
GARDEN  V  OR CAESAR SALAD 
Crispy baby greens and fresh vegetables  

drizzled with our house dressing or     
Chopped romaine hearts, croutons, and 

shaved parmesan cheese with Caesar 
Served with garlic toast  14 / Half 10  

CHICKEN COBB SALAD
Chopped lettuce topped with diced 
bacon, black beans, diced tomato, 

guacamole, crumbled feta cheese, and 
seasoned chicken breast, with garlic                                 

ranch dressing 23

VOODOO TUNA SALAD 
Hand-sliced sesame-crusted ahi tuna 

cooked medium rare, baby greens, carrots, 
tomato, guacamole, green onions, crispy 

noodles anda sweet-soy vinaigrette  24

CHICKEN CAESAR SALAD 
Blackened or grilled chicken over  

chopped romaine hearts, croutons,  
shaved parmesan cheese, and bacon bits, 
with Caesar dressing and garlic toast  21

SOUTHWEST CAESAR SALAD GF  
Fresh romaine, pico de gallo, nacho chips, 

guacamole, grilled chicken, cheddar, 
monterey jack and our Caesar dressing 22

ASIAGO GARLIC FRIES  
With garlic aioli dip  11

YAM FRIES  
With chipotle aioli dip  11

SMOKED CHICKEN & BACON DIP 
Chicken, bacon, spinach and herbed 

cream cheese dip served in a cast iron 
skillet with tortilla chips  17

BRISKET POTATO SKINS 
House Smoked Brisket, diced bacon 
and green onion, topped with           
melted cheese. 17

RC NACHOS 
Green onions, tomato, black beans, 
bacon, jalapeños, monterey jack  
and cheddar  23 / Half 16 
Add chicken or brisket +5.5

S+P DRY RIBS  GF  
Crispy pork button bones dusted  

with our special seasoning  16

CHICKEN WINGS  
Bone-in or Boneless, served with  
blue cheese or ranch  18.5 
Choose your flavor: Salt + Pepper,  
Sweet Thai Chili, Hot, Mild, Teriyaki 
Sriracha, Honey Mustard BBQ,              
Honey Garlic, Korean or BBQ

BAKED BRIE & BERRIES  V  
Topped with chopped pecans,  
balsamic-berry reduction, mango        
salsa with toasted crostini  17

STUFF’D STARTER COMBO  
6 Prawns + mushroom stuffs and                      
4 firecracker shrimp  19 

ASIAN LET TUCE WRAPS  V  
Choice of grilled chicken breast or  
Korean glazed tofu, red pepper, 
noodles, onions, water chestnuts and 
lettuce cups with light sweet-spicy  
ginger glaze  22

PRAWN MUSHROOM STUFFS  GF  
Mushroom caps packed with  
chopped tiger prawns, asiago-garlic 
cream cheese and chipotle in adobo 
sauce, served on a skillet  16

FIRECRACKER SHRIMP  GF  
Fiery jalapeños stuffed with herbed 
cream cheese, chili pepper, a jumbo 
prawn and wrapped in bacon  18

SALAD ADD ONS
Brisket 6

Chicken Breast 6
Prawn Skewer 7

Korean Glazed Tofu 5
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ASK ABOUT DAILY SPECIALS + DRINK SPECIALS
ROCKCREEKGRILL.COM     

Served with choice of Fries, Garden Salad or Caesar Salad.
Sub Soup, Yam Fries, or Onion Rings +2.50 / Gluten Free bun +1.50 / Add Poutine +3

DAILY SOUP  
Ask your server for today’s flavour!  9.5

SOUP, SALAD & GARLIC TOAST 
Garden or Caesar  16

V  Vegetarian     GF  Gluten Friendly

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your rish of foodborne illness.

ZEKE’S BURGER 
Thick cut bacon, smoked cheddar, 
hickory ranch BBQ sauce, caramelized 
onions, lettuce and tomato  22

BLACK + BLUE BURGER 
Topped with fresh blue cheese         
crumbles, bacon, BBQ sauce, lettuce  
and tomato  22

CREEK BURGER 
Topped with cheddar, lettuce, tomato, 
pickle and chipotle aioli 19

THE FLAVOR BOMB BURGER 
Topped with Firecracker Shrimp, bacon, 
grilled onions, lettuce and tomato 23

VEGGIE BURGER V  
Smoked cheddar, chipotle mayo,         
lettuce, tomato, onion  19

ASIAN LET TUCE WRAPS V  
Choice of grilled chicken breast or 

Korean glazed tofu, red pepper, noodles, 
onions, water chestnuts and lettuce cups 

with a light sweet-spicy ginger glaze. 
Side not included 22

CALI BRIEWICH WRAP 
A soft tortilla rolled with wild berry aioli, 
sliced grilled chicken breast, warm brie, 
lettuce, tomatoes and house made 
guacamole  22

SIRLOIN STEAK SANDWICH 
6oz sirloin topped with caramelized 
onions and sautéed mushrooms  24

BEER BAT TERED FISH 
Our house beer battered fish served       

with fresh coleslaw and tartar sauce  20 
Half 16

HOUSE MADE CHICKEN FINGERS 
Chicken strips crusted with panko and 

crushed tortilla chips, served  with sweet 
Thai chili sauce, honey mustard BBQ or 

honey dill aioli  20 | Half 15

BLACKENED CHICKEN CLUB 
Blackened chicken breast, hickory ranch 
sauce, cheddar cheese, bacon, lettuce 
and tomato. Served on a ciabatta bun 22 
Try it as a Wrap!

