
Steamed Littlenecks / $18 
Herb Clam Broth, White Wine, 
Garlic, Italian Sausage, Grilled 
Sourdough

SHAKI Shaki Ahi Tuna / $22 
Cripsy Sushi Rice, Japanese Spicy 
Mayo, Sweet Soy Drizzle, Sesame, 
Pickled Ginger

Mushroom Tartine / $16 
Local Assorted Mushrooms, 
Herbs, Demi Reduction, Whipped 
Ricotta, Grilled Sourdough

Korean BBq Bao Bun / $16 
Steamed Buns, Bulgogi Pork,   
Pickled Vegetables, Sweet Soy

Wings Naked / $16 
Choice of BBQ, Garlic Parmesan, 
Buffalo, Thai Chili, or Old Bay, 
Cajun Dry Rub

Coconut Chicken Skewers / $16 
Thai Chili Aioli, Scallions

asian glazed pork ‘wings’ / $17 
Teriyaki Glaze, Cilantro, Garlic, 
Sesame, Scallions, Sweet Asian 
Slaw

Hummus Platter / $18 
Garlic Hummus, Roasted Eggplant 
‘Baba Ganoush’ Hummus, Tzatziki, 
Marinated Olives, Feta, Grilled 
Naan Bread

FHY Spiced Kettle Chips / $15 
Slow Cooked Buffalo Chicken Dip, 
Crisp Bacon Crumbles, Scallions

Chopped cobb / $18 
Avocado, Corn, Cucumber, Blue Cheese, Cherry Tomato, Bacon,      
Hard Boiled Egg, Green Goddess Dressing 

Caesar Salad / $14 
Parmesan Reggiano, FHY Croutons, Garlic Caesar Dressing

Autumn Salad / $15 
Roasted Sweet Potato, Goat Cheese, Apples, Spiced Almonds    
Greens, Fig Vinaigrette

Grains Bowl / $15 
Arugula, Sweet Potato, Feta Cheese, Toasted Walnuts, Dried Apricots 
and Cranberries, Cucumber, Orange Vinaigrette

Asian Noodle Salad  / $17
Crispy Wonton, Lo Mein Noodles, Edamame, Mixed Vegetable, 
Cucumber, Sprouts, Sesame Dressing

Fox Hopyard Burger / $18 
Lettuce, Tomato, Caramelized Onion Jam, Cheddar,  
Served with Fries

Buttermilk Fried Chicken Sandwich / $18 
Shredded Iceberg, Chopped Pickles, Hot Honey Drizzle,  
Chive Aioli, Served with Fries

Classic Reuben / $17 
Toasted Rye, Swiss Cheese, Served with Fries

Ribeye Roast on Toasted ciabatta / $23 
White Cheddar, Horseradish Cream Sauce, Crispy Shallot, Arugula      
Served with Fries

Pork Belly ‘BLT’ / $18 
Tomato, Avocado, Romaine, Herb Mayo, Toasted Brioche, Served 
with Fries

Chicken milanese / $29 
Crispy Pan Seared, Aruglula, Heirloom Cherry Tomato, Shaved 
Parmesan, Lemon

Atlantic Salmon / $28 
Light Whole Grain Mustard Cream Sauce, Smashed Potatoes, 
Late Summer Vegetable 

New England fish & chips / $26 
Beer Battered, Dill Herb Tartar, Lemon, French Fries 

Stonington Sea Scallop / $38 
Wild Mushroom Risotto, Brown Butter, Parmesan Crisp

“spicy” VodkA Rigatoni  / $28 
Creamy Vodka Sauce, Pulled Chicken, Fresh Mozzarella, Basil 

CRISPY SHRIMP tacos / $25 
Baja Style with Sweet Slaw, Cilantro Lime Crema, Pico de gallo, 
Side of Black Bean Puree & Rice

Carne Asada Grilled Steak / $30 
Cumin Stewed Black Bean Puree, Cilantro Lime Rice

Block Island Swordfish / $34 
Pepper & Onion ‘Relish’, Madeira Wine, Garlic Rice, Herb Oil

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

New England Clam Chowder 
Cup or bowl  $9/10

FRENCH ONION SOUP 
crock  $12

Prime NY STrip / $39 
Crispy Smashed Herb Potatoes, Late Summer Vegetable         
Medley, Demi Glace

Soups

 Starters  

Burgers + Sandwiches
Gluten-free bun is available

Main ENTrées

Salads
Proteins: Salmon $12 / 4 Grilled Shrimp $10 / Steak $14 / Marinated Grilled Chicken $8

On The Rocks is an active participant 
in the Connecticut Farm-to-Chef 
program bringing you the freshest 
local ingredients.



Lunch IPA	 11 
Maine Beer Co.

Lil’ Heaven	 7 
Two Roads

Stella Artois	 7

Sip of Sunshine	 10 
Lawson’s Finest Liquids

Whale’s Tale Pale Ale	 8 
Cisco Brewery

Naughty Nurse	 6
City Steam Brewery

Budweiser	

Bud Light	

Coors Light	

Corona	

Corona Premier	

Mich Ultra	

Miller Lite	

Peroni	

Sam Boston	

Founders All Day IPA	

Lawson’s Lil Sip	

Fishers Island Lemonade	

Kittens & Canoes	

Dogs & Boats	

High Noon	

Del’s Shandy	

Just the Haze N/A	

Stella Cidre	

Heineken

Guiness & Guiness zero

Italian Spritz / 11 
Aperol, Limoncello, Prosecco, Sparkling Water, Raspberries,        
Orange Wheel

Lemon Tart / 12 
Citroen Vodka, Strawberry puree, Sparkling Water, Fresh Lemon

Batts 9 / 12 
Hendrick’s Gin, Elderflower Liqueur, Mint Sprigs, Fresh Lime,  
Club Soda

Lemon Drizzle Mojito / 11 
Pineapple Rum, Limoncello, House Mint Syrup, Club Soda

pineapple coconut margarita / 12 
Coconut Tequila, Fresh Lime and Agave, Pineapple Juice 

Fire paloma / 14 
Casamigos Mezcal, Aperol, Fever Tree Sparkling Grapfruit, Fresh 
Lime, Scrappy’s Fire Water

Smoked Old Fashioned / 15 
Basil Haydens, Large Rock, Cherry Smoke Dust,  
Toasted Almond Bitters, Marasca Cherry

Reds
Bonanza by Caymus, Cabernet Sauvignon	 10/38

Vietti, Barbera d’Asti, Tre Vigne 2021	 12/46

Daou Vineyards, Cabernet Sauvignon, Paso Robles 22’	 14/54

Justin, Cabernet Sauvignon 2020	 16/62

Domaine Bousquet, Malbec, Argentina	 11/42

A to Z Wineworks, Pinot Noir, Oregon	 14/56

La solitude, cotes du rhone, France 2021                                  13/50

Essentielle, chateaneuf du pape 2020                                            75

The Prisoner, Red Blend, Napa Valley 2022                                   58

Whites
Sonoma Cutrer, Russian River, Chardonnay 2022	 12/46

Bravium, Russian River Valley, Chardonnay	 13/50

Rodney Strong, Rose of Pinot Noir	 10/38

Blange’ Ceretto Langhe, