
MOVED ROCK 
BAR ‘N’ GRILL

appetizers

S A L M O N  S L I D E R S 
ginger soy glazed salmon, 

frisée apple slaw

H U S H  P U P P I E S
chipotle mayo, beer cheese 

sauce, marinara sauce

handhelds

T R O U T W I C H 
Smoked Norwegian steelhead trout, 

brie spread, toasted schiacciata

entrées

C R A B - C R U S T E D 
M A H I  M A H I

super lump crab, 6-oz. 
mahi mahi filet, charred 

lemon vinaigrette  

F I S H  A N D  C H I P S
cider-battered Wild Alaskan 

pollock, creamy tartar sauce, 
charred lemon 

S H R I M P D E  J O N G H E
garlic, butter, parsley 

I M P E R I O 
R O M A N O

appetizers

B R E A D  S E RV I C E
warm Parker house rolls, 

compound butter 

C A L A M A R I
corkscrew calamari, charred lemon, 

marinara sauce, parsley 

handhelds

LOBSTER ROLL SLIDERS
Parker house roll, 

lobster tail, mirepoix 

entrees

S E A F O O D  PA S TA
calamari, shrimp, mahi mahi, 

super lump crab meat, 
cavatappi noodle  

POACHED LOBSTER TAIL
4-oz. lobster tail, 

garlic herb compound butter, 
sauteed greens 

B A R R A M U N D I
pan-seared, brown butter 

caper sauce, sauteed greens 

S A B O R 
D E  M E X I C O

appetizers

S E A R E D  T U N A C E V I C H E
lemongrass vinaigrette, pickled 

red onions, cilantro  

S H R I M P D I A B LO 
enchilada sauce, shredded 

cheese, chopped cilantro, tortillas

handhelds

C R I S PY C A L A M A R I
fire roasted tomatillo salsa, corn 

and poblano relish, cilantro 

BATTERED POLLOCK 
Wild Alaska Pollock, chipotle 

mayo, coleslaw, cilantro 

R O A S T E D  S H R I M P
roasted pepper and onions, 

enchilada sauce, queso fresco 

entrees

B L A C K E N E D  PA N G A S I U S 
cilantro lime cauliflower rice, 

blackened spice, garlic lemon aioli 

CHILE-LIME SALMON
ancho chili-crusted, brown 

rice and quinoa, lemon garlic 
aioli, cilantro

F O O D  H A L L
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*Consuming raw or uncooked meats, 
poultry shellfish or eggs may increase 

your risk of foodborne illness. 

LENT MENU


