
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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HARD ROCK CRACKED EGGS 
Eggs any style, sausage patty or smoked bacon 
with breakfast potatoes and choice of white or  
wheat toast. 13 (372 - 882 cal, 650 mg) 
 
BREAKFAST TACOS 
Scrambled eggs with southwest seasoning in  
two flour tortillas, served with pico de gallo.  
11.75 (836-1227 cal, 352 mg) 
 
FRENCH TOAST 
Griddled Texas toast in our cinnamon-vanilla cream 
batter, topped with butter, sliced strawberries and 
powdered sugar, served with choice of sausage patty 
or smoked bacon. 15.75 (876 cal, 311 mg)  

YOGURT & FRUIT BOWL 
Vanilla yogurt topped with granola and fresh 
strawberries and blueberries, drizzled with honey.  
9.75 (390 cal, 73 mg)
  
BREAKFAST SANDWICH 
Eggs, cheddar, lettuce and tomato  
on a fluffy croissant. 11.25 (585 cal, 266 mg) 
Add Smoked Bacon or Sausage Patty +2.49

STEAK & EGGS
8oz Flat Iron steak grilled to your preference, served  
over choice of toast with lemon scented arugula and 
three eggs any style with breakfast potatoes.
16.45 (990 cal)

HOUSE BLOODY MARY
Wheatley vodka, Demitri’s Classic Bloody 
Mary mix, salted rim, celery, olive and lime. 18

RED, WHITE & BLUE BLOODY MARY 
Ketel One vodka, Demitri’s® Classic Mary mix 
with a spin, white peppercorn and 
jasmine syrup, blue cheese olives and 
white pepper salt rim. 20 

MIMOSA
Chilled orange juice poured over  
sparkling wine. 15.75 (81 cal, 0 mg)

BREAKFAST SERVED UNTIL 10:30 AM

MORNING 
COCKTAILS

SIDES 
Bacon 5.25  
(120 cal, 540 mg)

Sausage Patty 4.75
(510 cal, 310 mg)

White or Wheat Toast 2.75 
(71 cal, 144 mg)

Seasonal Fruit 4.95
(95 cal, 2 mg)

Breakfast Potatoes 4.75 
(134 cal, 300 mg)

HARD ROCK CRACKED EGGS
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WINGS

CLASSIC NACHOS

ONE NIGHT IN BANGKOK SPICY SHRIMP™

ONE NIGHT IN BANGKOK SPICY SHRIMP™   
Crispy shrimp, tossed in a creamy, spicy sauce,  
topped with scallions, served on a bed of coleslaw. 
16.75 (1130 cal, 3760 mg)  
 
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.  
17.55 (1740-1800 cal, 1960-2380 mg) 
 
BRUSCHETTA 
Balsamic-marinated Roma tomatoes and fresh basil 
topped with Romano cheese, served with toasted 
artisan bread drizzled with basil oil and side of 
Parmesan cheese. 14.75 (1416 cal)

VEGETABLE SPRING ROLLS 

Stuffed with cabbage, green beans, carrots, 

mushrooms, onions and vermicelli pasta served on 

shredded lettuce with a side of guacamole-chipotle 

ranch dressing. 14.95 (994 cal) 

 
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. 16.95 (1520 cal, 3790 mg 

Add Guacamole +3.75 (123 cal, 427 mg) or  

Grilled Chicken +6 (120 cal, 580 mg) or  

Grilled Steak* +7.95 (220 cal, 530 mg)

STARTERS & SHAREABLES

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.  Indicates 
that the sodium (salt) content of this item is higher than the total daily recommended limit (2300 mg). High sodium intake can increase blood pressure and risk of 
heart disease and stroke. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
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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.* 20.50 (1660 cal, 4990 mg)
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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.* 24.95 (1722 cal, 6035 mg)

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.* 20.95 (1880 cal, 6190 mg) 

 
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.* 20.50 (1510 cal, 4590 mg) 

 
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.† 

21.75 (1180 cal, 1740 mg) 

 
MESSI BURGER  

Premium beef patty served on a brioche bun and  

a number of toppings, including Hard Rock Cafe’s 

smoky burger sauce, provolone cheese, caramelized 

red onion and sliced chorizo.* 20.95 (840 cal, 589 mg)  
Make it extra ‘Messi’ with an added fried egg +2.50 
(90 cal, 240 mg)

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

BBQ BACON CHEESEBURGER 

THE BIG CHEESEBURGER

Add Applewood Bacon +3 
(90 cal, 360 mg)  

Upgrade Onion Rings +4.40 
(850 cal, 1380 mg)  

Upgrade Cheese Fries 
with Applewood Bacon +3  
(960 cal, 2390 mg)  

Add an upgrade to your Steak Burger

STEAK BURGERS

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.  Indicates 
that the sodium (salt) content of this item is higher than the total daily recommended limit (2300 mg). High sodium intake can increase blood pressure and risk of 
heart disease and stroke. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
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SANDWICHES

