm to assist you with your event planning needs

Our Gift Cards make the
PERFECT GIFT for any occasion!

$5.00 OFF
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$5 Bonus Card*

for every $50 you spend in gift cards

now through Sunday, June 18

*

Bonus Cards are not applicable toward the purchase of gift cards or t-shirts.
Bonus Cards Redeemable through August 31, 2017. Gift cards may be purchased online:
www.chimneyrockinn.com, over the phone or at either restaurant.

Reserve your

party today!

2007

2014 Celebrating 150 years of
serving the community.

2017 Exciting expansion news
announcement, stay tuned!

To our customers with food allergies:

Installations
Repairs
Custom Doors

Accepting Any Size Reservation - Father’s Day, 6/18

2005

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.

ALL ABOUT
SHOWER DOORS

Dads & Grads

surrounding area and washed through
the Chimney Rock Inn after a fallen
tree broke through the door. Massive
restoration followed to bring the Inn
back into shape.

Bound Brook under 14 feet of water;
the Inn is not affected.

1923 In March a fire in

342 Valley Road
908-580-1100

1974 Floods plague the

existence of what was once called the
Chimney Rock Hotel appears in an
advertisement placed in the December
17 edition of the Somerset Messenger.
The advertisement was placed by the
proprietor, Michael Best, thanking
the public for their patronage in what
was most likely following the first year
of his ownership. At this time the
Chimney Rock Hotel was a bed &
breakfast serving liquor, oysters, and
cigars to its patrons, who consisted
mostly of those traveling from New
York to Philadelphia.

vote in Somerset County. Soon after
men lose the right to drink, at least
publicly, as Prohibition begins.

Gillette

makes its' debut.

1999 Hurricane Floyd buries

1863 First evidence of the

1873 By this time Francis

Thurs - Sat 11:30 am – 11 pm

EAT AT THE ROCK

The Chimney Rock Inn Timeline

1825 Bridgewater Mining

Sun - Wed 11:30 am – 10 pm

Join us for
Valentine's
Day!

NOW ENROLLING FOR THE

Special Menu
Available
2017-2018
DANCE
SEASON

& SUMMER
DANCE
February
9-14CAMP!

732-720-4006
Accepting Any Size

www.SpotlightDanceNJ.org
Reservation on

Valentine’s Day

Info.SpotlightDanceNJ@gmail.com

1910 Washington Valley Road Suite #4B
Martinsville, NJ 08836

Anniversaries Birthdays Graduations
Business Meetings
Showers Reunions








BEER & WINE

STARTERS
Chimney Rack Ribs

Homemade Guac & Chips

16 beers on tap!
mug, pint, or pitcher:

NEW

Delicious homemade 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

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

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
(add sour cream .99, add guacamole 1.99)

Bottles:

Amstel Light • Bass Ale • Bud • Bud Light
Coors Light • Corona • Corona Light
Crabbie’s Ginger Beer • Heineken • Heineken Light
Kaliber (NA) • Dogfish Head 60 Minute IPA
Michelob Ultra • Miller Lite • Rolling Rock
Greens Dubbel Dark, Bard’s Lager, Glutenberg,
Redbridge, Sam Smith Cider, Melick’s Jersey
Ginger Cider, Departed Soles GoodbIPA

Queso Blanco Tater Tots

Crispy golden tater tots smothered in queso blanco,
guacamole, pico de gallo, green onions, jalapeno,
cilantro & a roasted poblano sauce 8.99

Homemade Spring Rolls

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

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

add .49

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

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 1.99)
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 2015 (California)

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

Organic Nina Bonita Sangria

Kale Salad
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

Apothic Red 2014 (California)

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

Homemade Classic French Onion Soup
by the crock: 4.79

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

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

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

Camelot Cabernet (California)

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

Rock Chop Salad

Chopped grilled chicken, avocado,
corn, bacon, gorgonzola, cucumbers,
tomatoes, mixed greens & croutons
w/ a side of poppy seed dressing 12.99

NEW

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

Greek Salad

A traditional Greek salad full of chopped
tomatoes, cucumbers, Kalamata olives, red onions,
feta cheese, romaine lettuce & spring mix
tossed w/ Greek vinaigrette 7.99
(w/ gyro 10.99 w/ chicken 12.99, w/ steak 17.79)

