
S TA RT E R S  
Ahi Tuna 14
Fresh tuna, perfectly seared rare, sliced and drizzled with a savory soy-
ginger glaze, served with crisp Asian slaw and a touch of wasabi for an 
extra kick.

Calamari Rings 16
Crispy, tender calamari rings served with a rich, house-made marinara.

Southwest Eggrolls 14
Crispy fried egg rolls stuffed with seasoned chicken, cheese, corn, and 
peppers, served with a creamy chipotle ranch.

Tavern Crab Dip 15
Rich and creamy lump crab dip blended with a savory cheese mix, 
served warm with crispy baguette slices for dipping.

Loaded Tavern Nachos 15
Fresh corn tortilla chips piled high with grilled peppers, black beans, 
and onions, covered in melted jack and cheddar cheese. Topped with 
house guacamole, pico de gallo, sour cream, and pickled jalapeños. 
Vegetarian-friendly as is.

Make it your way — add grilled chicken (+$5), 
steak (+$7) or shrimp (+9)

Tavern Quesadillas 14
Grilled chicken or steak quesadillas stuffed with sautéed peppers and 
onions, served with a side of sour cream, guac and fresh pico de gallo.

Tavern Sampler 22
A delicious mix of BBQ wings, crispy Southwest egg rolls, tender 
Tavern shrimp, and cheesy quesadillas, all served for the ultimate 
appetizer feast.

Tavern Shrimp 15
Crispy shrimp tossed in a creamy, tangy, slightly spicy sauce for a 
perfect blend of savory and sweet flavors.

Wings 16
Bone-in or Boneless
Choose one: Buffalo, Lemon Pepper, BBQ, Asian Xing, or Old Bay, 
served with a side of cool ranch or tangy blue cheese.

S A N D W I C HE S
served with french fries

Chef Special Pork Belly 17
Slow-roasted pork belly layered with melted ghost pepper jack cheese, 
sweet pepperinata, and a kick of sriracha mayo — all served on a 
toasted ciabatta roll. Bold, smoky, and packed with flavor.

Chicken Salad 15
Tender, seasoned chicken mixed with creamy mayo, crisp celery, and a 
touch of Dijon on marbled rye.

Classic Rueben 17
Thinly sliced corned beef,  sauerkraut, swiss, and tangy sauce on buttery 
rye bread.

Crab Cake 19
Jumbo lump crab cake seared to perfection, served on a toasted brioche 
bun with crisp lettuce, fresh tomato, and house-made remoulade sauce. 
A coastal classic with a tavern twist.

Classic Cuban 17
Pulled pork, peppered ham, melted swiss and provolone, spicy mustard 
sauce, and crisp dill pickles — pressed on grilled ciabatta bread.

Tavern Burger 17
A juicy 1/2-pound Angus beef burger topped with smoky BBQ sauce, 
melted cheese, crispy applewood bacon, mayo, grilled onions, fresh 
tomatoes, and lettuce on brioche.

Pulled Pork BBQ 16
Tender, slow-cooked pulled pork smothered in smoky BBQ sauce

Pesto Mozzarella Panini 16
A warm, toasted panini filled with melted mozzarella cheese and vibrant 
pesto sauce, creating a savory and aromatic bite.

Southern Fried Chicken 17
Crispy buttermilk-fried dark meat, tossed in Southern spices and topped 
with ghost pepper jack cheese, lettuce, tomato, and red onion. Finished 
with a fiery Louisiana-style mayo, all stacked on a grilled brioche bun.

Smoked Brisket 17
Tender, house-smoked brisket stacked with lettuce, tomato, onion, and 
pickles, drizzled with rich bourbon BBQ sauce on brioche

Spicy Avocado Chicken 17
Juicy grilled chicken breast topped with melted ghost pepper cheese, 
creamy avocado, lettuce, tomato, and a slather of sriracha mayo — all 
served on toasted sourdough. Spicy, fresh, and full of flavor.

Steak and Cheese 16
Tender, thinly sliced steak smothered in melted cheese, topped with 
sautéed onions and peppers.



E N T R E E S
Baby Back Ribs – Half 20
Tender, juicy baby back ribs smoked and grilled, then glazed with our 
rich homemade bourbon BBQ sauce, served with fries and coleslaw

Baby Back Ribs – Full 35

Scottish Fish and Chips 24
Crispy beer-battered cod fillets fried to golden perfection, served with 
malt vinegar, crispy fries, and creamy tartar sauce. Served with fries 
and coleslaw

Jambalaya 26
A flavorful Jambalaya with tender chicken, shrimp, and andouille 
sausage, all tossed in a rich, creamy Chardonnay Creole sauce, served 
over linguini pasta for a hearty, Southern-inspired dish.

Maryland Crab Cake 25
Charbroiled Maryland jumbo lump crab cake, served with sautéed 
vegetables and creamy mashed potatoes for a classic, satisfying meal. 
Served with veggies and mashed potatoes

P L AT T E R S
Burrito Gigante 21
A massive burrito stuffed with rice, beans, and your choice of steak or 
chicken, drizzled with house-made Mexican sauce, topped with melted 
cheese., served with sourcream, guac and pico de gallo.

Carne Asada 25
A flavorful carne asada platter featuring marinated steak, served with 
rice, beans, guacamole, sour cream, and pico de gallo, accompanied by 
three soft tortillas for wrapping up all the goodness.

Fajita Platter 29
A sizzling fajita platter with a trio of tender chicken, steak, and shrimp, 
served with sautéed peppers and onions.

Street Taco Platter 21
An authentic chicken or steak street taco platter served with beans, rice, 
sour cream, guac and pico de gallo.

S OU PS  &  S A L A D S
Cream of Crab 12

Caesar Salad 13

Greek Salad 14

Steak Salad 16
Add your choice of protein to any salad: Grilled 
Chicken $5, Steak $7, Salmon or Shrimp 
for $9.

D E S S E RT
Chocolate Lava Cake 14

NY Cheesecake 12

Tavern Brownie Sundae 12

F L AT B R E A D S
Buffalo Chicken 15
Grilled chicken cubes on a crispy flatbread, drizzled with buffalo sauce, 
and topped with ranch and crumbled blue cheese.

Margarita 15
A simple and delicious flatbread topped with fresh mozzarella cheese 
and fragrant basil leaves.

Pepperoni 14
A crispy flatbread topped with tangy marinara, melted mozzarella, and 
plenty of savory pepperoni for a classic, delicious bite.

Veggie Supreme 15
Loaded with bell peppers, onions, mushrooms, and 
spinach, topped with melted cheese and a savory drizzle.

Call 301-330-0246 or Visit us at rockcreektavern.com for more info!
5500 Olney Laytonsville Road, Olney, Maryland 20832

S I D E S
Black or Baked Beans 5

Coleslaw 5

Fries 5

Mac & Cheese 6

Mashed Potatoes 6

Rice 5

Seasonal Veggies 6

Sweet Potato Fries 5

Onion Rings 7