HANK’S CRISPY                   
CHICKEN BURGER 
Topped with our new hot honey dill 
coleslaw, Monterrey Jack cheese, 
caramelized onions, lettuce 
and tomato  22

PHILLY BRISKET DIP 
House smoked brisket on a  ciabatta bun 
with caramelized onions and peppers 
and smoky BBQ ranch sauce  21

CA JUN QUESADILLA 
Cajun chicken, sautéed peppers, 

monterey jack and cheddar cheese                 
in a flour tortilla  20

MAUI SHRIMP TACOS 
Panko crusted shrimp, lettuce, 

guacamole, spicy chive-cilantro aioli, 
tropical salsa and flour tortillas  20

BA JA FISH TACOS 
Battered fish, coleslaw, pico de gallo, 

shredded combo cheese and citrus         
tartar sauce  20

SMOKED BRISKET TACOS 
Topped with pico de gallo, caramelized 
onions, BBQ sauce drizzle, shredded 
cheese and lettuce  21



P I E T O W N  
P I Z Z A
Add gluten free crust to any pizza +2

BBQ CHICKEN PIZZA 
Grilled chicken, red onion, bacon and smoky BBQ sauce drizzle 19.95

THE HAWAIIAN  
Fresh ham and grilled pineapple  19.95

HOT HONEY & CHICKEN 
Diced chicken, red onion, spicy honey drizzle  19.95

SMOKESHOW 
Shredded brisket, mushrooms and peppers, 
smoky BBQ sauce drizzle  19.95

PEPPERONI  18.95

THE LITEHOUSE 
Sautéed peppers, mushrooms, onion, tomato slices,                  
mozzarella cheese  19.95

T-REX  
Pepperoni, bacon, mushrooms  19.95

DAISY DUKE 
Grilled chicken breast, bacon, red onion, red pepper,                         
hickory-ranch BBQ sauce, mozzarella  19.95

VEGAN  V  
Vegan crust, vegan cheese, peppers, mushrooms,  
red onion, diced pineapple, tomato  19.95

PA S TA  
&  B O W L S
Served with garlic toast. 
Gluten free penne noodles +2

BLACKENED CHICKEN RAVIOLI 
Blackened chicken breast with 4 cheese spinach ravioli  
in a creamy white wine garlic sauce  23.95

SHRIMP RAVIOLI 
A creamy blend of sautéed shrimp with  
spinach and 4 cheese ravioli 23.95

SEAFOOD LINGUINI 
Salmon, prawns, fresh spinach, crispy capers,  
linguini pasta and a citrus-creole sauce  24.95

PENNE LANE 
Spinach, sun-dried tomatoes, 3-cheese cream sauce,  
penne pasta and blackened chicken breast  23.95 / Half 16.95

BUDDHA RICE BOWL V  
Choice of teriyaki chicken or pan-fried  tofu with rice, 
cucumbers, black beans, green onion, sesame seeds,                       
roasted cauliflower, carrots, charred pineapple                                    
and sriracha honey crème fraiche  23.95 

JAMBALAYA 
Chicken, shrimp and sausage in our own  
jambalaya recipe  23.95

THE VOODOO TUNA BOWL
Fresh ahi tuna, slivered carrot, diced tomato, 
green onions, guacamole and crispy noodles over rice 
with a sweet soy vinaigrette  25

D E S S E R T S
RC BANANA BURRITO

Perfect for sharing! A banana burrito deep 
fried til golden and rolled in cinnamon 

sugar. Served with French vanilla ice cream, 
caramel sauce and pecans  11.95

WILD BERRY CHOCOLATE BROWNIE
Chocolatey brownie topped with  

French vanilla ice cream, caramel sauce 
and our wild berry reduction  10.95

NEW YORK CHEESECAKE
New York style cheesecake topped with 

mixed berry compote  10.95

ICE CREAM SUNDAE   4.95

R C  E N T R E E S
ALBUQUERQUE CHICKEN & SHRIMP  GF  
Sundried tomatoes in our creole butter sauce  
and choice of 2 sides  33 / Half 23

ALBUQUERQUE STEAK + SHRIMP 
choice of 2 sides  35

ALBUQUERQUE SALMON + SHRIMP 
choice of 2 sides  33

GRILLED SALMON 
With choice of avocado salsa or garlic chive butter topping 
and choice of 2 sides  29

8OZ AAA CANADIAN SIRLOIN STEAK  GF  
Grilled with Rock Creek spices and choice of 2 sides  28.95 
Add BBQ sauce - no charge 
Add herb & wine sautéed mushrooms +4 
Add sautéed mushrooms & onions +5 
Add cajun shrimp butter sauce +7

Side Choices:  Fresh roasted veggies, garden salad, soup, garlic mashed potatoes, rice, fries, mac & cheese, or coleslaw. 
Sub asiago garlic fries +2  / Sub 4 cheese spinach ravioli +3

V  Vegetarian     GF  Gluten Friendly

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your rish of foodborne illness.

SMOKED ST. LOUIS RIBs GF  
Smoked and roasted until tender, then glazed with our smoky BBQ 

sauce and choice of 2 sides  Full 28.95 / Half 22.95

SMOKIN’ Q PLAT TER 
2 Meats  24.95  

Brisket, smoked ribs, honey mustard BBQ dip, and choice of 2 sides   
3 Meats  29.95  

Brisket, sausage, smoked ribs, honey mustard BBQ dip,                             
and choice of 2 sides  

RC BACKYARD BBQ BOWL 
House smoked brisket and local Harvest Meats sausage  

with garlic mashed potatoes, sautéed mushrooms, smoked 
cheddar, onions rings and smoky BBQ sauce drizzle  24.95

PITMASTER PLAT TER 
Ribs, smoked brisket, honey mustard BBQ dip, smoked cheddar, 

Harvest Meats sausage, fries and garlic toast  25.95

F R O M  T H E
S M O K E R


