
EasterMenu
BURRATA (VG)
Wild Flower Honey, Grilled Country Bread

KALE CAESAR SALAD (VG)
Lacinato Kale, Brioche Crouton, Grana

CRAB CAKE
Cajun Remoulade

TUNA TATAKI (DF)
Sesame Crusted Tuna, Avocado, Crispy Wonton, 
Asian Slaw

GUACAMOLE & CHIPS (GF, V)
Valley Rock Guacamole with House Made 
Crispy Corn Tortilla Chips

PAN SEARED SALMON (GF)
Asparagus, Buerre Blanc

LOBSTER ROLL
Cold Water Maine Lobster, Toasted Bun. House 
Made Idaho Potato Crisps

SMOKED SALMON AVOCADO TOAST (VG)
Scrambled Eggs, Red Onion, Capers, Everything 
Seasoning

LINCOLN LOG FRENCH TOAST (VG)
Berry Compote, Local Maple Syrup

CRISPY CHICKEN SANDWICH
Guacamole, Herb Aioli, Pickled Red Onion, Bibb 
Lettuce

QUICHE OF THE DAY
Seasonal Vegetables, Mesclun Greens

HUEVOS RANCHEROS BREAKFAST 
BURRITO (VG)
Queso, Black Beans, Tomatoes, Guacamole, 
Mesclun Greens

RED WINE BRAISED SHORT RIB (GF)
Creamy Polenta, Pepitas Gremolata, Crispy 
Shallots

KOREAN PORK BAO BUNS
Cabbage Slaw, Cool Noodle Salad, Kimchi

VALLEY ROCK BURGER
Brioche Bun, Lettuce, Tomato & Sauteed Onions. 
Choice of  American or Gruyere served with Fries

VEGGIE BURGER (VG)
Beyond Burger, Brioche Bun, Lettuce, Tomato & 
Sauteed Onions.Served with Fries.

STARTERS (choose one)

ENTREES (choose one)

DESSERTS (choose one)

KIDS MENU

V - vegan, VG - vegetarian, GF - gluten free, DF - dairy free

FRENCH
TOAST

SCRAMBLED
EGGS & BACON

CHICKEN
FINGERS & FRIES

CHOCOLATE POT DE CREME (GF) 
Espresso Whipped Cream

BERRIES & CREAM (VG)
Mixed Berries with Orange Scented Cream

BASQUE STYLE CHEESECAKE (VG
 Maraschino Cherries

STRAWBERRY SHORTCAKE (VG) 
Macerated Strawberries, Whipped Cream, Waffle

$85/adult
 $45/child 

V A L L E Y  R O C K


