
The Headliner Shrimp Cocktail $20
Sweet-heat tomato base packed with shrimp, 
avocado, cucumber, red onion & cilantro. Served with 
house toastinis.

Backstage Pass Wings $18
Smoked, flash-fried, then finished in the wood-fired 
oven. Choose buffalo, hot honey, pesto, BBQ, or chili 
pepper sauce.

Vinyl Revival Cheese Board $22
Brie cheese, whole roasted elephant garlic, hot honey, 
cream cheese topped with house pepper jelly. Served 
with toastinis. 

Power Chord Bruschetta Board $18
House focaccia toastinis loaded with roasted garlic 
puree, artichoke spread, tomato basil bruschetta, 
Parmesan cheese & balsamic glaze drizzle. 

Crowd-Surf Portobello $16
Beer-battered portobello mushrooms fried crisp, 
served with house ranch. 

Amp Stack Garlic Fries $16
Twice-fried potatoes tossed in chopped & roasted 
garlic, basil, olive oil & Parmesan. 

SHAREA   LE APPETIZERS

All served with a full spread of 
dippable sides (fresh fruits & 
veggies, house made toastinis, and 
rocking seasonal surprises)

We use fresh, local farm ingredients whenever possible. Our menu changes with the seasons—limited availability, 
unlimited flavor. Select dishes available vegetarian or vegan—something for everyone at the table.

Deliciously Different. Seasonally Driven.

The Power Ballad $16 – Classic molten cheese

The Drum Solo $18 – Cheese fondue with rockin’ shrimp

The Feedback Loop $18 – Roasted garlic & artichoke cheese 
melt

TOTAL MELTDOWN FONDUE SKILLETS



Smoke on the Water Tri-Tip Melt $18
House-smoked tri-tip, roasted garlic mayo & pepper 
jack on focaccia. BBQ & jalapeños optional. Add 
avocado $3.

Electric Fungi $16
Grilled portobello & wild mushroom blend with 
roasted garlic mayo, lettuce, tomato & red onion.
(Vegan-ready)

The Rockstar Royale Burger $18
½-lb American Wagyu patty, roasted garlic mayo, 
drenched in Rockstar queso. Served sizzling in a 
skillet. 

The Main Stage Chicken $17
House focaccia, melted mozzarella sitting in our daily 
red sauce. Straightforward. Legendary.

SANDWICHES (LOUD    Y DESIGN) 

The Encore Beet Bowl $22
Roasted beets, avocado, mandarin & arugula in a 
citrus honey-yogurt dressing.

Caesar Unplugged $15
Classic Caesar with roasted garlic edge. Add chicken • 
shrimp • tri-tip $6.

House Lights Greens $18
Mixed greens with tomato, carrot, red onion, cheese, 
pepitas, dried cranberries & croutons. 

Tokyo Drift Cucumber Smash $16
Thick-cut cucumbers marinated in sweet rice vinegar 
& sesame oil, finished with chili crunch & chili oil.

SALADS (THE OPENING SET)



The Chart Topper $22
Red sauce, cheese blend, basil, Roma tomatoes, feta, 
black olives & EVOO drizzle. 

Straight Outta the Pit $24
Cheese blend, daily red sauce, Smoked chicken, 
artichoke hearts, sun dried tomatoes, kalamata olives, 
feta & red onion.

Frequent Flyer *A GUILTY AS CHARGED 
favorite $24
Fire-roasted mushroom medley with cheese blend & 
garlic butter drizzle. 

Blue Hawaii $26
Cheese blend, BBQ & house red sauce, Pork belly, 
pineapple, toasted coconut, macadamia nuts & 
Polynesian sauce.

The Quad Track $22
Mozzarella, ricotta cream blend, feta & EVOO.

Coming in HOT *  A salute to the 
Cripple Creek Band -  $24
Cheese blend, Garlic cream, chorizo, potatoes, 
artichoke hearts, roasted red peppers, pineapple & 
Cholula sauce. 

Sweet Child O Mine $24
Cheese blend, daily Red sauce, chopped garlic & 
pepperoni. House hot honey.

Clammy Hagar $24
Cheese blend, chipotle cream, chopped clams, roasted 
garlic, green onion & pizza shake.

Tour Bus Combo $26
Cheese blend, daily red sauce, salami, canadian bacon, 
pepperoni, beef, mushrooms, peppers, onions, olives 
& tomatoes.

Texas Blues Tip $25
Basil oil, cheese blend, chopped 
garlic, smoked tri-tip, red onion, 
BBQ & chipotle cream drizzle.

The G.O.A.T. Track $26
Goat cheese, caramelized 
onions, prosciutto, figs, 
arugula & balsamic drizzle.

Green Room Groove $24
Pesto base, spinach, broccoli & roasted garlic cream. 
Served with a charred lemon.

