
From the moment you step inside Hard Rock Cafe, you’re in the presence 
of greatness. There are legends on the walls, in the speakers, behind the bar, 
and at the grill. Since 1971, we’ve stood for food that’s bold, drinks that are cold  
and music that’s loud. It all attracts a certain kind of guest. Those that aren’t  
afraid to get up and rock out. Because nothing is more legendary than the 
spirit of rock n’ roll.
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STARTERS & 
SHAREABLES
Flavor, spice and an extra helping of attitude. 
That’s worth celebrating.

CLASSIC NACHOS 



ALL-AMERICAN SLIDERS

THREE-CHEESE & 
ROMA TOMATO FLATBREAD

ONE NIGHT IN BANGKOK SPICY SHRIMP™

CLASSIC NACHOS 
Crisp tortilla chips layered with ranch-style beans and a  
four-cheese sauce blend, topped with fresh pico de gallo,  
spicy jalapeños, melted cheddar and Monterey Jack cheese,  
pickled red onions and scallions, served with sour cream on 
the side.  $13.50  (1520 cal)  
Add Guacamole $3.50 (123 cal) or Grilled Chicken $6.00  
(120 cal) or Grilled Steak* $7.00 (220 cal) 

ONE NIGHT IN BANGKOK SPICY SHRIMP™ 
Crispy shrimp, tossed in a creamy, spicy sauce, topped with  
scallions, served on a bed of coleslaw.  $15.95  (1130 cal)

THREE-CHEESE & ROMA TOMATO FLATBREAD 
A blend of Mozzarella, Parmesan and Romano cheeses, 
topped with Roma tomatoes and fresh basil, drizzled 
with cilantro pesto.  $12.95 (1330 cal)

SOUTHWEST CHICKEN FLATBREAD 
Grilled chicken, avocado, melted Italian cheeses,  
fresh pico de gallo, diced red peppers and scallions, 
finished with guacamole ranch.  $13.95  (1525 cal)

PEPPERONI FLATBREAD 
Melted Mozzarella, Parmesan and Romano cheeses, layered  
with sliced pepperoni and traditional pizza sauce, topped 
with a sprinkle of grated Romano cheese.   $13.95  (1090 cal)

WINGS 
Our signature slow-roasted jumbo wings tossed with your  
choice of classic buffalo, sweet & spicy tangy, or house-made 
barbecue sauce, served with celery and blue cheese dressing.   
$14.95  (1740-1800 cal)   

BONELESS BODACIOUS WINGS 
Our crispy Tupelo Chicken Tenders tossed with your choice  
of classic buffalo, sweet & spicy tangy, or house-made 
barbecue sauce, served with celery and blue cheese dressing.   
$15.95  (1010-1093 cal)

ALL-AMERICAN SLIDERS 
Three mini-burgers with melted American cheese, crispy  
onion ring and creamy coleslaw on a toasted brioche bun.*  
$15.95  (1810 cal)

BRUSCHETTA 
Balsamic-marinated Roma tomatoes and fresh basil topped 
with Romano cheese. Served with toasted artisan bread 
drizzled with basil oil and shaved Parmesan cheese.   
$12.95  (1416 cal)
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WINGS

Must be at least 21 years old to consume alcohol. Tax & gratuity not included. 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.  



FRESH BAKER’S BUN
Fresh burgers deserve a  

fresh, brioche bun. Each bun  
is toasted to order.

SIGNATURE SAUCE
Sweet and a little smoky, 
designed to complement 

each steak burger.

STE AK MATTERS
 It’s fresh and it’s 

premium because 
flavor comes first.

GOLDEN ONION RING
It’s all about the 
ultimate crunch!

DOUBLE THE CHEESE
Not one slice, but two 

slices on each and every 
steak burger.

BETTER WITH GRE AT BACON
Everything is better with 

great bacon! Especially 
our Applewood bacon. 

Original
the

LEGENDARY®

STEAK BURGERS
Since 1971, we’ve been serving burgers to legends 
who love great taste and Rock n’ Roll. We’re proud 
to serve premium, fresh steak burgers. 

Just like the strings of a guitar must be perfectly 
tuned to play a great melody, every detail matters 
for Hard Rock’s Legendary® Steak Burgers.

