
 
Soups 

 
Crock of French Onion    

5.50 
 

Soup Du Jour 
 

Black Bean 
   Cup 3.25 Bowl 3.75 

 

 
 

Pan Roasts 
Simmered in a  

Spicy Cream Sauce 
Served with Rice Pilaf 

New England Pan Roast  
9.95 

Shrimp, Sea Scallops,  
& Oysters  

Pesto Pan Roast    9.95 
Shrimp, Sea Scallops,  
Sun-Dried Tomatoes, 

Artichokes 

 
 
 
 
 

Angelhair Pasta  7.49 
Artichoke, Portabella Mushrooms, Pine Nuts, 

Fresh Mozzarella, Sun Dried Tomatoes 
With Chicken 10.49 

 

Broiled Great Lakes Whitefish  9.95 
Rice Pilaf, Fresh Vegetables 

 

Great Lakes Perch, (Sautéed or Fried) 13.49 
Rice Pilaf, Fresh Vegetable 

 

Broiled Boston Scrod, Rice Pilaf, Vegetable      10.49 
 

Grilled Cajun Spiced Tilapia    9.49 
Potato Hash, Black Bean-Corn Salsa 

 

*Short Ribs of Beef 11.49 
Natural Sauce, Smashed Redskins, Fresh 

Vegetables, Crispy Onions 
 

Chicken Stir-Fry  8.95 
Rice Pilaf, Stir-Fry Vegetables 

 

*Sautéed Beef Tenderloin Tips     11.49 
Roasted Garlic, Sun-Dried Tomatoes,  

Redskin Potatoes 
 

Grilled  Salmon    11.95 
Primavera Vegetables, Redskin Potatoes 

 

Maryland Lump Crab Cakes  12.95 
Rice Pilaf, Fresh Vegetables 

 

 
 
 
 
 

*8 oz. Burger 7.95 
French Fries, Cole Slaw & Pickles 

 
1/2 Chicken Salad Croissant &  
Cup of Soup Du Jour 7.50 

 
Grilled Chicken Wrap 7.95 

Cheddar Cheese, Thousand Island Dressing, Flat Bread, 
Tortilla Chips, Tomato & Black Bean Salsa 

 
Blackened Chicken Caesar Wrap 7.75 

French Fries 
 

Grilled Corned Beef Reuben 8.25 
Sauer Kraut, Swiss Cheese, French Fries 

 
Smoked Turkey, Ham , and Pepperoni Wrap, 7.95 

Hot Peppers, Lettuce, Tomato, Pickles, Cole Slaw 
 

Grilled Turkey Reuben 8.25 
Thousand Island Dressing, Swiss Cheese, Coleslaw, French 

Fries 
 

*Michigan Food Law Section 6149-advises that 
 consuming raw or Undercooked Shellfish, Poultry,  
Seafood, Meats or Eggs may increase your risk of  

food borne illness, especially if you have  
certain medical conditions. 

Lunch Menu 

      Salads 
Pecan Chicken Salad               8.49 
Raspberry Vinaigrette Dressing, Mandarin Or-

anges, 
Red Onion, Blue Cheese, Cranberries 

 
Wedge of Iceberg Lettuce, French 

Roquefort 
 Dressing, Cherry Tomato, Peppered Bacon  

5.95 
With Blackened Shrimp       8.25 

 
Grilled Gulf Shrimp Salad               

8.95 

Apples, Pears, Sunflower Seeds, Dried Cher-
ries,  

Blue Cheese, Apple Vinaigrette 
              
       Shrimp & Crabcake Salad            
8.49 
 Spring Mix Salad Greens, Grilled Vege-
tables, 
 Red Wine Vinaigrette 
 
       House Salad or Caesar Salad 
 4.25 
      With Grilled Chicken 
 8.95 

Sandwiches 
Main Courses 

Include Choice of Cole 
Slaw  

Appetizers 
 

Fried Calamari 7.95 
Served with Chili-Lime Mustard and Black Bean Salsa 

Shrimp Cocktail 5.95 
Four Pieces of Shrimp 

Oysters on the Half Shell  
Ea. 1.75   1/2 Dozen  9.49 
Spinach & Artichoke Dip 6.95 

Served with Crispy Tortillas 



Rocky’s of Northville 
Wine List 

Reds on the Lighter Side 
Soft and Supple are two great ways to describe this type of wine. A smooth  

mouth feel and a velvet finish make these selections delicious when served with  Roasted Duck or Filet Mignon. 
Pinot Noir 

 Bin 11 Firesteed, California, 03  7.75  32.00   Bin 12  Hannah, Russian River, 04   65.00  
 Bin 13 Jewell, Napa Valley  7.50  27.00   Bin 14 Mark West, Edna Valley, 04 7.75  28.50 
 Bin 15 Rodney Strong, 03                12.25  46.50   Bin 16 Bandon, Oregon,  02  8.75  29.00 
 Bin 17  Distant Bay, 03  7.50  28.50   Bin 18 Buchli Station, 02    36.00 
 Bin 19 Mac Murray Ranch, 03               10.75  38.00   Bin 20 Laetitia, 2005 Calf.                11.00  41.00 

Merlot 
 Bin 41 Salmon Creek, Calf., 03  6.00  22.00   Bin 42 Sonoma Creek, 02  8.00  30.00 

Bin 43 St. Francis Estate, 02    40.00   Bin 44   Ballentine, Napa Valley, 01       11.75  44.00 
 Bin 45  Red Diamond, Washington, 02  6.00     24.00   Bin 46  Newton Unfiltered, Napa 00    76.00 
 Bin 47  Casa Lapostolle, 02    30.00   Bin 48  Duckhorn, Napa 02    95.00 
 Bin 49 Jekel, 02 Monterey    34.00   Bin 50 Trinchero, 03 Calf.  6.95  26.00 

 Bin 40 Mc William’s, Australia, 04 9.00  37.00 

Full Bodied Reds 
Rich, bold, concentrated flavors of  Sherry, Blackberry, and Pepper give these wines intensity.  

