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TAKE HOME THIS COLLECTIBLE GLASS FOR AN EXTRA $10

HURRICANE
Our signature cocktail and a 1940s New Orleans classic! 
Bacardi Superior Rum, a blend of orange, mango, 
pineapple juice and grenadine, finished with a float of 
Bacardi Black Rum and Amaretto.† $15 (236 cal) 

SIGNATURE
COCKTAILS

CLASSIC CARIBBEAN MOJITO 
A traditional blend of Bacardi Superior Rum, 
fresh mint and lime, sparkling soda with a premium 
Bacardi Dark Rum floater. $15 (163 cal) 

BED OF ROSES MULE
Featuring Whispering Angel Rosé, ABSOLUT Vodka, 
refreshing flavours of passion fruit, green tea and lime 
finished with Fever-Tree Ginger. $16 (391 cal)

PASSION FRUIT MAI TAI
A Tiki classic invented in the 1940s in California! 
Captain Morgan's Original Spiced Rum, passion fruit and
a blend of traditional Tiki flavours, topped with a pineapple 
wedge. $16 (260 cal) 

BAHAMA MAMA
Bacardi Superior Rum, Malibu Coconut, Crème de Banane, 
pineapple and orange juice. $15 (206 cal)



SOUTHERN ROCK 
Crown Royal Whisky, Southern Comfort, Chambord
Raspberry Liqueur and Smirnoff Vodka, mixed 
with sweet & sour and topped with Sprite®. 
$15 (204 cal)

ROCKIN’ FRESH RITA
Espolon Tequila Blanco, fresh lime juice and agave 
nectar, finished with our signature sweet and savory
rim. $16 (251 cal) 
Upgrade to Patrón Silver Tequila for $4 more.

TROPICAL MARGARITA
Teremana Blanco Tequila, house infused with fresh
strawberries, Cointreau Orange Liqueur and the fresh
flavoursof guava, pineapple and lime juice.
$17 (254 cal) 

 

ELECTRIC BLUES
Smirnoff Vodka, Bacardi Superior Rum, Beefeater Gin
and Blue Curaçao with sweet & sour and topped with
Red Bull® Yellow Edition. $17 (243 cal)

SMOKED OLD FASHIONED
A smoky version of an 1800s vintage whisky 
beverage. North of 7 Whisky, house-made brown sugar
simple syrup, cherry bitters.
$20 (321 cal) 

JAM SESSIONS

CLASSIC 
COCKTAILS

PALOMA SMOKED OLD FASHIONED

GIN & TONIC
Originally served for medicinal purposes, this ‘G&T’ is
just what the doctor ordered!
Hendrick's Gin and Fever-Tree Elderflower Tonic, served
with juniper berries, cucumber & lime. $16 (180 cal) 

MANHATTAN
A NYC classic originating in the 1800s.Crown Royal Northern
Harvest Rye, Martini Rosso Sweet Vermouth, cherry bitters.
$17 (192 cal)

 

BLACKBERRY SPARKLING SANGRIA
A signature blend of red wine, the fresh flavours of
blackberries, cranberry juice and a squeeze of orange,
topped with bubbly Prosecco. $16 (211 cal) 

PURPLE HAZE
Smirnoff Vodka, Beefeater Gin and Bacardi Superior
Rum mixed with sweet & sour, topped with Sprite®
and Chambord Raspberry Liqueur. $15 (206 cal)

ULTIMATE LONG ISLAND ICED TEA
Smirnoff Vodka, Bombay Sapphire Gin, Captain Morgan
Spiced Rum and Cointreau Orange Liqueur with sweet
& sour and a splash of Coca-Cola®. $16 (233 cal)

WHISKY SOUR
A favorite amongst sailors in the 1800s and beyond.  
North of 7 Whisky, lemon juice and egg whites shaken 
until frothy and chilled.* $18 (305 cal) 