Kale Salad

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 2015 (California)
Tropical fruits explode on the palate
Aromas of vanilla & honey
Glass 8.99, 1/2 Liter 18.99, Liter 36.99

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)
w/o breadcrumbs

NEW

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

Vegetarian
Chili

Beringer White Zinfandel (California)

Soft berry taste
Glass 5.99, 1/2 Liter 12.99, Liter 25.99
/

*Note - pre-cooked weights

/

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

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

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 12.99

Fresh Market Salad

Strawberry Fields

Fresh sliced strawberries tossed w/ spring
mix, toasted almonds, caramelized onions
& craisins. Creamy poppy seed dressing
served on the side 8.99

(w/ chicken 13.99, w/ shrimp 15.49)

BLUSH

Entire menu available for takeout

Tossed Salad

Chimney Salad

Kendall Jackson Cabernet Sauvignon 2014 (California)

Soup Of The Day

cup: 3.29 bowl: 4.29

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)
w/o croutons

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

San Gennaro Pizza

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
TM

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

PRETiZZA An original twisted pizza that starts
TM

8.99

9.99

w/ a delicious pretzel crust, topped w/ a crushed tomato
sauce & cheddar cheese blend.
Served w/ queso blanco for dipping**

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
A crispy three-cheese crust, sure
to be the best flourless pizza you ever had in New Jersey**

Kalamata olives, red onions, diced tomatoes, feta &
mozzarella cheese** (add gyro meat 2.99)

15.99

NEW

(Can be ordered w/ any of your favorite toppings except meatballs, breaded eggplant or onion crisps)

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

plum tomato sauce, fresh mozzarella & basil**

10.99

White Our thin crust w/ fresh basil ricotta, mozzarella
& parmesan cheeses**
Hawaiian style (ham & pineapple), add 3.99

9.99

12.99

15.99

pizza topped w/ diced mozzarella sticks, chicken tenders,
French fries & cheddar cheese**
10.99

12.99

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

11.99

11.29

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

12.99

10.99

BURGERS

Smoked Beef Brisket Sandwich

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

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

Gyro Wrap

Queso Blanco Burger

Buffalo Chicken Wrap

Our house pressed 1/2 lb.* beef burgers are cooked medium - well done
Substitute a turkey burger, grilled chicken,
black bean burger, or salmon patty for any burger

Choice of: tortilla chips, mixed greens, onion crisps, French fries,
pico & rice, or cajun fries. Sub sweet potato fries for 1.99

The Classic 1/2 Pounder
w/ lettuce, tomato & onion 8.49
add 2.99

Choose your roll:

Grilled Chicken Caesar Wrap

Fresh sweet roll or multigrain roll

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

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)

Ribeye Philly Cheesesteak

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

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

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 1.99)

Grilled Fish Tacos

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

make burrito bowl

Chorizo Burger

A blend of beef & chorizo sausage
topped w/ queso fresco, tomatoes,
avocado, lettuce, cilantro & creamy
chile dressing 9.99
add 2.99

Chipotle Burger

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 1.99)
Chipotle Chicken 7.99

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

NEW

Burrito
/

12.99

** Not available in half

Mayan Chipotle Grilled Chicken Sandwich

To-go containers add .25 each

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

Grilled Vegetables 6.99

14.59

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

Smoked Beef Brisket Sandwich

Shaved beef & lamb gyro wrapped up
w/ romaine, tomatoes, red onions, feta
cheese & tzatziki sauce 8.99

12.59

Buffalo Chicken Our delicious

HANDHELDS

NEW

11.99

San Gennaro Our famous

MARGHERITA ROSA Our classic Margherita

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

10.99

MEDITERRANEAN Pesto, roasted garlic,

14.99

Glutenless

MARGHERITA Homemade thin crust,

small large

Chipotle Beef 8.99

add 1.99
*Note - pre-cooked weights

/

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

Basted in our homemade chipotle
A veggie burger made of black
sauce & topped w/ monterey jack
beans, corn, brown rice & chipotle
& cheddar cheese, guacamole,
peppers grilled & topped w/
caramelized onions, arugula &
tomatoes, shredded lettuce & a
chipotle ranch dressing 9.99
creamy chile dressing 8.99
add 2.99
Gluten Sensitive - Items made without gluten-containing ingredients

