
SHIP ROCK GRILLE 
 

Monday – Saturday 10:30am - 2:30pm 
Sunday Brunch 10:30am - 2:30pm 

Also Open for Dinner on Concert Nights 
 

Opening Acts 

San Juan Kettle Chips 
Sun Juan Potatoes Topped with Creamy Cheese Sauce 
and Sprinkled with Blue Cheese Crumbles.  Garnished 

with Roasted Garlic & Chives. 
$7.00 

 Chipotle Crab Cakes 
A Rich Blend of Dungeness Crab, Crawfish, Garlic  

and Roasted Chilies Spiced with House-Made  
Chipotle Aioli. 

$9.00 
 

Barbeque Wings 
Lightly Breaded Chicken Wings, Tossed in a Spicy House 

Made Chipotle Barbeque Sauce & Served with Your 
Choice of Ranch or Bleu Cheese . 

$9.75 

 Spinach & Artichoke Dip 
A Creamy Blend of Spinach, Artichokes & Parmesan Baked 

& Served with Seasoned Pita Chips. 
$8.00 

Rattlesnake Empanadas 
Tender Rattlesnake and Hausenfeffer Blended With Roasted Garlic, 

Roma Tomatoes and Pepper Jack Cheese and Baked in a Puff Pastry. 
Garnished With Crème Fresh Guacamole and Pico De Gallo. 

$11.25 
 

Soups & Salads 
 

Blue River Salmon Salad 
Mild Chilaca Chile Rubbed Salmon Atop Crisp  

Chopped Romaine with Julienne Radicchio, 
Crumbled Maytag Blue Cheese, 

Candied Walnuts and Caramelized Pears. 
Drizzled with Raspberry Vinaigrette. 

$12.50 
 
 

 Tumbleweed Caesar Salad 
Baby Organic Romaine with Shredded Parmesan Cheese & 

Croutons.  All Tossed in Our Signature Caesar Dressing.  
Garnished With Crispy Fried Vegetables. 

$8.00 
Add Grilled Chicken Breast. 

$3.00 
 

   
Tortilla Soup 

A Savory Blend of Slow Simmered Pork with Chiles, 
Peppers & Cilantro, Topped with Crispy Tortilla Strips. 

$4.00 
 

 Ship Rock Soup of the Day 
Ask Your Server for the Specialty Soup of the Day. 

$4.00 
 
 

Half Sandwich & Soup 
Choose a Half Portion of the Red Rocks Turkey Club or Ridgeline Sirloin Sandwich, 

 and Pair it with Our Tortilla Soup or the Soup of the Day. 
(Lunch Only) 

$9.00 
 
 
 
 
 
 
 
 
 



SHIP ROCK GRILLE 
 

Headliners 
All Sandwiches are Served with Your Choice of French Fries, Potato Salad, Coleslaw, or House Veggies. 

 
 

Red Rocks Turkey Club 
Slow Roasted & Sriracha Rubbed, Turkey Breast, Sliced 

Thin & Served on House Baked Foccacia with Apple 
Slices, Bacon & Avocado Aioli. 

$9.50 
 

  
Fish & Chips 

Beer Battered Strips of Pacific Salmon, Fried to Perfection & 
Served with French Fries & a  Southwest 

 Remoulade. 
$10.50 

 

 
Ridgeline Sirloin Sandwich 

Shaved Tender Sirloin with Beer Onions & a Spicy 
Southwest Cheese Sauce, Served with Jus Lie on a House 

Baked Ciabatta Roll. 
$10.50 

 

 

Mahi Mahi Fish Tacos 
Blackened & Grilled Mahi Mahi in Flour Tortillas with 

Coleslaw, Pico de Gallo & a Chipotle Ranch Sauce. Served with 
Black Beans & Spanish Rice 

$12.00 

 
Barbecue Pulled Pork  

Tangy Pulled Pork BBQ, Slow Simmered & Layered With 
House-Made Slaw Between Two Pieces of Honey 

Sweetened Corn Bread. 
$9.50 

 

  
Backstage Chicken Sandwich 

Chili Rubbed Grilled Chicken Breast Layered with Jack Cheese, 
Chipotle Ranch Dressing & a  House-Made Salsa. Served on a 

Fresh Baked Ciabatta Roll. 
$10.50 

 
Bison Sliders 

Three Tantalizing Mini Bison Burgers Kicked Up with 
Boursin Cheese, Grilled Onions & Pickled Jalapenos. 

Served with a Side of Barbecue Sauce. 
$11.00 

 
 

  
Build Your Own Burger 

Half Pound Burger Grilled Medium Well on an Asiago Roll.  
Add Cheddar, Swiss, or Pepper Jack Cheese, & Top it With 

Sautéed Onions, Mushrooms, or Bacon. 
 Each Topping an Additional $.50. 

$9.00 
 

 
Wolf Creek Crepes 

Sauteed Elk Tenderloin, Organic Alamosa Mushrooms, 
Fontina Cheese & Garlic.  Rolled in Delicate Crepes, 

Served Atop a Pomadoro Sauce. 
$15.00 

  
Ship Rock Pasta 

Sauteed Shrimp & Chicken with Anaheim Peppers & Fettuccini, 
Tossed in a Light Red Pepper Cream Sauce & Topped with 

Shredded Pepper Jack Cheese. 
$11.50 

 
 

 
Garden Stack 

Assorted Grilled Vegetables & Fresh Herbs Brushed With 
a Herb Aioli.  Finished With a Tomato Balsamic 

Reduction. 
$10.50 

  
Buffalo Meatloaf  

House-Made Buffalo Meatloaf Served with Roasted Garlic 
Mashed Potatoes, Broccoli & a Marsala Mushroom Cream 

Sauce, Topped with Fried Onion Rings. 
$14.00 
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