
C h i c k e n  w i n g s
your choice of honey sriracha, buffalo or barn burners  

served with celery, carrots and blue cheese dressing (same price)
 

Macaroni and cheese  7
béchamel, cheddar and parmesan

Home made chicken tenders   7
breaded with flour, egg and panko bread crumbs served with honey mustard

W e d g e  s a l a d   6 
¼ head of iceberg lettuce, onions, tomatoes and bacon 

 served with blue cheese or ranch

Hummus and pita  6 
served with mix olives and pepperoncini on the side

Chips and salsa  5 
home made salsa served with yellow corn chips

French fries  5

( Beers  )

House
PBR  4
Bud  5

Budlight  5
Miller lite  5

Yuengling Lager  5
Jack’s Hard Cider  5

Heineken  5.50
Stella Artois  5.50
Amstel light  5.50

DC Brau  6
GuinNess  7

Roof
PBR  4

Jack’s Hard Cider  5
Bud tall-boy  5.50

Bud light tall-boy  5.50
Miller lite 16oz “stadium” cans  5.50

Heineken  5.50
DC Brau  6

Stella Tall-boy can  6.50
Guinness  7 

For Seasonal Beer Selection,  
Please Ask Your Bartender

( Wine  )

Red  6
White  6

Champagne: Cook’s  6

( Soda  )

Coke  3
Diet Coke  3

Sprite  3
Ginger Ale  3

Tonic  3
Soda  3 

Bottled Water  3
red bull  5

( Juice  )

Apple Juice  3
Cranberry  3

OJ  3 
Pineapple  3

Starters

Sandwiches
*All sandwiches served with french fries

Pulled pork sandwich  12 
served with cole slaw, served on a kaiser roll 

Mini burgers  11 
3, 3oz sliders served with pimento cheese  

(cheddar, cream cheese, mayo roasted  red peppers) 
served on brioche buns

Chicken sandwich  12 
grilled 6 oz chicken breast served with bacon,  

swiss and chipotle mayo on sliced sourdough bread

Veggie sandwich  10 
grilled eggplant and portabello mushroom topped with red pepper relish  
(roasted red pepper, red onions, jalapeno, vinegar) and horseradish mayo  

served on mini baguette

Chicken & waffle sandwich  12 
home made fried chicken tenders, bacon, swiss cheese and syrup

6  for  $8
12  for  $13

www.rockandrollhoteldc.com


