ON THE

ROCKS

bar & grill

\\—//*'\

SHAREABLE SNACKS
Ahi Street Taco (3)

Blackened Ahi Tuna, slaw, & pineapple pico
on corn tortilla

$15

Bone-In Wings $15

Buffalo sweet heat, BBQ, plain, carrots, celery, & ranch

Caprese Flatbread & $ 14

Mozzarella, tomatoes, basil, & balsamic drizzle

Fries & Rings & $12

Order of fries and onion rings tossed in house seasoning,
& served with honey mustard

Local Cheese Curds @

Served with ranch

Quesadilla $13

Chicken & cheese quesadilla with pico & sour cream

Vegedilla @ $13

Mushroom, spinach, onion, peppers, pepper jack, sour
cream, roasted salsa, with pico, & sour cream on the side
(add chicken upon request +6)

SALADS

Add on chicken $7 | steak $10 | salmon $14

Burrata Salad () @

Mixed greens, shredded carrot, tomatoes,
cucumber, bacon, & white balsamic vin?’ette

Smoked Caesar Salad

Chopped romaine, shredded parmesan, croutons,
Blue Harbor signature smoked Caesar dressing

$13

$16
$14

Strawberry Summer () & $16

Candied walnuts, mixed greens, feta crumbles,
fresh strawberries, & charred lemon strawberry
vinaigrette

PIZZA

Pinsa wood fired crust

12" Pizza®)

16" Pizza

TOPPINGS: $2 per added topping
Pepperoni, Italian Sausage, Bacon, roasted tomatoes,
Red Onion, Mushroom, Black Olive, Jalapefo

$17

$ 24

HANDHELDS

Sides: fries +4, onion rings +4, fruit +2, side salad +2

Black & Blue $15

Crispy bacon, blackened burger, blue cheese crumbles,

& mushrooms
BLT&A $ 14

Multi-grain bread, bacon, lettuce, tomato,
avocado, mayo, & fires

The Chicken Joe

Sheboygan's original! Chicken, pepper jack,
tomato, onion, Swiss cheese, Teriyaki, & kimchi

on a brioche bun
Classic Burger $ 14

60z Burger, cheddar, lettuce, tomato, onion, & pickle

on a brioche bun

French Dip $18
Sliced prime rib, onions, provolone, horseradish whipped
cream, with au jus

Portabella Grilled Cheese @B $ 15

Boursin cheese, cheddar, & roasted tomatoes
on 7 grain bread

Reuben $16

60z slow braised corned beef, kraut, Swiss cheese, &
Thousand Island dressing on rye bread

ENTREE
Cajun Mac & $ 22

House-made Cajun cream, blackened chicken breast,
& pasta

Catch of the Day

Chef's choice fish, beurre blanc, lime jasmine rice, &
seasonal vegetable

Cod and Chips

Beer battered cod, french fries, tartar, & house slaw

$16

$ 22

$19

Please notify your server if the following apply to you so we can customize your meal to meet your dietary needs

gluten free available | ’ vegetarian available | (” dairy free available
D

*When ordering, please remember consuming raw or undercooked meat or seafood can result in foodborne iliness.
All parties of six or more, an automatic 20% gratuity will be added to the bill.


https://en.wikipedia.org/wiki/%C3%89

