
Dinner Menu

 starters 
Dungeness Crab & Artichoke Cakes, Southern Remoulade Sauce, 

Cajun Dusted Pinenuts, Fried Capers...13

Fennel & Garlic Buttered Tomales Bay Manila Clams, Grilled Ciabatta...16/26

Gulf of Mexico Shrimp Cocktail, Smoked Tomato Cocktail Sauce, Crispy Onions...13

Grilled Gleason Ranch Bu!alo Wings, Point Reyes Blue Cheese Dressing...11

              

 first Course 
Seafood Gumbo with Caggiano Andouille Sausage, CrayÞsh Tails & 

Local Catch over Basmati Rice...8 Cup / 15 Bowl

Crispy Romaine Hearts , Creole Caesar Dressing, Fried Oysters, Shaved Parmesan...12

Rocker Crab Louie with Lump Dungeness Crab, Deviled Farmer John Egg, 

Bacon Lardons, Crispy Beets, Louis Dressing...16

Winter Chicories, Honey Poached Tangerines, Candied Pecans, 
Cranberry-Champagne Vinaigrette, Hum boldt Fog Cheese...12

County Line Mixed Lettuce  Salad, Toasted Fennel  Vinaigrette, 
Sliced Radishes,  Fennel Seed Cracker...8

 Big Eats 
Local Flash Fried Dungeness Crab in Cajun Spices, Grilled Ciabatta, Little Farms Fingerling 

Potatoes, Balsamic Onions, Sa!ron Rouille...18 half/29 full

Choice Grilled New York Steak, Wilted Winter Greens, Grilled Trumpet Mushrooms, Tarragon-
Chive Butter...36

Seared Sea Scallops, Housemade Chorizo, Creamy Grits, Crispy Fried Okra...26

Gleason Ranch Buttermilk Fried Chicken, Crushed Little Farm Potatoes,
Fried Sage, Lagunitas Ale & Caraway Gravy...19

Daily Catch... Market Price

Turnip Green Ravioli with Bellwether Farms Carmody Cheese, Tru"ed Mushroom Broth, Black 
Chanterelles, Crispy Matchstick Sweet Potato...21

 Sandwiches 
All sandwiches include Kennebec Fries

Gulf Shrimp or Fried Oyster Po-Boy, Remoulade, Sliced Tomato, Shredded Romaine...18

Half!Pound Rocker Burger, Baconaisse, White Cheddar, Griddled Ciabatta Bun ...14
(Add Pt. Reyes Blue, Grilled Red Onion, Fried Farm Egg or Applewood Smoked Bacon..2 each)

Memphis Style Pulled Pork Sandwich, Sliced Pickles, Apple-Fennel Slaw...14

Sides for Sharing

County Line Braised Greens ... 6     

Mac NÕ Three Cheeses ... 8        

Crushed Potatoes ... 6

  Kennebec Fries ... 6

  Estero Gold Cheese Grits ... 6

   Jalape–o Corn Biscuits (3)...4

Rocker OysterfellerÕs celebrates and supports Sonoma County farms, ranches and fishermen. We use local, seasonal and 
sustainably farmed foods and buy organic whenever feasible.  All oils used are trans fat free.

 Open Wednesday-Friday 5 pm to 9 pm, Saturday 11:30 am to 9 pm & Sunday 10 am to 9 pm
18% service charge for parties of 6 or more. $4.00 split fee & per person cake cutting fee. 

Thanks for dining with us! 01.29.10

Tomales Bay Oysters!
The Rocker Oysterfeller ! Arugula, Bacon, Cream Cheese, Cornbread Crust (6)...14

Louisiana Hots or Garlic Butter (6)...14
Half Shell with Lemon!Honey!Jalape–o Mignonette (6)...12