COSMOPOLITAN
Grey Goose Vodka, Cointreau, lime and cranberry 
juices, shaken and served chilled. $17 (250 cal)

DIRTY MARTINI
Vodka Grey Goose or Gretzky No 99 Ice Storm Vodka, olive 
juice, dry vermouth, shaken. $17 (224 cal)

PALOMA
A refreshing classic Mexican cocktail. Espolõn Tequila 
Blanco, lime juice and Fever-Tree Sparkling Grapefruit. 
$18 (196 cal)



GREEN TEA
Peach Schnapps, Jameson Irish Whisky and
house-made sour mix. $10 (121 cal) 

CRAN-A-KAZE
Smirnoff Vodka, Triple Sec, lime and cranberry juices. 
$10 (108 cal)

SHOTS

LEMON DROP BUBBLEGUM

LEMON DROP
ABSOLUT Citron Vodka, sugar rim and a lemon wedge.  
$10 (107 cal)

BUBBLEGUM
Bailey's Irish Cream, Blue Curacao and Crème de
Banana. $10 (182 cal) 

BEER
DRAFT
INCLUDES 20oz PINT GLASS FOR AN EXTRA $8

DOMESTIC

16oz

BUDWEISER (193 ca)

BUD LIGHT (147 cal)

ALEXANDER KEITH’S RED

MILL STREET TANKHOUSE - PALE ALE

MILL STREET HAZE PHAZE - IPA

MILL STREET ORANGE CITRUS WHEAT
- BELGIUM STYLE WHITE

 $11

$11

$11

$11

$11

$11

 

 

IMPORTED 
STELLA ARTOIS (205 cal) 

 

$12

LOCAL CRAFT SELECTIONS
STRAY DOG THIS ONE
- CALIFORNIA COMMON

STRAY DOG SHAGGIN’ WAGON - NEIPA

DOMINION CITY BREWING SUNSPLIT - IPA

DOMINION CITY BREWING TOWN & COUNTRY
-BLONDE ALE

BIG RIG PREMIUM – PILSNER

$11

$11

$11

$11

$11

BOTTLE
DOMESTIC
BUDWEISER (145 cal) 

BUD LIGHT (110 cal) $8.50

MICHELOB ULTRA (95 cal) $8.50

 
IMPORTED 
HEINEKEN (136 cal) $9.50

CORONA EXTRA

MODELO ESPECIAL

 (148 cal) $9.50

$9.50

HARD CIDER
BRICKWORKS BATCH 1904 CAN $13

STOUT
GUINNESS DRAUGHT CAN (176 cal) $12

NON-ALCOHOLIC
HEINEKEN 0.0 (69 cal)  $7.50

ALL SHOTS AVAILABLE IN
A SOUVENIR GLASS FOR $16.50

$8.50



Red Wine (6oz) 111 cal / (9oz) 167 cal | White Wine (6oz) 109 cal / (9oz) 164 cal | Sparkling (5oz) 100 cal