Wonderful accompaniment for richly flavored foods.  
Cabernet Sauvignon 

 Bin 51 Salmon Creek, 02  5.50  22.00   Bin 52 Wente, Livermore, 03   6.50  23.00 
 Bin 53 Sterling, Central Coast, 03 8.25  29.00   Bin 54 Lolonis, Redwood Valley, 02       11.00  41.00 
 Bin 55 Honig, Napa, 01    64.00   Bin 56 Freemark Abbey, Napa,    78.00 
 Bin 57 Villa Mt. Eden, Grand Reserve, Napa, 01 38.00   Bin 58 Simi, Sonoma, 03               16.50  60.00 
 Bin 61 Jordan, Alexander Valley, 01   85.00   Bin 62 Far Niente, Napa 01                            195.00 

Zinfandel, Syrah, & Other Reds 
 Bin 71 Tiziano, Chianti, Italy 03  6.95  26.00   Bin 72 Symmerty,  Alexander Valley,  00          95.00 
 Bin 73 Rancho Zabaco, Sonoma, 02       9.00  36.00   Bin 74 Rock Rabbit Syrah, 2003 Central Coast 48.00 
 Bin 75 Hope, Shiraz, Australia, 03 7.00  24.00   Bin 76 Mandolina, Dolcetto, Calf., 01   38.00 
 Bin 77 Durbanville Hills, South Africa, 03  42.00   Bin 78 Chateau Barat, Bordeaux, 01 9.75  38.00 

Bin 79 Chateau Saint-Sulpice, Bordeaux, 03  39.00 
 

White Wines on the Lighter Side 
These wines have a variety of flavors such as melon and herbs and are best enjoyed when they  accompany steamed mussels, broiled scrod, sautéed perch or  broiled 

whitefish. 
Sauvignon Blanc & Rieslings 

 Bin 111  Wente, San Francisco Bay 02…7.25  28.00   Bin 112 Honig, Napa 03…  8.50  32.00 
 Bin 113  Villa Maria, Marlborough 04…. 7.95  28.00   Bin 114 Alderbrook, Dry Creek ,00        10.00  39.00 
 Bin 115  Pike & Joyce Australia 02…                 45.00   Bin 116 Spectrum Reserve, De Lorimier…  36.00 
 Bin 117  Delormeier Estate 01…    62.00   Bin 118 Paraiso Springs, Riesling… 8.75  30.00 

Bin 119 Chateau St Michelle, Riesling… 5.75  23.00   Bin 120 Bonterra Viognier, Medocino 8.50  36.00 
Full Bodied White Wines 

These white wines are full bodied with assertive oak & fruit flavors. They compliment complex dishes such as yellow-fin tuna,  
gulf shrimp, lobster fettuccine or smoked chicken. 

Chardonnay 
 Bin 211  Salmon Creek, 04...  6.00  22.00   Bin 212  St. Francis, Sonoma, 04 7.50  30.00 
 Bin 213  Sterling, Central Coast, 04… 7.25  26.00   Bin 214  Toasted Head, Calf, 04 7.50  33..00 
 Bin 215  Wente,   05  6.25  25.00   Bin 216  Lewis Cellars, Sonoma 2004   85.00
 Bin 217  Sonoma-Cutrer, Russian River13.00  49.00   Bin 218  Kunde, Sonoma 03  9.25  36.00 
 Bin 219  Jordan, Napa 00….    55.00   Bin 220  Frei Brothers, Russian River, 03  33.00 
 Bin 221  Newton, Unfiltered, Napa, 01   85.00   Bin 222  Jekel , 03   8.50  26.00 

Bin 223 Bonterra, Medocino California, 03 8.50  28.00   
Other Whites 

 Bin 311  Tamas, Pinot Grigio, Italy 04… 7.75  32.00   Bin 312  Noble House, Riesling, 04 6.50  22.00 
 Bin 313  Bollini, Pinot Grigio,  04 7.50  28.00   Bin 314  Piesporter Goldtropfchen…. 6.00  22.00 
 Bin 315  King Estate, Pinot Gris, 04   33.00                   Bin 316  Berringer, White Zinfandel… 6.00         22.00 

Bin 317  Hogue, Pinot Grigio, 04 6.95  26.00 
Champagnes, Sparkling Wines, & Dessert Wines 

 Bin 411 Asti, Italy, Split—5th  6.95  28.00   Bin 412  Great Western, Brut, Split 6.95 
 Bin 413  Mumms, Napa, Split—5th            12.50  39.00   Bin 414  Domaine St. Michelle, Extra Dry  35.00 
 Bin 415  Taittinger, Brut, La Francaise   85.00     Bin 416  Fess Parker, Muscat, 1/2 Bottle 

Bin 417  Framboise, Lambic, Raspberry        Canelli, 00 Late Harvest  33.00 
    Belgium Ale 8.00 
     

Vintages  may change without notice we apologize for any disappointment this may cause. 


