
Tahoe Food Hub kale, romaine,  croutons
& shaved parmesan

Healthy
 
Nuts 

Vegan

Rocker Burger*

Mountain Caesar 17

25
beef patty, brie cheese, onion
marmalade, bacon, truffle aioli &
arugula served on a pretzel bun 
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DINNER 

Add Protein To Any Salad 
add grilled chicken 
add salmon* 
add blackened ahi tuna* 

+10
+12
+12

Shirley Burger* 21
beef patty, cheddar cheese, lettuce,
tomato, onion & cajun remoulade
served on a brioche bun 

Southern Clucker Sandwich 25
buttermilk fried chicken, cheddar
cheese, controlled burn slaw & pickles
on a brioche bun

Grains
 
Seeds

Gluten
Free

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

**Please inform your server of all allergies, not all allergens are listed on menu**
Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

There is a 1.5% civic fee, applicable sales tax & 1% North Lake Tahoe Tbid fee added to all transactions.

Substitute  a chipotle black bean patty 

All burgers & sandwiches are served with fries
or a side salad 

Substitute a gluten free bun  +2

Pub Burger* 23
beef patty, pimento cheese, candied
bacon, lettuce, tomato, onion &
jalapeños on a brioche bun 

Three Sisters Salad 17
roasted butternut squash, grilled corn,
beans, hominy with arugula, goat cheese &
salsa macha  

Tahoe Food Hub Beet Salad 18
roasted beets, blood orange segments, shaved
fennel & arugula with feta citrus vinaigrette

Harvest Bowl 22
Tahoe Food Hub beets, brussels sprouts, kale,
roasted butternut squash, quinoa and forbidden
rice, roasted chickpeas, pumpkin seeds,
smashed avocado & vegan sage hot honey

Save The Cows Burger 23
grilled portobello mushroom OR black
bean patty, roasted red pepper harissa
pesto, spinach & crispy onions served
on a potato bun



Steak Frites*
Soup Of The Day 
served with brioche toast

Healthy
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DINNER 

32

chimichurri basted flank steak, roasted brussel
sprouts & garlic parmesan fries

add deluxe grilled cheese (pimento cheese) +9 

15 

Fancy Fried Brussel Sprouts   
truffle oil, candied lemon zest &
shaved parmesan
add bacon   +2

Rocker Wings  8 for 18 / 16 for 33
choice of buffalo or honey bbq
served with celery, carrots & choice of
blue cheese or ranch

15

Garlic Fries 11
fries with garlic oil, parmesan, parsley &
truffle aioli

Truckee Sourdough Pretzel 16
pretzels served with beer cheese &
honey mustard

Rocker Nachos 22 
corn tortilla chips, cheese sauce,
shredded cheese, black beans, corn,
serranos, pickled onions, jalapeños,
smashed avocado, pico de gallo, cilantro
lime crema & salsa 
add braised chicken +9 

Grains
 
Seeds

Gluten
Free

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

**Please inform your server of all allergies, not all allergens are listed on menu**
Parties of 6 or more will be charged a 20% Gratuity. No more than two checks per table

Nuts

Vegan

Smoked Brisket Pozole Ramen Bowl* 25
smoked brisket, mushrooms, sliced jalapenos,
red onion, hominy, shaved radish, spinach, &
boiled egg in a rich, red, smoky Mexican broth
GF option (rice noodles) +2

Chimichurri Cauliflower Steak 21
smoked paprika spiced cauliflower steak with
chimichurri and white bean puree

Chicken Pot Pie 24
house-made chicken pot pie with roasted
seasonal veggies 

Peruvian Grilled Chicken Thighs 24
forbidden rice, pico de gallo & avocado verde
served with a grilled corn & cotija salad

Grilled Salmon 30
forbidden rice, cauliflower puree, sumac
carrots & hot honey glaze 