ORIGINAL LEGENDARY® BURGER

ORIGINAL LEGENDARY® BURGER 
The burger that started it all!  
Fresh steak burger, with Applewood 
bacon, Tillamook® cheddar cheese, crispy 
onion ring, leaf lettuce and vine-ripened 
tomato, served with our signature steak 
sauce on the side.*  $17.95  (1660 cal)
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BBQ BACON CHEESEBURGER 
Fresh steak burger, seasoned and seared with a signature 
spice blend, topped with house-made barbecue sauce, crispy 
shoestring onions, Tillamook® cheddar cheese, Applewood 
bacon, leaf lettuce and vine-ripened tomato, served with our 
signature steak sauce on the side.*  $17.95  (1880 cal)

THE BIG CHEESEBURGER 
Three slices of Tillamook® cheddar cheese melted on our fresh 
steak burger with leaf lettuce, vine-ripened tomato and red 
onion, served with our signature steak sauce on the side.*   
$16.95 (1510 cal)

DOUBLE-DECKER DOUBLE CHEESEBURGER 
A tribute to our 1971 “Down Home Double Burger” 
Two stacked steak burgers with American cheese, mayonnaise, 
leaf lettuce, vine-ripened tomato and red onion, served with 
our signature steak sauce on the side.*  $24.95 (2240 cal)

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.†  $17.95  (1180 cal)

SURF & TURF BURGER 
Our signature steak burger topped with One Night in Bangkok 
Spicy Shrimp™ on a bed of spicy slaw, served with our signature 
steak sauce on the side.* $21.95  (1722 cal)

COUNTRY BURGER 
Two smashed & stacked burgers seasoned and seared medium-well, 
with American cheese, leaf lettuce, vine-ripened tomato, red onion, 
pickles, house-made burger sauce and served with a side of sweet 
relish.* $16.95  (1336 cal)

SWISS MUSHROOM BURGER 
Two smashed & stacked burgers seasoned and seared medium-well, 
with Swiss cheese, sautéed mushrooms, leaf lettuce, vine-ripened 
tomato and Dijon mayonnaise.*  $16.95  (1510 cal)

SPICY DIABLO BURGER 
Two smashed & stacked burgers seasoned and seared medium-well, 
with Monterey Jack cheese, pickled jalapeños, leaf lettuce,  
vine-ripened tomato and spicy mayonnaise.* $16.95 (1365 cal)

All Legendary® Steak Burgers are served with a fresh toasted 
brioche bun and seasoned fries.  

BBQ BACON CHEESEBURGER 

THE BIG CHEESEBURGER

DOUBLE DECKER DOUBLE CHEESEBURGER

COUNTRY BURGER

Add Applewood Bacon $2.50 (90 cal) 
Upgrade Onion Rings  $3.50  (850 cal) 
Upgrade Cheese Fries with Applewood Bacon  $4.00  (960 cal)

Add an upgrade to your Steak Burger

STEAK BURGERS

SMASHED & STACKED

Must be at least 21 years old to consume alcohol. Tax & gratuity not included. 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.  



SANDWICHES

SALADS & BOWL

Served with seasoned fries or upgrade to Cheese Fries with Applewood Bacon $4.00 (960 cal) 

BBQ PULLED PORK SANDWICH 
Hand-pulled smoked pork with our house-made  
barbecue sauce, served on a toasted fresh brioche bun  
with coleslaw and pickles.  $14.95  (1474 cal) 

GRILLED CHICKEN SANDWICH 
Grilled chicken with melted Monterey Jack cheese, 
Applewood bacon, leaf lettuce and vine-ripened tomato, 
served on a toasted fresh brioche bun with  
honey mustard sauce.  $15.95  (1250 cal) 

FRIED CHICKEN SANDWICH 
Crispy buttermilk-marinated chicken breast with leaf  
lettuce, vine-ripened tomato and ranch dressing, served 
on a toasted fresh brioche bun.  Spice it up with our classic 
buffalo sauce upon request!  $15.95  (1220-1260 cal)

GRILLED CHICKEN CAESAR SALAD 
Chicken breast grilled and sliced, with fresh romaine 
tossed in a classic Caesar dressing, topped with 
Parmesan crisps, croutons and shaved  
Parmesan cheese.  $17.95  (640 cal)  
Substitute Grilled Salmon*  $20.90  (470 cal) 

STEAK SALAD 
8 oz. grilled steak on a bed of fresh 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.*  $19.95  (1200 cal)

SOUTHWESTERN CHICKEN BOWL 
Fajita-spiced chicken, quinoa corn salad, pico de 
gallo, seasoned black beans and red cabbage  
served on mixed greens tossed in a guacamole  
ranch dressing.  $17.95  (548 cal)

BBQ PULLED PORK SANDWICH

Seasoned Fries  $5.00  (450 cal)

Fresh Vegetables  $5.00  (120 cal)

Twisted Mac & Cheese  $6.50  (1167 cal) 

Golden Onion Ring Tower  $7.95  (850 cal)

Yukon Gold Mashed Potatoes  $5.00  (280 cal)

