
SPINACH & ARTICHOKE 
FLATBREAD 18 

warm flatbread

HOT WINGS 18 
buffalo sauce, crudités, 
blue cheese dressing 

HUMMUS 10 
warm flatbread, crudités

GUAC & CHIPS 15 
corn tortilla chips

SOFT BAVARIAN 
PRETZELS 14 

two, served with mustard

CRISPY CALAMARI 18 
sweet chili sauce, shishitos

S TA R T E R S

consuming raw or undercooked meats, poultry, seafood, 
shellfish or egg may increase your risk of food borne illness

FOR THOSE OF US WITH ALLERGIES 
& DIETARY RESTRICTIONS >>>

chicken 8 / salmon 10 / steak 10 / shrimp 12

SPINACH & BERRIES 16 
baby spinach, toasted walnuts, 

seasonal berries, raspberry dressing

WATERMELON & FETA 15 
baby arugula, watermelon, feta, 

heirloom tomatoes, balsamic glaze

KALE CAESAR 15 
parmesan, focaccia croutons

BUDDHA BOWL 19 
baby spinach, roasted sweet potatoes, 

crispy chickpeas, avocado, 
charred red onion, maple-tahini dressing

TUNA POKE 25 
cucumber, pickled radish, carrots, 

snow peas, jasmine rice, wasabi peas, 
cilantro-lime aioli

S A L A D S  &  B O W L S

LITTLE NECK CLAMS 14 
OYSTERS 16 

half dozen

SHRIMP COCKTAIL 20 
lettuce, tomato, apple

BOWL OF CLAWS 20 
jonah’s crab claws, 

sweet chili sauce

THE COUSTEAU PLATTER 70 
oysters, clams, shrimp, snow crab claws

THE HEMINGWAY PLATTER 130 
oysters, clams, shrimp, tuna poke, 

snow crab legs

THE KRAKEN PLATTER 195 
oysters, clams, shrimp, tuna poke, 

half lobster, snow crab legs

F R O M  T H E  R A W  B A R

served with old bay chips

POOL PATTY 12 
4oz beef patty, american, 

burger sauce, pickle

SEARED TUNA BURGER 18 
sweet chili miso glaze 

LOBSTER ROLL 30 
potato bun, b+b pickles

CHICKEN CAESAR WRAP 19 
flour tortilla, grilled chicken, kale

ROASTED VEGGIE WRAP 18 
lavash, portobello, red bell pepper, 
zucchini, fresh mozz, spicy basil aioli

GRILLED CHICKEN SANDWICH 21 
lettuce, tomato, 

roasted garlic aioli, brioche bun

H A N D - H E L D S
TATER TOTS 9

NICE LIL’  SALAD 9 
summer greens, cucumber, tomato, 
red onion, honey balsamic dressing
FRIES 9  add truffle-parmesan +2

S I D E S

choice of fries, tater tots, or 
tomato-cucumber salad 

CHICKEN FINGERS 10
GRILLED CHEESE 10

PENNE with butter or tomato sauce 10

K I D S

CHIPWICH 8
LEMON ITALIAN ICE 5

D E S S E R T S

@therockawayhotel  |  @igchospitality



SHARK BITE 16 
ghost pepper tequila, cucumber, 

watermelon, lime, tajin

DALTON’S MARGARITA 15 
milagro, orange liqueur, 

agave, lime

CO-DAQ MOMENT 16 
coconut cartel rum, coconut water, lime

PEACH 108 ST. 16 
crop cucumber vodka, 
peach tea, lemon, mint

FROZEN MOJITO 16 
diplomatico rum, lime, mint

HEAT WAVE 16 
ilegal mezcal, pineapple, 

mike’s hot honey, lime

ESPRESSO MARTINI 16 
tito’s vodka, mr. black, 

kahlua, espresso

BLACKBERRY SPRITZ 16 
victoria pink gin, blackberry, 

aperol, lemon

Drinking with friends? Go big! (serves six) $90

SPECIALTY COCKTAILS

BEER

CANNED

KONA 8
BUD LIGHT 7

CORONA LIGHT 8
FAT TIRE 8

MICHELOB ULTRA 7
FIVE BOROUGHS JUICY IPA 8
MONTAUK WATERMELON 8

DRAFT

MODELO 8
BLUE POINT SUMMER ALE 8

ALLAGASH 8

WINES BY THE GLASS

WHITE/SPARKLING
PROSECCO	 11
PINOT GRIGIO Lavis, it	 12
SAUVIGNON BLANC Paul Buisse, fr	13 
CHARDONNAY Boen, ca	 14 
CHABLIS Jadot, fr	 18

ROSÉ
Summer Water, ca	 12
Studio by Miraval, fr	 15

RED
PINOT NOIR  J Vineyards, ca	 15
MALBEC Colores Del Sol, ar	 12
CABERNET SAUVIGNON 
     Uppercut, ca	 15
     Daou, paso robles	 18

WINES BY THE BOTTLE

WHITE
PINOT GRIGIO
Lavis, it ‘21	 48
Santa Margherita, it ‘21	 75

SAUVIGNON BLANC
Momo, nz ‘22	 60
Paul Buisse, fr ‘21	 52
Emmolo, ca ‘21	 70

SANCERRE Balland, fr ‘22	 70

CHARDONNAY
Boen, ca ‘20 	 56
Conundrum, blend, ca ‘20 	 60
Avaraen, willamette, or ‘21 	 65
Sonoma-Cutrer 
Russian River Ranches, ca ‘21	 70
Jordan, ca ‘18 	 90
Flowers, sonoma ‘21	 95

BURGUNDY Jadot Chablis, fr ‘20 	 70

ALBARIÑO Alba Vega N, sp ‘20	 75

VINHO BRANCO 
Beyra Reserva Quartz, po ‘20	 55

RIESLING 
Empire Estate, ny ‘18	 55
Urban by Nik Weis, ge ‘21	 55

RED
PINOT NOIR
J Vineyards, ca ‘20	 60
Banshee, ca ‘21	 65
Benton Lane, or ‘20	 65
Patriarche, fr ‘20	 70
Flowers, sonoma ‘20	 100

CABERNET SAUVIGNON
Uppercut, ca ‘21	 60
Daou, ca ‘21	 70
Quilt, ca ‘19	 110
Leviathan, ca blend ‘19	 125
Jordan Alexander Valley, ca ‘18	 150
Caymus, ca ‘20	 210

MALBEC 
Colores Del Sol, ar‘ 20	   48
Ernesto Catenary Siesta, ar ‘16	 75

BORDEAUX 
Clarendelle St. Emillion, fr ‘19	 68

MONTEPULCIANO Barba, it ‘21	 55

GRENACHE Gigondas, fr ‘20	 75

RIOJA Monte Real, sp ‘18	 70

SUPER TUSCAN 
Antinori Il Bruciato, it ‘20	 90

ZINFANDEL 
Saldo, ca ‘19	 70 
The Prisoner, ca ‘21	 120

SPARKLING
PROSECCO Gabbiano, it	 50

SPARKLING WHITE BBQ, po	 60

SPARKLING ROSÉ BBQ, po	 60

CHAMPAGNE 
Moet Chandon Imperial Reserve, fr	 110

Moet Chandon Imperial Rosé, fr	 125

Dom Perignon, fr ‘10	 450

LARGE FORMAT
BRUT Moet Chandon Brut 1.5L, fr	 250

ROSÉ
Summer Water, ca ‘22	 45

Studio by Miraval, fr ‘21	 55

Chateau Minuty, fr ‘21	 60
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