SALADS & BOWLS

Served with seasoned fries or upgrade to Cheese Fries with Applewood Bacon +3 (960 cal, 2390 mg)   

FRIED CHICKEN SANDWICH 
Crispy chicken breast, lettuce, tomato and ranch dressing, served on a toasted fresh brioche bun. 19.25 (1220 cal) 

GRILLED CHICKEN SANDWICH 
Grilled fresh 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. 19.25 (1250 cal, 1980 mg) 

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. 19.25 (1474 cal, 3047 mg)

STEAK SALAD   
8oz 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.* 22.95 (1200 cal, 4140 mg)  
 
GRILLED CHICKEN CAESAR SALAD 
Fresh chicken breast grilled and sliced, with fresh romaine tossed 
in a classic Caesar dressing, topped with Parmesan crisps, croutons 
and shaved Parmesan cheese. 22.50 (640 cal, 2090 mg)  
Substitute Bangkok Shrimp* 26.35 (470 cal, 1830 mg)  
 
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. 20.95 (548 cal, 1393 mg)

BBQ PULLED PORK SANDWICH

Seasoned Fries 5.25  
(450 cal, 610 mg)

Fresh Vegetables 5.50  
(120 cal, 78 mg)

Golden Onion Ring Tower 7.95 
(850 cal, 1380 mg)

Side Caesar Salad 6.75 
(210 cal, 521 mg)

Side House Salad 6.75 
(160-199 cal, 457 - 709 mg)

Yukon Gold Mashed Potatoes 
5.75 (280 cal)

PREMIUM SIDES 
SERVED À LA CARTE

STEAK SALAD



9.19.24

©
 20

24
 H

ar
d 

Ro
ck

 In
te

rn
at

io
na

l -
 9

.19
.2

4 
 M

1

NEW YORK STRIP STEAK   

USDA Choice 12oz New York strip steak, grilled and topped with herb butter, served with  

Yukon Gold mashed potatoes and fresh vegetables.* 36.95 (1290 cal, 2470 mg) 
Enjoy Surf n’ Turf style with One Night in Bangkok Spicy ShrimpTM +6.95 (480 cal, 1830 mg)

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. 22.95 (2100 cal, 3050 mg)

TUPELO CHICKEN TENDERS   

Crispy, fresh chicken tenders served with seasoned fries, honey mustard and our  

house-made barbecue sauce. 20.95 (1520 cal, 2780 mg)

CEDAR PLANK SALMON 

Salmon filet with spicy mustard glazed, served with broccoli and Yukon Gold mashed potatoes. 27.75 (864 cal)

Complement with a Classic Caesar Side Salad +6.75 (210 cal, 521 mg)

SPECIALTY ENTRÉES

TWISTED MAC, CHICKEN & CHEESE

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.  Indicates 
that the sodium (salt) content of this item is higher than the total daily recommended limit (2300 mg). High sodium intake can increase blood pressure and risk of 
heart disease and stroke. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
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KID’S MENU BEVERAGES
MAC & CHEESE 
Served with French fries. 9.75 
 
CHICKEN TENDERS 
Served with French fries. 9.75

KID’S CHEESEBURGER 9.75
Served with French fries.

Pepsi

Diet Pepsi

Dr. Pepper

Ginger Ale

Mountain Dew

Starry

Lemonade 

Iced Tea

DESSERT NEW YORK CHEESECAKE 
Rich and creamy NY-style cheesecake served  
with a fresh strawberry sauce and fresh 
whipped cream. 10.50 (600 cal, 360 mg)
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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.  Indicates 
that the sodium (salt) content of this item is higher than the total daily recommended limit (2300 mg). High sodium intake can increase blood pressure and risk of 
heart disease and stroke. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
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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.
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UPGRADE TO A COLLECTIBLE LOGO GLASS +6.00  
AND YOU KEEP THE GLASS

BAHAMA MAMA 

Bacardí Superior Rum, Malibu Coconut Rum,  

DeKuyper Crème de Banana, grenadine,  

pineapple and orange juice. 18

ELECTRIC BLUES 

Tito’s Handmade vodka, Bacardí Superior rum, 

New Amsterdam gin, Red Bull Yellow Edition, blue 

curaçao and sweet & sour topped with Starry. 18

HURRICANE 

Orange, mango and pineapple juice, infused  

with Bacardí Superior Rum, Bacardí Black Rum,  

Amaretto and Grenadine. 18

SOUTHERN ROCK 

Jack Daniel’s Tennessee Whiskey, Southern Comfort, 

Chambord Black Raspberry Liqueur and Smirnoff  

Vodka, mixed with sweet & sour and topped  

with Starry. 18

HOUSE BLOODY MARY 

Wheatley vodka, Demitri’s Classic Bloody Mary mix, 

salted rim, celery, olive and lime. 18

RED, WHITE & BLUE BLOODY MARY  

Ketel One vodka, Demitri’s® Classic Mary mix with 

a spin, white peppercorn and jasmine syrup, blue 

cheese olives and white pepper salt rim. 20

TROPICAL MARGARITA 

House-infused Strawberry tequila, Cointreau, 

pineapple juice, lime juice and guava syrup. 18

ULTIMATE LONG ISLAND ICED TEA 

Tito’s Handmade vodka, Bombay Sapphire gin, 

Captain Morgan Original Spiced rum, Cointreau 

orange liqueur and house-made sour mix,  

topped with Pepsi. 20

SIGNATURE
COCKTAILS

HURRICANE
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DRAFTS   16oz  20oz