FAVORITES
Fiery Grilled Chicken Rice Bowl

Cedar Planked 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

Chimney Rack Ribs

Seasoned salmon roasted on
a cedar plank w/ brown sugar & balsamic
glaze, served w/ angel hair pasta tossed
in garlic, spinach & tomatoes 15.99

Our signature meaty house smoked, sweet, tangy & tender BBQ
baby back ribs, served w/ French fries & Carolina slaw 18.99
sub French fries

add 2.99

Smoked Beef Brisket

Tender beef brisket smoked in-house &
served w/ Carolina slaw, hot cherry peppers
& BBQ sauce on the side. Choice of French
fries or roasted garlic potatoes 15.99
sub French fries

Fiery Grilled Rice Bowl

Pan Seared Chicken Parmigiana

Cilantro-lime rice topped w/ char-grilled zucchini, squash,
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 14.79

Grilled Mango Chicken

NEW
Our house marinated grilled chipotle chicken
breast topped w/ a sweet & spicy mango salsa
over cilantro-lime rice 13.99

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

add 2.19

House Breaded Eggplant Parmigiana

Homemade Fish & Chips

Fresh eggplant cutlets topped w/
tomato sauce, ricotta & mozzarella
cheese, served w/ a choice of side 12.49

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

Homemade Chicken Pot Pie

Fresh cod in a homemade beer batter
cooked to order w/ French fries & a
side of tartar sauce 12.49
(malt vinegar available upon request)

Open Sliced Steak

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

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

PASTA
Sausage, Bacon & Kale Rigatoni
Capellini, linguini, penne, rigatoni, spaghetti, whole wheat spaghetti or ziti

Chipotle Pasta

make any pasta

(except meatballs & meat sauce) add 2.99

Homemade Lasagna

Penne pasta sautéed in a fresh chipotle
cream sauce & topped w/ diced tomatoes,
scallions & fresh romano cheese 11.99

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

Capellini Monaco

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

(w/ chicken 15.49, w/ shrimp 16.99)

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

Nona’s Baked Ziti

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 11.99

Rigatoni With Vodka Sauce

Rigatoni tossed in our classic pink cream sauce 9.99

DESSERTS

SIDES

Brownie Blast Sundae

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

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

Sweet potato fries 4.99
House Vegetables
Sautéed spinach, string beans, broccoli 3.99

Reese's

Peanut Butter Pie

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

KIDS

or Caramel Sundae

Molten Chocolate Explosion

- All items come with choice of side -

Jr. Pasta (add meatball .99)
Jr. Macaroni and Cheese

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

Jr. Grilled Cheese

Rock Pile

Jr. Hard Shell Chipotle Chicken Tacos
Jr. Hamburger or Jr. Turkey Burger
Jr. Grilled Chicken Sandwich

Choice of ice cream, hot fudge or caramel,
topped w/ whipped cream & a cherry 4.79
(add rainbow sprinkles or chopped nuts .39)

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)

Flourless Chocolate Cake

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

This ultimate sharing dessert starts w/ a base layer
mashup of our Molten Chocolate Cake, Reese's
Peanut Butter Pie & Flourless Chocolate Cake.
Ice Cream Celebration Cake
Topped w/ scoops of vanilla, midnight caramel river
Delicious vanilla & chocolate ice cream
& chimney tracks ice cream. Finished w/ Oreos,
cake w/ tasty chocolate crunchies & festively
Reese's peanut butter cups, hot fudge, whipped
decorated w/ icing & sprinkles 21.99
cream & chocolate & caramel sauces 19.99
(feeds 8-10 people)
(feeds 6-8 people)

Jr. Cheese Ravioli

Choice of Kids Sides:

Fresh Baby Carrots, French fries or Applesauce

DESSERTS

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

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

Choose any item 4.99

Jr. Chicken Tenders

Pasta Pomodoro

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

Jr. Ice Cream 1.99
Jr. Brownie Blast 3.79
Jr. Hot Fudge Sundae 3.79

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

Hand Scooped Ice Cream

NEW Salted Bananas Foster - Brown sugar banana ice cream w/ caramel & cookies

Midnight Caramel River - Dark chocolate & golden vanilla w/ caramel swirl
Chimney Tracks - Chocolate w/ fudge & peanut butter cups
Vanilla, Chocolate, Mint Chocolate Chip 2.99
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

