
 
 

 
 
 
 
 

Enjoy a Beer Sampler 
(from any of our 17 craft draughts) 

3 – five oz. pours 

Wine Flight 
(from any our "by the glass" pours) 

3 – two oz pours 
$10 

 

Soups 
 

Soup  du  Jour     5 .  
On ion  Grat in  Soup     6 .  

 
 

Salads 
 

Baby  F ie ld  Greens    7 .  
with herbed goat cheese, in a creamy 

champagne vinaigrette 
 

Class ic  Caesar  Sa lad    8 .  
with shaved grana padano and garlic croutons 

gril led chicken   12. 
grilled shrimp    14. 

 

"RHI "  Mar inated  Beet  Sa lad   10. 
with baby arugula, grilled onions, 

goat cheese, toasted almonds, 
dressed with a red wine vinaigrette 

Tuna  N ico i se  Sa lad    15.  
with french beans, fingerling potatoes, 
hard boiled eggs, tomatoes, red onion, 

arugula, in a red wine vinaigrette 
 

Spinach  Sa lad    9. 
pears, dried cranberries, bacon, goat cheese,red 

onion, balsamic vinaigrette 
 

Wedge  Sa lad     8. 
iceberg lettuce with crumbled bacon, 
grilled onions, grape tomatoes and 

a bleu cheese dressing 
 

 
 

Grilled Flank Steak Salad   14. 
on romaine lettuce, grilled onions, 

grape tomatoes & crumbled bleu cheese 
in a creamy champagne vinaigrette 

 



 

Specialty Sandwiches
All sandwiches are served with your choice of house-made 

fries or side salad

 

"Rocky Hill Inn" Burger   13.

topped with sunny-side egg, grilled onions, 
apple-wood smoked bacon and cheddar cheese 

& hand cut fries

Veggie Burger   12.

with lettuce and tomato on a brioche bun

Turkey and Brie   9.

on a spinach wrap with cranberry relish and 
green onion mayo

Rocky Hill Inn Rueben   10.
pastrami with gruyere, provolone, slaw and 

Russian dressing on sour dough

Jerk Chicken  10.
with mango salsa, mixed greens and tomato in a 

spinach wrap

Lobster Salad   14.
with mango, macadamia nuts, tarragon mayo on a 

croissant with baby greens and sliced tomato

BBQ Pulled Pork Sandwich    11.
topped with vinegar slaw on brioche roll

 
Duck Confit Sandwich    12.

cranberry, mustard vinaigrette, arugula 
on toasted sour dough

Entreés  

Grilled Vegetable Napoleon 
of Portobello mushroom, zucchini. squash. eggplant, 

tomato. smothered with parmesan on a bed of 
tomato sauce    8.

 
Old Speckled Hen Beer

Battered Fish n' Chips   14.
with house made remoulade sauce, malt 

vinegar and hand-cut fries.
 

Pappardelle Pasta  15.

with wild boar ragù and pecorino cheese
 

House-made Gnocchi    13.
roasted butternut squash, sage brown butter, 

grana padano

Grilled Chicken Breast   12.
Topped with wild mushrooms, spinach, melted 
provolone natural jus and a pancetta risotto

The Elderflower Blossom
Champagne, St. Germaine Elderflower

Liqueur & Club Soda    $11
 
 

 


	rhi_lunch_menu_sept_2011.pdf
	2011SeptLunchp2.doc

