Black Rock Brunct-

BAR & GRILL

STARTERS

Breakfast Charcuterrie

A rotating chef-selected brunch board
featuring sweet and savory breakfast
favorites, seasonal accompaniments, fresh
fruit, house spreads, and shareable brunch
bites.

Bloody Mary Shrimp Cocktail 17

Chilled jumbo shrimp served with zesty
Bloody Mary cocktail sauce, lemon, and
a touch of Black Rock heat.

ELEVATED CLASSICS

Day Breaker Deluxe 14

Three eggs (any style), bacon, sausage, and
your choice of pancake or french toast slice.

Rock Fire Shrimp & Grits 18
Blackened shrimp over creamy cheddar
grits, finished with bacon, scallions, Dreamy
Hollandaise, and lemon.

Chicken & Waffles Tower 20

Crispy fried chicken, golden Belgian waffles,
finished with hot honey maple drizzle.

Avocado Toast 14

avocado spread, chopped tomatoes, feta
cheese and balsamic drizzle

Biscuts & Gravy 12

Fluffy buttermilk biscuits smothered in
rich house-made sausage gravy, topped
with cracked black pepper.

Steak & Eggs 25

6 oz sirloin served sizzling on Black
Rock's signature 755° volcanic stone
with two farm-fresh eggs your way,
breakfast potatoes, and toast.

8 oz filet - 44 12 oz ribeye - 40

FROM THE GRIDDLE

Waffle 14
Pancakes 13
French Toast 13
Berry Brunch Pancakes* 16

pancakes layered with whipped cream,
warm, and topped with blueberry-
strawberry compote, fresh berries, and
a vanilla glaze drizzle*

Michigan Apple Pancakes* 16

pancakes layered with warm cinnamon
apples, drizzled with caramel, and
maple syrup, topped with cinnamon
pecans.

Banana Bread French Toast e

Thick-cut banana bread dipped in
vanilla custard and grilled golden
brown, topped with peanut butter-
maple syrup and fresh banana.

Fruity Pebble French Toast* 16

Thick-cut brioche French toast coated
in Fruity Pebble crunch, finished with
cereal milk glaze, whipped cream, fresh
berries.

Maple Bacon Waffle* e

A crisp Belgian waffle topped with
candied bacon, bourbon-maple syrup
drizzle, whipped cream, and a dusting
of cinnamon sugar.

*can be served as french toast or pancakes
+$2 for waffles
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Volcanic rocks are heated to 755 degrees. The rock in its entirety
is hot. DO NOT TOUCH! For cooking purposes only.



OMLETTES & SKILLETS

e Omelette- Served with potatoes and
your choice of toast

e Skillet- eggs your way on top of
loaded potatoes & choice of toast

Greek 14
feta cheese, fresh spinach, tomatoes, greek
olive, pepperoncini, oregano vinaigrette

Black Rock Chicken 14

chicken, bacon, mozzarella cheese, rock
sauce, crispy onions

Country 14
onion, sausage, cheddar, sausage gravy
Steak 18

steak, swiss, onion, mushroomes,
tarragon, Al drizzle

SWEET FINISHES

BR Cannoli Waffle 14
Flash-fried waffle wedges stuffed with
sweet cannoli cream, chocolate drizzle, and
powdered sugar.

Breakfast Volcano 14
Stacked french toast loaded with
strawberries, bananas, whipped cream,
peanut butter, maple drizzle, chocolate
sauce, and lit right before your eyes!

KIDS MENU

Served with choice of bacon, sausage or fruit

Chocolate Chip Pancakes 8
Fruity Pebble French Toast 8
Waffle 8
2 Eggs any style 8
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Ask you server about menu items that are cooked to order
or served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness.

SIGNATURE COCKTAILS

Loaded Bloody Mary 15
Wheatly Vodka, a jumbo shrimp, candied
bacon, pickles, celery, olives, and a touch of
Black Rock heat.

Brunch Punch 12

Pink Whitney vodka, coconut rum, peach
schnapps, pineapple, orange, and citrus
juices finished with bubbles.

Lemon Blossom 14

Vanilla vodka, house-made limoncello
syrup, elderflower liqueur, fresh lemon,
and cream.

CHAMPAGNE & CITRUS

Champagne-10 / Prosecco- 8

e Classic e Pineapple

e Strawberry ¢ Blood Orange

REFRESH & ENERGIZE

Zero Proof

Lavender Blueberry Bloom 6
Blueberry, lemon, lavender syrup, and
sparkling water

Ginger Glow 6

Ginger beer, pineapple juice, fresh lime,
honey syrup, and mint

Dragonfruit Refuel 6

Dragonfruit, coconut, lime, and
sparkling lemonade

Add a sugar-free energy shot for just $1



