
 

 

Dinner Menu 
appetizers                   
 

DAILY SOUP          $  5.00 
GARDEN SALAD         $  5.00 
BRUSCHETTA tomato, fresh basil and garlic     $  5.00 
CONCH FRITTERS with a sweet and spicy tomato relish     $  6.50 
GRILLED CALAMARI served with fresh lime       $  9.00 
COCONUT SHRIMP with Rockhouse cocktail sauce    $  9.50                                        
LOBSTER BLAZE rolled tortilla with salsa and sour cream                                     $10.00                                                                                                                
CRAB TURNOVER a quartered quesadilla stuffed with crab and served with  $10.00 
black bean and papaya salsa.      
SAMPLE PLATTER FOR TWO a combination of Lobster Blaze, Crab Turnover,  $18.00 
Conch Fritters & Calamari     

main course 
 

GRILLED CHICKEN SALAD served with Caesar dressing          $10.00 
*JAMAICAN STIR FRY cho-cho, callaloo, carrot, cabbage, rice & peas  $10.00 
BLACKENED SNAPPER & TORTILLA SALAD poppy seed dressing  $12.50 
CHICKEN AND VEGETABLE RUNDOWN  served with roti                                    $13.00                    
CURRY CHICKEN with vegetables and roti       $12.00 
*COCONUT CHICKEN with savory pineapple relish     $12.00 

JERK CHICKEN ROLL UP build your own fajitas with sliced jerk chicken breast,   $12.00 
lettuce, onion, peppers, sour cream, salsa, cheddar etc      
GRILLED TENDERLOIN STEAK with herb butter and baked potato  $24.00 
CHICKEN FUSSILI with mushroom in a light cream, jerk sauce       $13.00  

SEAFOOD LINGUINI tossed with olive oil & sweet pepper    $16.00 
SHRIMP LINGUINI with fresh tomato and basil     $16.00 
 

*FRESH SNAPPER FILLETS char-grilled, pan fried or curried    $13.50 
RED STRIPE SNAPPER beer battered with Rockhouse potatoes   $13.50 
DAPPER SNAPPER snapper fillet wrapped in banana leaf and steamed               $13.50  
*BLACKENED MAHI MAHI with mango chutney      $15.00 
ISLAND SHRIMP curried in a papaya boat      $18.00  
THE ROCK FISH POT broth filled with fresh seafood and grilled  bread                     $18.00 

OLD TIME SYNTING crayfish, calamari, snapper and shrimp, slowly simmered    $20.00 
in a Jamaican run down sauce, served with white rice in a coconut shell              
*FRESH LOBSTER, split, garlic basted and char-grilled     Market Price  
*LOBSTER THERMIDOR, sautéed with mushrooms, creamy garlic sauce   Market Price 
 

*THE SEAFOOD PLATTER 
Grilled Lobster. Coconut Shrimp, Blackened Mahi Mahi     $45.00 
 

* Meals served with rice and peas. 

sides 
 

FRIED PLANTAIN      $ 3.00  BAMMY                       $ 3.00 
CALLALOO              $ 4.00  ROCKHOUSE POTATOES     $ 3.00  
 

A 10% Service Charge and 10% General Consumption Tax  
will be added to your bill.  All prices are in US$. 