WINE
SPARKLING WINE Glass 5oz Bottle

TERRE GAIE PROSECCO, Veneto, Italy  $14 $55

WHITE & ROSÉ WINES Glass 6oz Glass 9oz Bottle

TOCORNAL SAUVIGNON BLANC, Central Valley, Chile   $9 $12

KIM CRAWFORD SAUVIGNON BLANC, Marlborough, New Zealand  $14 $19 $65

TRIUS CHARDONNAY, Ontario, Canada  $12 $18 $50

TERRE GAIE PINOT GRIGIO, Veneto, Italy 

CAVES D'ESCLANS WHISPERING ANGEL, Provence, France 

$12 $18

$17 $21

$50

$70

 
ICE WINE Glass 2oz Bottle

PELLER ESTATES PRIVATE RESERVE VIDAL
Niagara on the Lake, Canada

 $15.50 $50

 
RED WINES Glass 6oz Glass 9oz Bottle

PELLER FAMILY VINEYARDS CABERNET MERLOT,
Niagara on the Lake, Canada

$9 $12

TRIUS DISTINCTION CABERNET SAUVIGNON, Ontario, Canada  $12 $18  $50

SEPTIMA MALBEC, Mendoza, Argentina $13 $18 $55

LUIGI RIGHETTI VALPOLICELLA, Veneto, Italy 

SINOPIE CHIANTI, Toscana, Italy 

KINGSTON SHIRAZ, Southern Australia  

$12 $18 $50

$12 $18 $50

$12 $18 $55



STARTERS & 
SHAREABLES
Flavor, spice and an extra helping of attitude.
That’s worth celebrating.

LEGENDARY NACHOS



LEGENDARY NACHOS 
Crispy tortilla chips layered with black beans and queso, 
topped with fresh pickled pico, spicy jalapeños, melted
cheddar and Monterey Jack cheese, scallions and topped
with lime crema. $18.95 (1520 cal)
Add Guacamole $3.45 (123 cal)
or Grilled Chicken $6.95(120 cal)
or Grilled Steak* $9.95 (220 cal)

CHICKEN SLIDERS
Three fried chicken sliders topped with spicy coleslaw,
crunchy pickles and hot honey. $20.95 (1423 cal) 

MARGHERITA FLATBREAD
A blend of mozzarella, Parmesan and Romano cheeses,
topped with Roma tomatoes and fresh basil, drizzled
with cilantro pesto. $16.95 (1330 cal)

PEPPERONI FLATBREAD
Melted mozzarella, Parmesan and Romano cheeses,
layered with sliced pepperoni and traditional pizza sauce,
topped with a sprinkle of grated Romano cheese.
$17.95 (1090 cal)

JUMBO PRETZEL
Jumbo pretzel served with house-made cheese sauce and
Dijonnaise. $13.95 (545 cal) 

ONE NIGHT IN BANGKOK SPICY SHRIMP™
Crispy shrimp, tossed in a creamy, spicy sauce, topped with
scallions, served on a bed of spicy coleslaw.
$14.95 (1130 cal)

TUPELO DIPPERS
Crispy hand breaded chicken tenders served with your
choice of two dipping sauces. $19.95 (576-976 cal)

SAUCES
Ranch, Honey Mustard, Legendary Sauce, Spicy Mayo,
Barbecue, Buffalo, Garlic Aioli, Sweet & Spicy Tangy

CHICKEN SLIDERS

WINGS

ONE NIGHT IN BANGKOK SPICY SHRIMPTM 

MARGHERITA FLATBREAD 

A 15% automatic gratuity fee will be added to all guest checks with ten (10) or more guests. The entire amount of this fee will be distributed to the employee(s)
providing services to the guests. If you have questions about the fee, please contact the Manager on Duty. 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. 2000 calories a day is used for general nutrition advice, but calorie needs vary. 
©2025 Hard Rock International. 3/25 MD6

Our signature slow-roasted wings finished either grilled
or fried tossed in your choice of sauce and served with
celery and blue cheese dressing.
$18.95 (1010-1800 cal) 

SAUCES:
House-made Barbecue

Sweet & Spicy Tangy

Classic Buffalo

WINGS 

@HARDROCK

@OFFICIALHARDROCKCAFE@HARDROCKCAFE

@HARDROCK



Our Milanese-style delicious crispy chicken sandwich served on
a toastedartisan bun with provolone cheese, herb aioli, tomato

and arugula.Served with seasoned fries. $21.95 (1378 cal)



SPECIALTY 
ENTRÉES

COWBOY RIBEYE 
AAA 16oz bone-in ribeye grilled and topped with herb butter,
served with Yukon Gold mashed potatoes and fresh vegetables.*
$47.95 (1330 cal)

NEW YORK STRIP STEAK
AAA 12oz New York strip steak, grilled and topped with herb
butter, served with Yukon Gold mashed potatoes and fresh
vegetables.* $44.95 (1290 cal)

