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Rock Bottom Breakfast Burrito
Three eggs scrambled with breakfast sausage,  
nacho cheese, black beans, poblano peppers, tomatoes,  
cilantro and onions rolled in a tomato basil tortilla.  
Served with country potatoes and fresh salsa. 9.89 

Scrambler Skillet
Three scrambled eggs with Cheddar and Jack  
cheese and your choice of sausage, bacon or ham.  
Served with country potatoes and toast. 8.99

Denver Omelet Sandwich
Scrambled eggs, ham, red pepper and onions topped  
with melted Swiss on a toasted English muffin.  
Served with country potatoes and salsa. 8.99

Frittata Florentine
Two-cheese eggs with sautéed veggies on a bed of country 
potatoes topped with our spicy spinach Florentine sauce, 
pico de gallo and served with toast. 9.89

buttermilk biscuit French Toast
French toast topped with strawberries, whipped cream  
and maple syrup. 9.79

Fruit n’ Granola
Crunchy granola and fresh strawberries with  
your choice of low-fat vanilla yogurt or milk. 6.59 

Make Your Own Smoothie
A frozen blend of low-fat vanilla yogurt and your  
choice of strawberry, orange, pineapple and banana. 4.89

Breakfast Sides
Sausage, bacon or ham 2.79
Fresh fruit cup 3.29
White, rye, wheat toast, English muffins 1.39
Country potatoes 1.39
Fresh orange, grapefruit, apple, cranberry  
and tomato juices 2.99

Brewery Nachos
Tortilla chips with black beans, melted Cheddar and  
Monterey Jack cheeses, fresh tomatoes, jalapeños, cilantro 
and red onions. Served with salsa. 9.89   Half order 7.69     
Add guacamole 1.69   Add chicken or beef 2.59

homemade Guacamole & chips
Made with fresh, ripe avocados, Roma tomatoes, jalapeños, 
onions and spices. Served with tortilla chips. 7.69

Spicy Spinach Cheese Dip
We blend spinach with fire-roasted tomatoes, melted  
Jalapeño Pepper Jack cheese and onions for a spicy kick.  
Served with flatbread and tortilla chips. 9.69

rock bottom Wings
Over a pound of crisp, tender wings. Choose from Buffalo  
or Honey Chipotle sauce. 10.99

crispy peppers & Pickles
Tempura-battered Anaheim pepper rings and dill pickle 
chips. Served with chimichurri ranch for dipping. 6.59

Ballpark Pretzels
Two giant pretzels brushed with our Brown Ale, seasoned 
with fresh garlic and Kosher salt then oven-baked to  
perfection. Served with our spicy spinach cheese dip. 8.79   
Single pretzel 4.89

Onion Rings
Half-pound of smoked peppercorn seasoned onion rings.  
Served with ketchup. 5.99

santa fe ranch Salad
Fresh greens, fire-roasted corn, pico de gallo, avocado, 
roasted red peppers, black beans and chimichurri ranch 
dressing topped with tempura-battered Anaheim  
peppers. 9.69   Add hand-battered crispy chicken 2.59

Brewer’s Cobb
Roasted turkey breast, hickory smoked bacon, Gorgonzola, 
fresh avocado, tomatoes, egg and carrots. Served with  
your choice of dressing. 12.59 

Chicken Caesar
Grilled chicken, fresh Romaine lettuce and shredded  
Parmesan with our Parmesan Caesar dressing and  
house-baked croutons. 11.99   Without chicken 9.39

Rock the House Salad
Chopped fresh greens, tomatoes, cucumbers, carrots,  
hickory-smoked bacon, egg, Monterey Jack and Cheddar 
cheese and croutons. Served with choice of dressing. 8.69

soup of the day
Ask your server for today’s selection. Bowl 6.5.9   Cup 3.29

starters & salads

breakfast Served until 10:30 a.m.
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The Classic
Served with lettuce, tomato, pickles and red onion. 10.59   
Add cheese .50   Add hickory bacon .75

The Laredo 
Southwest-inspired with Pepper Jack cheese, homemade 
guacamole, pico de gallo and chipotle mayo. 11.59

Hickory Bacon BBQ
A mouth-watering favorite topped with Cheddar cheese,  
hickory bacon and our signature BBQ sauce. 11.59

Kettle Chip Crunch
Monterey Jack cheese, Brewery slaw and pickles,   
topped with malt kettle chips. 10.99

We provide the framework. You create the perfect burger.
All burgers are served with your choice of French fries, Malt Kettle chips, Brewery slaw or fresh fruit. 

pick your patty: Fresh ground beef, juicy chicken breast or flavorful veggie burger.

Fish & Chips
Tempura-battered cod served with fries, Brewery slaw, 
homemade remoulade sauce and malt vinegar. 13.19	

lucatero’s guadalajara Enchiladas
Roast chicken, melted cheese and fire-roasted poblanos 
wrapped in white corn tortillas with tomatillo sauce.  
Finished with sour cream and pico de gallo. 14.29

Classic Mac n’ Chicken
Our famous homemade Mac n’ Cheese loaded with  
juicy chicken and topped with crunchy Parmesan  
breadcrumbs. Served with your choice of a Side Salad  
or Side Caesar. 14.29     Without chicken 11.99

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness. 
All items are cooked to order.

originals

The Reuben
Thin slices of corned beef, melted Swiss cheese,  
caraway sauerkraut and authentic Russian dressing  
on lightly grilled marbled rye. 10.99

Pulled BBQ Pork
Tender pulled pork with our signature BBQ sauce,  
piled high and topped with homemade Brewery  
slaw. 10.99  

sonoma chicken wrap
Roasted chicken, hickory-smoked bacon, spinach,  
marinated tomatoes and homemade guacamole,  
wrapped in grilled flatbread. 10.99 

Brewer’s Club
Roasted turkey, hickory bacon, ham, melted Cheddar  
and Monterey Jack cheese, tomato and lettuce with  
our chipotle mayo. 10.99

All sandwiches are served with your choice of French fries, Malt Kettle chips, Brewery slaw or fresh fruit.  

burgerology

the slice

Add a side salad or side Caesar to any entrée for 2.99
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desserts
Mini Strawberry Cheesecake
A classic cheesecake on a sweet, sugar cookie crust  
topped with fresh strawberries. 2.99

Pint Glass Sundae
A Rock Bottom Original! Scoops of Espresso Chip ice cream, 
crumbled chocolate wafers, candied walnuts and hot fudge. 
Topped with whipped cream and a cherry. 5.99      
Mini Sundae 2.99

wine selections
White Wines
White Zinfandel, Beringer, California

Pinot Grigio, Ecco Domani, Tre Venezie, Italy

Chardonnay, BV Century Cellars, California

Chardonnay, Kendall Jackson Vintner’s

Reserve, Sonoma, California

Chardonnay, Sterling, California

Red Wines
Merlot, Sterling Vintner’s Collection, California

Pinot Noir, Camelot, California

Cabernet, Beaulieu Century Cellars, California

Cabernet, ”Five Rivers”, Paso Robles, California

BottleD Beer
Planet Porter

molson

Mojo IPA

michelob ultrA	

Corona

Heineken

Heineken Light

Flashback

Rock Bottom Wheat
A Belgian Witbier, this golden-hued beer is smooth  
with citrus notes, finishing tart and slightly spicy  
due to the addition of orange peel and coriander.  
One of our favorites!

Itasca Extra Pale Ale
A copper-hued American Pale Ale. Brewed with Pale Ale  
and Crystal malts for a medium bodied caramel flavor. 
Generously hopped with four varieties for an  
orange-grapefruit flavor and aroma. This is the  
choice for hopheads.

Hazed and Infused Dry Hopped Ale
Hazed and Infused is “hazed” in its natural unfiltered  
state, and “infused” — dry-hopped with Crystal and  
Centennial hops — during fermentation for a big, bold, 
unique taste.

Singletrack Copper Ale
This  medium-bodied copper Ale is refreshing, yet  
full-flavored. Not too light, not too dark, it’s just right.

Erik The Red
An amber Vienna-Style Lager. Brewed with German  
Vienna and Melanoidin malts for a medium-bodied smooth 
malt flavor. The spicy hop flavor and aroma comes  
from Hallertauer hops. 

Bighorn Nut Brown Ale
A medium to full-bodied chestnut colored Ale.  
Belgian Aromatic, Chocolate and Special ”B” lend  
the raisin and cocoa flavors. Willamette hops give the 
subtle dryness.  

handcrafted ales

Minneapolis-St. Paul International Airport

Budweiser Bud Light

Draft Beer

beer & wine




