SHAREABLES

Kartoffel Cakes

Pretzel Bites

$9

Served warm with haus ale beer cheese and mustard

Loaded Chips

$10

House-made seasoned chips smothered in beer cheese
and topped with bacon, scallions and haus dill dressing
Add pulled chicken $3

Haus Hummus

$9

Haus-made hummus served with carrots, celery, and pita

Hub-Puppies

$9

Three potato pancakes grilled to golden brown topped
with diced tomato, scallions, and drizzled with Rockers
sauce

Chicken Tenders

$11

Six chicken tenders fried to a golden brown

Haus Nachos

$12

Fried tortilla chips smothered in pulled chicken, beer
cheese, lettuce, pico de gallo, jalapenos, and topped with
sour cream

$10

The perfect combo of corned beef, cream cheese, and
sauerkraut rolled in fine bread crumbs, deep-fried and
topped with scallions and Rockers sauce

FLATBREADS
Pepperoni

Buffalo Chicken Bacon
$11

Garlic oil base on a crispy pita topped with pepperoni and
mozzarella cheese

Bella

$11

Garlic oil base on a crispy pita topped with mozzarella
cheese, roasted tomatoes, red onion and drizzled with
balsamic vinaigrette

HAUS HAND-HELDS

Garlic oil base on a crispy pita topped with mozzarella
cheese, pulled chicken, bacon, and drizzled with buffalo
sauce and dill dressing

Morf’s Special

$11

The perfect combo of corned beef, cream cheese, and
sauerkraut rolled in fine bread crumbs, deep-fried and
topped with scallions and Rockers sauce

Rockers Cordon Bleu

$14

Fried chicken breast topped with black forest ham and

Served with choice of one side. Substitute portobello
mushroom or turkey for any of the burger options + $1

The Burgermeister

$12

$13

swiss cheese on a toasted potato bun

Funky Chicken Sandwich

$13

Grilled or fried chicken breast topped with ancho-chili,

Ground angus beef grilled to temp with lettuce, tomato,

haus pickles, lettuce and mayo on a toasted potato bun

mayo, haus pickles and onion on a toasted potato bun

The Guiness

The Swiss

Sliced top round roast beef with melted havarti cheese

$14

Ground angus beef topped with sweet onion and cremini
mushroom, swiss cheese, lettuce, tomato, haus pickles
and onion on a toasted potato bun

The Black and Bleu

$13

on a hoagie roll with haus mustard, mayo, lettuce, and
tomato

Reuben

$13

Corned beef, sauerkraut, swiss cheese and haus mustard

$14

on toasted rye

Seasoned ground angus beef topped with bacon and blue

The Best Wurst

cheese with lettuce, tomato, mayo, haus pickles, and

A grilled bratwurst on a toasted hoagie roll with haus

onion on a toasted potato bun

mustard and sauerkraut

$11

SPECIALTIES
Bratwurst-A-Plenty

HAUS DRAFTS
$14

Your choice of two sausages, sauerkraut, and german
potato salad. (Pork or Veal / Knackwurst)
Add extra bratwurst for $5

Pork Schnitzel

$19

Center cut pork loin coated in fine breadcrumbs, pan fried
to a golden brown, served with german potato salad and a
side salad

GREENS
Add Chicken + $5

Our Famous Chef Salad

$11

Lettuce, ham, turkey, tomatoes, cheese, egg, and spring
onions prepared with haus dill dressing

Garden Salad

$9

Lettuce, tomatoes, spring onions, croutons, and cheddar
cheese served with your choice of dressing

SIDES

Bell Ringer $7

(Double Pale Ale) 8.0%

This robust double pale ale enters the 1st round swinging
both fists. With a rich malt backbone as aggressive as its
hop additions of Nugget and Cascade, this beer is truly
in a class of its own. Let your guard down and this beer’s
quick 1-2 flavor combination will leave even the most
veteran beer drinker in a daze.

Brown Eyed Squirrel $6

(Brown Ale) 5.6%

Brown Eyed Squirrel is our riff on an American style Brown
Ale. Deep brown in color from a fusion of rich chocolate,
caramel, and black malts, this smooth and flavorful brown
ale is one of our most regularly awarded beers.

Good Boy $6

(Stout) 6.5%

Good Boy Stout is a full-bodied American Stout brewed
with a variety of caramel and roasted malts which produce
deep color and rich flavor. Its chocolate and coffee notes
coupled with its 6.5% ABV produce a sweet flavor that
finishes warm and smooth.

I Bleed Orange $6

(Session Ale) 5.2%

As easy-drinking as they come, this golden Session Ale is
incredibly smooth with slight floral and citrus notes on the
finish. GO TIGERS!

House-made seasoned chips

$3

Palmetto Trail $6

German potato salad

$3

Hand-cut seasoned fries

$3

Sauerkraut

$3

We partnered with The Palmetto Conservation Foundation
to craft the Palmetto Trail Ale, a crushable American Pale
Ale that’s dry hopped with a heavy dose of Citra, Simcoe,
and Amarillo hops.

Broccoli

$3

Sales of this thirst quencher directly benefit The Palmetto
Conservation Foundation’s “Finish the Trail” campaign.

T’s Mac-n-Cheese

$4

Son of a Peach $6

Onion Rings

$4

Side Salad

$4

Son of a Peach is an unfiltered American Wheat Ale
brewed with South Carolina grown peaches. Golden in
color, the aroma of the ripe peaches and a slight tart finish
makes this year-round brew our best-seller.

DESSERTS
Peach or Apple Fritter

Rockhopper $7
$7

Served with vanilla ice cream

BEVERAGES $3
DK Famous Tea, Coca-Cola, Diet Coke, Sprite,

(Pale Ale) 5.3%

(Wheat Ale) 5.0%

(IPA) 7.5%

This ninety-minute west coast-style IPA has nine hope
additions of Warrior and Amarillo and comes in at a
whopping 90 IBUs. A tongue-twisting treat for the hophead
in all of us!

COCKTAILS

Ginger Ale, Orange Juice, Cranberry Juice,

The Vaccine

Grapefruit Juice, Lemonade, Coffee

Tito’s, Bacardi Rum, Sauza, Bombay, DK’s Famous Tea, and
Coca-Cola

SPECIALTY DRAFTS
Old Gold $6 Pilsner) 4.8%
Peachy King $7 (Imperial Wheat Ale) 9% 10oz.
Bold Rock $6 (Traditional Cider) 4.7%

PACKAGED BEER
6 pack
Create your own case or crowler

HOPPY HOUR
Tuesday - Friday: 3pm-6pm $2 off Haus Drafts

Rocker’s Lemonade

$9

$8

Tito’s and mint lemonade
Add Flavor $1 - Strawberry, Mango, Peach

JB’s Paloma

$8

Espolon Silver, grapefruit juice, and soda

The Booster

$9

Bacardi Rum, Captain Morgan Spiced Rum, banana liqueur,
pineapple juice, and grenadine

Fab’s Old Fashioned

$9

Maker’s Mark bourbon, Angostura bitters, muddled
cherries & oranges, and simple syrup

Kentucky Mule
Jack Daniel’s, lime juice, and ginger beer

$9