Bangkok After Dark $25
Cheese blend, Thai peanut sauce, chicken, shoestring 
carrots, crushed peanuts, cilantro, green onion & 
sriracha drizzle.

Peace & Love $25
Roasted garlic & artichoke puree, cheese blend, 
tomato, basil bruschetta, olive oil & Parmesan. 

WOOD-FIRED OVEN PIZZAS
(14”)

STONE DECK PIZZAS
(14”)

• Gluten Free Pizza 
Dough add $3

• Vegan Pizza add $3
• Additional Pizza 
Topping $2 per 

• Side of Ranch $3
• Pizza can only be split 

in half.

• Gluten Free Pizza 
Dough add $3

• Vegan Pizza add $3
• Additional Pizza 
Topping $2 per 

• Side of Ranch $3
• Pizza can only be split 

in half.

• Gluten Free Pizza 
Dough add $3

• Vegan Pizza add $3
• Additional Pizza 
Topping $2 per 

• Side of Ranch $3
• Pizza can only be split 

in half.

• Will have Gluten Free 

Pizza Dough add $3
• Vegan Pizza add $3
• Additional Pizza 
Topping $2 per 

• Pizza can only be split 
in half.



Roadie BBQ Chicken $24
Cheese blend, BBQ sauce, pulled smoked chicken, red 
& green onion.

The Meat Locker $26
Cheese blend, daily red sauce, pepperoni, salami, 
Italian sausage & Canadian bacon.

Garlic cream sauce
Thai peanut sauce

Feta
Gorgonzola

Cream cheese 
Ricotta 

Bacon 
Pork belly 
Chicken 
Chorizo

Cilantro
Black olives
Pineapple
Red peppers
Arugula
Artichoke hearts
Sun dried tomatoes 

Take Me To Apple Hill $28
Cheese blend, garlic cream sauce, green apple, 
pepperoni, sausage, pork belly, gorgonzola & green 
onion.

Great White Noise $26
Cheese blend, garlic cream sauce , sausage, chicken, 
olives, tomatoes & green onion.

CREATE YOUR OWN PIZZA

THICK CRUST PIZZAS
(12”  Serves 1–3)

Red sauce 
Olive oil
Polynesian sauce  

 
Mushrooms 
Red onion
Green onion
Garlic 
Tomatoes
Basil
Roasted garlic 

 
Pepperoni 
Salami 
Italian sausage 
Ground beef 
Canadian bacon 

Start out with a basic cheese pizza $18. Additional toppings $3 each (max 4)

SAUCES

VEGGIES

MEATS

CHEESES



VODKA

Aperol Spritz
Vodka, Prosecco, Aperol, soda, orange

Peach Martini
Vanilla vodka, rosé, peach, lemon

Bloody Mary
Vodka, house spice, Bloody mix, loaded 

garnish

Dirty Martini
Vodka, vermouth, olive juice

Espresso Martini
Vodka, coffee liqueur, espresso, cream

Lemon Drops
• Classic

• Pop Rockstar 
(blue raspberry, Pop Rocks rim)

• Watermelon 
(watermelon syrup, cotton candy garnish)

S’mores Martini
Vodka, cream liqueur, chocolate, toasted 

marshmallow

TEQUILA

Raspberry Tequila
Blanco tequila, amaro, elderflower, 

pomegranate

Spicy Margarita
Infused blanco, lime, triple sec, chamoy & 

salt rim

Italian Margarita
Reposado tequila, triple sec, marg mix, 

red wine float

RUM
Mojito

Rum, lime, mint, soda

Tiki Cocktail
Spiced rum, coconut, amaro, pineapple

Piña Colada
Infused rum, coconut, pineapple

WHISKEY
Old Fashioned

Whiskey, bitters, orange, smoke

Whiskey Sour
Whiskey, lemon, sour, foaming bitters

GIN
Pom Mule

Gin, citrus, ginger beer, pomegranate

Gin & Juice
Gin, tonic, POG syrup

OTHER
Red Sangria

MOCKTAILS
White Peach

Peach, raspberry, pineapple, 
ginger beer

Piña No-Lada
Coconut, pineapple, lime

Shirley Temple
Citrus, grenadine, Sprite

DIRTY SODAS

Buttery Beer
Rootbeer

Butter scotch
Vanilla cream

Just Peachy
Diet Coke
Pineapple

Peach
Fresh lime

Coconut cream

Cherry Bomb
Coke

Cherry
Coconut

Vanilla cream  

Watermelon Sugar 
Sprite

Watermelon
Mango

Coconut cream
Passion fruit  

Endless Summer
Coke

Pineapple
Coconut cream  

Cotton Candy Cloud 
Sprite

Vanilla syrup
Raspberry syrup

Cotton candy

ROCKSTAR 
SIGNATURES

Eddy V (Singapore Sling Style)
Gin, cherry, pineapple, citrus, soda

Tommy Lee
Infused vodka, grenadine, 

Rockstar Energy, Sprite

BAR MENU


