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BLUE CHEESE CHOPPED SALAD
Chopped mixed greens tossed in a blue 
cheese vinaigrette with pickled red 
onions, red peppers and Roma tomatoes, 
finished with crispy shoestring onions 
and blue cheese crumbles. 

VALENTINE’S BROWNIE
Warm chocolate brownie drizzled with raspberry sauce and  
topped with fresh whipped cream.

ESPRESSO MARTINI
Grey Goose Vodka, Kahlúa, fresh brewed espresso shaken  
until frothy and chilled. 

CAESAR SALAD BRUSCHETTA
Crisp artisan bread topped with fresh 
romaine tossed with classic Caesar 
dressing, candied bacon & parmesan crisps, 
finished with a sweet balsamic glaze.   
A Hard Rock Cafe twist on a classic favorite!

Choice of

LOBSTER COBB SALAD
Sweet lobster pieces, avocado, roasted 
corn, black beans, Monterey Jack cheese, 
pomegranate seeds, and crispy chickpeas 
on a bed of fresh mixed greens tossed in a 
creamy ranch dressing.†

BORDEAUX BURGER
Our signature steak burger topped with a 
Bordeaux fig jam, caramelized onions & 
creamy goat cheese on a freshly toasted 
bun, served with seasoned fries and 
chipotle aioli for dipping.*

FILET MIGNON WITH  
MARINATED MUSHROOMS
8 oz Filet Mignon, grilled and topped with 
mushrooms marinated in a smoked bacon  
and bourbon sauce, served with loaded 
mashed potatoes and fresh vegetables.*

FULL RACK BABY BACK RIBS
Seasoned with our signature spice 
blend, then glazed with our house-made 
barbecue sauce and grilled to perfection, 
served with seasoned fries, coleslaw and 
ranch-style beans.

GRILLED SALMON
Seasoned and grilled then topped with 
our chipotle aioli and served with grilled 
lemon, Yukon Gold mashed potatoes and 
fresh vegetables.*

FILET MIGNON WITH  
LOBSTER THERMIDOR
8 oz Filet Mignon, grilled and topped with 
a rich Lobster Thermidor Sauce, served 
with loaded mashed potatoes and  
fresh vegetables.*

Dessert

Main Course 

LOVE AT FIRST
2 COURSE $X.XX  I  3 COURSE $X.XX does not include tax or gratuity

THE IMPOSSIBLE™ BURGER
100% plant-based vegan patty, topped 
with Tillamook® cheddar cheese and a 
crispy onion ring, served with leaf lettuce 
and vine-ripened tomato, served with 
seasoned fries on the side.† 

Appetizer Choice of

Choice of

BBQ GRILLED CHICKEN
Grilled chicken layered with signature 
spices and our signature barbecue sauce, 
served with Yukon Gold mashed potatoes 
and fresh vegetables.

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please ensure that your server is aware at the time of order. † Contains nuts or seeds.  
*These items contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request. 
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