FAMOUS FAJITAS 
Classic Tex-Mex- style fajitas, served with fresh pico de gallo,
Monterey Jack and cheddar cheese, sour cream, house-made
guacamole and warm tortillas. 
Grilled Chicken
 Grilled Steak*
  Duo Combo*
   Veggie Fajitas 

$24.95 (1580 cal)
 $25.95 (1740 cal)
  $25.95 (1660 cal)
   $21.95 (1510 cal) 

GRILLED SALMON
Grilled salmon, served with sweet & spicy mustard glaze, served
with Yukon Gold mashed potatoes and fresh vegetables.*
$29.95 (864 cal)

TWISTED MAC, CHICKEN & CHEESE
Grilled chicken breast, sliced and served on cavatappi pasta
tossed in a cheese sauce made from scratch with diced red
peppers. $21.95 (1830 cal)

SMOKEHOUSE BBQ COMBO 
Two smokehouse favorites with our hand-pulled smoked pork
and fresh grilled chicken served with our house-made barbecue
sauce, seasoned fries and coleslaw. $28.95 (1609 cal)
Turn up the volume and add a 1/2 rack of our famous baby
back ribs $12.00 (804 cal)

TUPELO CHICKEN PLATTER
Crispy hand breaded chicken tenders served with seasoned fries,
honey mustard and our house-made barbecue sauce.
$21.95 (1520 cal)

 

BABY BACK RIBS
Seasoned with our signature spice blend, then glazed
with our house-made barbecue sauce and grilled to
perfection, served with seasoned fries and coleslaw.
$32.95 (2433 cal) BABY BACK RIBS

FAMOUS FAJITAS

Seasoned Fries $5.95 (450 cal)

Loaded Cheese Fries $8.95 (960 cal)

Twisted Mac & Cheese $10.95 (1167 cal)

Onion Rings $5.95 (850 cal)

Caesar Salad $7.95 (210 cal)

House Salad $6.45 (160-199 cal)

Cucumber Tomato Salad $7.95 (120 cal) 

À LA CARTE SIDES 

COWBOY RIBEYE

Add 1/2 Rack Baby Back Ribs $11.95 (804 cal)
Add One Night in Bangkok Spicy ShrimpTM $6.95(480 cal)

AMPLIFY YOUR ENTRÉE

A 15% automatic gratuity fee will be added to all guest checks with ten (10) or more guests. The entire amount of this fee will be distributed to the employee(s)
providing services to the guests. If you have questions about the fee, please contact the Manager on Duty. 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. 2000 calories a day is used for general nutrition advice, but calorie needs vary. 
©2025 Hard Rock International. 3/25 MD6



ARTISAN BUN 
Fresh burgers deserve
a flavorful artisan bun.

Each bun is toasted to order.

STEAK MATTERS
It’s fresh and it’s

premium because
flavor comes first. 

DOUBLE THE CHEESE
Not one slice, but two

slices on each and
every steak burger.

LEGENDARY
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 burgers. 

THE CLASSIC SMASHED BURGER

THE CLASSIC
SMASHED BURGER
Two smashed &
stacked burgers
seared with shaved
white onion to
medium-well, with
American cheese, leaf
lettuce, vine-ripened
tomato, pickles
and house-made
Legendary sauce.*
$20.95 (1396 cal)



All Legendary® Steak Burgers are on toasted
artisan buns and served with seasoned fries

All Smashed & Stacked burgers are on toasted
 artisan buns and served with seasoned fries

STEAK BURGERS
ORIGINAL LEGENDARY® BURGER
The burger that started it all!
Fresh steak burger, with applewood bacon, cheddar
cheese, crispy onion ring, leaf lettuce and vine-ripened
tomato.* $23.95 (1720 cal) 

BBQ BACON CHEESEBURGER 
Fresh steak burger, seasoned and seared with a signature
spice blend, topped with house-made barbecue sauce,
crispy shoestring onions, cheddar cheese, applewood bacon,
leaf lettuce and vine-ripened tomato.* $22.95 (1940 cal)

THE VEGENDARY BURGER 
100% plant-based vegan patty, topped with
cheddar cheese and a crispy onion ring, served with
leaf lettuce and vine-ripened tomato.† $21.95 (1240 cal)

SURF & TURF BURGER
Our signature steak burger topped with One Night
in Bangkok Spicy Shrimp™ on a bed of spicy slaw.*
$25.95 (1782 cal)

BBQ BACON CHEESEBURGER 

SWISS MUSHROOM BURGER  
Two smashed & stacked burgers seasoned and seared
medium-well, with Swiss cheese, sautéed mushrooms, leaf
lettuce, vine-ripened tomato and dijonnaise.* $20.45 (1570 cal)

SPICY DIABLO BURGER
Two smashed & stacked burgers seasoned and seared to
medium-well, with pepper jack cheese, pickled jalapeños,
leaf lettuce, vine-ripened tomato and spicy mayonnaise.*
$20.95 (1425 cal)

SMASHED &
STACKED

SURF & TURF BURGER

ORIGINAL LEGENDARY® BURGER

Add a Smashed Patty $6.45 (211 cal)
Add Applewood Bacon $3.95 (90 cal) 
Upgrade to Onion Rings $5.95 (850 cal)
Upgrade to Loaded Cheese Fries $8.95 (960 cal) 

TURN IT UP A NOTCH 
Ranch

Honey Mustard

Legendary Sauce 

Barbecue Sauce 

Buffalo Sauce

Garlic Aioli

Spicy Mayo

Dijonnaise

Herb Aioli

A 15% automatic gratuity fee will be added to all guest checks with ten (10) or more guests. The entire amount of this fee will be distributed to the employee(s)
providing services to the guests. If you have questions about the fee, please contact the Manager on Duty. 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. 2000 calories a day is used for general nutrition advice, but calorie needs vary. 
©2025 Hard Rock International. 3/25 MD6

FRENCH FRY DIPS $2.95 



SANDWICHES

SALADS & 
BOWLS

Served with seasoned fries or upgrade to loaded
 cheese fries $8.95 (960 cal)

BBQ PULLED PORK SANDWICH 
Hand-pulled smoked pork with our house-made barbecue
sauce, served on a fresh toasted bun with coleslaw, pickles
and shoestring onions. $20.95 (1394 cal) 

FRIED CHICKEN SANDWICH 
Crispy buttermilk-marinated chicken breast with leaf
lettuce, vine-ripened tomato and ranch dressing, served
on a fresh toasted bun. $17.99 (1280 cal)

Make it Hot with Classic Buffalo Sauce    $21.95

GRILLED CHICKEN SANDWICH 
Grilled fresh chicken with melted Monterey Jack cheese,
applewood bacon, leaf lettuce and vine-ripened tomato,
served on a fresh toasted bun with honey mustard sauce.
$21.95 (1310 cal)

SOUTHWESTERN BOWL WITH GRILLED CHICKEN

COBB SALAD 
Fresh mixed greens tossed in ranch dressing with charred
corn, egg, avocado, applewood bacon, crispy shoestring
onions, blue cheese and diced tomatoes. $18.95 (1200 cal) 

NOODLE BOWL 
Ramen noodles tossed in a sesame-soy dressing over a bed
of mixed greens topped with edamame, julienned carrots,
red peppers, cabbage and scallion.† $18.95 (1016 cal)

SOUTHWESTERN BOWL
Mixed greens tossed in ranch dressing topped with
quinoa corn salad, pico de gallo, seasoned black beans
and red cabbage. $18.95 (548 cal)
Add Guacamole $3.95 (123 cal) 