MICHELOB ULTRA  9.49  11.49
St. Louis, MO | 4.1% ABV | 10 IBU

BUD LIGHT  8.99  10.99
St. Louis, MO | 4.2% ABV | 6 IBU

3 DAUGHTERS  
BEACH BLONDE   10.49  12.49
Saint Petersburg, FL | 5% ABV | 24 IBU

HEINEKEN  9.49  11.49
Netherlands | 5% ABV | 23 IBU

BLUE MOON  
BELGIAN WHITE   9.49  11.49
Golden, CO | 5.4% ABV | 9 IBU

SIERRA NEVADA HAZY  
LITTLE THING IPA  9.49  11.49
Chico, CA | 6.7% ABV | 40 IBU

CIGAR CITY JAI  
ALAI IPA  10.49  12.49
Tampa, FL | 7.5% ABV | 65 IBU

BOTTLES & CANS
MILLER LITE  16oz  9.49
Milwaukee, WI | 4.2% ABV |10 IBU

COORS LIGHT  16oz  9.49
Golden, CO | 4.2% ABV | 10 IBU

BUDWEISER  16oz  9.49
St. Louis, MO | 5% ABV | 12 IBU

CORONA  12oz  10.49
Mexico | 4.6%ABV | 19 IBU

MODELO ESPECIAL  12oz  10.49
Mexico | 4.4% ABV | 18 IBU

STELLA ARTOIS  11.2oz  10.99
Belgium | 5% ABV | 25 IBU

YUENGLING  
TRADITIONAL LAGER  12oz  9.49
Pottsville, PA | 4.5% ABV | 12 IBU

KONA BIG WAVE  
GOLDEN ALE   12oz  10.49
Kona, HI | 4.4% ABV | 21 IBU

FAT TIRE AMBER ALE  12oz  10.49
Fort Collins, CO | 5.2% ABV | 22 IBU

SAMUEL ADAMS  
BOSTON LAGER  12oz  10.49
Boston, MA | 5% ABV | 30 IBU

COPPERTAIL  
FREE DIVE IPA  12oz Can  10.99
Tampa, FL | 5.9% ABV | 65 IBU

MOTORWORKS PULP FRICTION 
GRAPEFRUIT IPA  12oz Can  10.49
Bradenton, FL | 6.8% ABV | 65 IBU 

TRULY WILD BERRY  
HARD SELTZER  12oz  10.49
Boston, MA | 5% ABV 

ANGRY ORCHARD CRISP APPLE 
HARD CIDER  12oz  10.49
Walden, NY | 5% ABV

WINES
WHITES & SPARKLING	 	 	
BENVOLIO	 13	 21	 52
Prosecco DOC  |  Italy
Vibrant on the palate with flavors or ripe citrus, fresh 
peaches, lemon, green apples and grapefruit

CANYON ROAD 	 9	 14	 36
Pinot Grigio  |  California
Hints of green apple, citrus, white peach and floral blossom

GIESEN	 13	 21	 52
Sauvignon Blanc  |  Marlborough, NZ
Lemon, grapefruit and passion fruit with hints of grassy, 
dried herb aromas

KENDALL-JACKSON  
VINTNERS RESERVE 	 13 	 21 	 52
Chardonnay  |  Santa Maria Valley, CA
Tropical flavors of pineapple, mango and papaya,  
with aromas of vanilla and honey

LA CREMA	 15	 24	 60 
Chardonnay  |  Sonoma Coast, CA
Aromas of citrus, floral notes, butterscotch,  
lemon peel and a slight spicy quality

REDS	 	 	
MURPHY-GOODE	 13	 21	 52
Pinot Noir  |  California
Smells and tastes like black cherry and a hint of  
black licorice with chocolate and vanilla notes with a  
bit of toast along the finish

SYCAMORE LANE	 9	 14	 36
Merlot  |  California
Soft and ripe with blackberry, vanilla and baking spices

WILLIAM HILL	 11	 18	 44 
Cabernet Sauvignon  |  North Coast, CA
Plum, cherry compote, fig and cranberry with layers of spice 
including cinnamon, nutmeg and clove

ALAMOS	 11	 18	 44 
Malbec  |  Argentina
Plum, dark cherry and blackberry with hints of  
brown spice and vanilla