Side Caesar Salad  $5.50  (210 cal)

Side House Salad  $5.50 (160-199 cal)

PREMIUM SIDES SERVED À LA CARTE

STEAK SALAD
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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.  $27.95  (2433 cal)

COWBOY RIBEYE 
USDA Choice 16 oz. bone-in ribeye grilled and topped with 
herb butter, served with Yukon Gold mashed potatoes and 
fresh vegetables.*  $38.95  (1330 cal) 
Enjoy Surf n’ Turf style with One Night in Bangkok Spicy Shrimp,TM  
add $8.95 (480 cal)

FILET MIGNON  
USDA Choice 8 oz. center-cut filet, served with seasoned fries 
and fresh vegetables.*  $41.95 (910 cal) 
Enjoy Surf n’ Turf style with One Night in Bangkok Spicy Shrimp,TM  
add $8.95 (480 cal)

FAMOUS FAJITAS 
Classic Tex-Mex-style fajitas, served with fresh pico de gallo, 
Monterey Jack and cheddar cheese, house-made guacamole, 
sour cream and warm tortillas.  
Grilled Chicken  $19.95  (1580 cal) 
Grilled Steak*  $20.95  (1740 cal) 
Duo Combo*  $21.95  (1660 cal) 
Veggie Fajitas $17.95  (1510 cal)

TWISTED MAC, CHICKEN & CHEESE  
100% all-natural grilled chicken breast, sliced and served on 
cavatappi pasta tossed in a four-cheese sauce blend with 
diced red peppers.  $19.95  (2100 cal)

SMOKEHOUSE BBQ COMBO 
Slow-cooked Baby Back Ribs and hand-pulled smoked pork 
served with our house-made barbecue sauce. The perfect 
combination of our smokehouse specialties, served with 
seasoned fries, coleslaw and ranch-style beans.   
$24.95  (2720 cal)

CEDAR PLANK SALMON   
Grilled Norwegian salmon, served on a cedar plank with  
sweet & spicy mustard glaze, served with Yukon Gold mashed 
potatoes and fresh vegetables.*  $23.95  (864 cal)

TUPELO CHICKEN TENDERS   
Crispy chicken tenders served with seasoned fries,  
honey mustard and our house-made barbecue sauce.   
$17.95  (1520 cal) 

Complement with a Classic Caesar Side Salad $5.50 (210 cal)

SPECIALTY ENTRÉES

BABY BACK RIBS

FAMOUS FAJITAS

COWBOY RIBEYE

TWISTED MAC, CHICKEN & CHEESE

Must be at least 21 years old to consume alcohol. Tax & gratuity not included. 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.  



From Milkshakes to Hot Fudge Brownies,  
nothing says rock n’ roll like a sweet encore.  
Cheers to desserts that rock!

DESSERTS &
BEVERAGES

HOT FUDGE BROWNIE
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Must be at least 21 years old to consume alcohol. Tax & gratuity not included. 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 time of order. † Contains nuts or seeds. 2000 calories a day is used for 
general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request. 

HOMEMADE APPLE COBBLER

NEW YORK CHEESECAKE

DESSERTS

BEVERAGES

HOT FUDGE BROWNIE  
Warm chocolate brownie topped with 
vanilla bean ice cream, hot fudge, chocolate 
sprinkles, whipped cream and a cherry.   
$10.95  (1122 cal)

NEW YORK CHEESECAKE 
Rich and creamy NY-style cheesecake served  
with a fresh strawberry sauce and whipped cream.  
$8.95  (600 cal) 
 
HOMEMADE APPLE COBBLER 
Old-fashioned apple cobbler with warm  
Granny Smith apples, baked until golden  
brown and topped with vanilla bean ice cream  
and caramel sauce.  $8.95  (1409 cal) 
 
ICE CREAM 
Choose from Madagascar vanilla bean or  
rich chocolate.  $5.95  (660 cal) 

 
DINER-STYLE MILKSHAKE 
Your choice of Madagascar vanilla bean or rich 
chocolate ice cream blended thick and finished 
with whipped cream.  $6.95  (557 cal)

PROUDLY SERVING   PRODUCTS  
AND THE FOLLOWING BEVERAGES

Coca-Cola, Coca-Cola Zero Sugar,  
Diet Coke, Sprite, Fanta Orange, Dr Pepper, 
Seagram’s Ginger Ale, Seagram’s Tonic, 
Barq’s Root Beer, Minute Maid Lemonade



ROCK 
SHOP®
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No meal is complete without a fine cotton T-shirt, like 
our Classic Logo-T, one of the best selling t-shirts on earth. 
Please feel free to stop by the Rock Shop® for yours.