CAESAR SALAD 
Fresh romaine tossed in a classic Caesar dressing, topped
with Parmesan crisps, croutons and shaved Parmesan cheese.
$16.95 (640 cal) 

Grilled Chicken $5.95 (280 cal) 
Grilled Steak* $7.95 (380 cal) 
Grilled Salmon $7.95 (470 cal) 

GRILLED CHICKEN SANDWICH

NOODLE BOWL WITH GRILLED SALMON

PROTEIN ADD ON’S

A 15% automatic gratuity fee will be added to all guest checks with ten (10) or more guests. The entire amount of this fee will be distributed to the employee(s)
providing services to the guests. If you have questions about the fee, please contact the Manager on Duty. 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. 2000 calories a day is used for general nutrition advice, but calorie needs vary. 
©2025 Hard Rock International. 3/25 MD6

BBQ PULLED PORK SANDWICH



DESSERTS &
BEVERAGES
From Cobbler to Hot Fudge Brownies,
nothing says rock n’ roll like a sweet encore.
Cheers to desserts that rock!

HOT FUDGE BROWNIE



DESSERTS

BEVERAGES

HOT FUDGE BROWNIE
Warm chocolate brownie topped with vanilla bean
ice cream, hot fudge, chocolate sprinkles, fresh
whipped cream and a cherry. $12.95 (1122 cal)

NEW YORK CHEESECAKE
Rich and creamy NY-style cheesecake served with a fresh
strawberry sauce and fresh whipped cream. $12.45 (600 cal)

HOME-MADE APPLE COBBLER
Old-fashioned apple cobbler with warm Granny Smith
apples, baked until golden brown and topped with vanilla
bean ice cream and caramel sauce. $11.95 (1409 cal)

ICE CREAM
Choose from vanilla bean or rich chocolate. $8.95 (660 cal)

PROUDLY SERVING  PRODUCTS 
AND THE FOLLOWING BEVERAGES

FOR OUR GLUTEN-FREE 
OPTIONS SCAN HERE
ASK SERVER FOR PRODUCT
AVAILABILITY

ALTERNATIVE 
ROCK

STRAWBERRY BASIL LEMONADE  
A refreshing lemonade muddled with fresh
strawberries and basil. 9.50 (186 cal)

MANGO TANGO 
Red Bull®, Finest Call Mango Purée and orange juice.
$9.00 (104 cal)

MANGO-BERRY COOLER
A tropical blend of mangos, strawberries, pineapple juice,
orange juice and house-made sour mix topped with Sprite®.
$9.00 (199 cal)

HOME-MADE APPLE COBBLER

STRAWBERRY BASIL LEMONADE

 $16.50 INCLUDES YOUR OWN COLLECTIBLE GLASS

$6.00 REFILLS WITH PURCHASE OF GLASS

Coca-Cola, Coca-Cola Zero, Diet Coke, Sprite, Dr Pepper, 
Canada Dry Ginger Ale, Fanta Orange.

A 15% automatic gratuity fee will be added to all guest checks with ten (10) or more guests. The entire amount of this fee will be distributed to the employee(s)
providing services to the guests. If you have questions about the fee, please contact the Manager on Duty. 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. 2000 calories a day is used for general nutrition advice, but calorie needs vary. 
©2025 Hard Rock International. 3/25 MD6





Don't wait. Rack up Unity points* & Tier credits now,
then redeem at any of our 200 participating hotels, cafes,
and casinos world-wide.
Visit the Players Club for more details.
*Points will expire with 180 days of inactivity,
use your card to keep points active.

Unity has arrived.
Prepare to
go global.

Must be 19 years of age or older to gamble in the province of Ontario, Canada. The unity by hard rock loyalty 
program utilized at Hard Rock Hotel & Casino Ottawa is independent from the same - named loyalty program 
utilized within our participating casinos in the United States. See players club for more details. Terms and 
conditions apply. If you or anyone you know has a gambling problem in Ontario call: connexontario 1-866-531-2600.


