


Roasted Broccolini...6   

Braised Collard Greens with Bacon, 
Pepper Vinegar, Sweet Onion...6

Grilled Asparagus 
with Chopped Egg Aioli...6

Bellwether Farms Carmody Cheese Grits...7

Mac & Cheese...8

Buttermilk Crushed Potatoes...6

Shelled English Peas and Crimson 
Baby Carrots, Brown Butter, 

Kentucky Colonel Mint...8

Kennebec Fries...6
(add Lagunitas Ale Gravy...2)

Jalapeno-Corn Johnnycakes (3)...5

Mushroom Smothered Cloverdale Rabbit and Cornmeal Dumplings...16

24 oz. Grilled Bone-In Choice Ribeye Steak...26
(add Blue Cheese Butter, Green Tomato Chow-Chow, Lagunitas Ale Gravy or Vidalia Onion Gravy...3)

(add Roasted Sebastopol Mushrooms, Dungeness Crabmeat or Sweet Corn Succotash...6)

Buttermilk Fried Free-Range Chicken, Lagunitas Ale & Caraway Gravy, Fried Herbs...14

Molasses & Bourbon Braised Niman Ranch Pork...14

Creamy Ridgemill Cheese Grits, Sweet Corn Succotash and Roasted Mushrooms...20  GF

Chicken-Fried Liberty Farms Duck Steak, Vidalia Onion Gravy...18

California Sea Bass cooked on the 1/2 Shell, Dungeness Crabmeat, Herb Salad...26

Shrimp & Creamy Ridgemill Grits, Red-Eye Gravy...22

Half-Pound Rocker Burger with Niman Ranch Beef, Baconaisse, 
Bravo Farms White Cheddar, Griddled Ciabatta Bun...14

(add Pt. Reyes Blue, Grilled Red Onions, Fried Farm Egg or Nueskes Applewood Bacon...2 each)

Black Eyed Pea Burger, Bravo Farms White Cheddar, 
Griddled Ciabatta Bun, Green Tomato Chow-Chow...14

“The Peacemaker” - Cornmeal Fried Gulf Prawn or Oyster PoBoy 
on a Soft Roll with Nueske’s Applewood Bacon, Sausalito Springs Watercress, 

Bravo Farms White Cheddar Cheese, Remoulade Sauce...18

Rocker Oysterfeller’s celebrates the bounty of Sonoma County’s farms, ranches and ocean
using a large number of sustainably raised and harvested products in close conjunction with 

�R�X�U���V�X�V�W�D�L�Q�D�E�O�H���À�V�K���P�D�U�N�H�W���D�Q�G���R�\�V�W�H�U���E�D�U���Q�H�[�W���G�R�R�U�����W�K�H��“Sonoma Coast Fish Bank”.

Food Allergies? Please ask for guidance.  We are working to remove as many allergens 
�I�U�R�P���R�X�U���U�H�F�L�S�H�V���D�V���S�R�V�V�L�E�O�H���Z�L�W�K�R�X�W���V�D�F�U�L�À�F�L�Q�J���W�K�H���T�X�D�O�L�W�\���R�I���W�K�H���À�Q�D�O���S�U�R�G�X�F�W��

�6�L�J�Q�L�À�H�V���D���J�O�X�W�H�Q���I�U�H�H���R�S�W�L�R�Q�������3�O�H�D�V�H���Q�R�W�H���W�K�D�W���D�O�O���G�L�V�K�H�V���D�U�H���S�U�H�S�D�U�H�G���R�Q���V�K�D�U�H�G���H�T�X�L�S�P�H�Q�W��

 The consumption of raw or undercooked food products may increase your risk of foodborne illness.
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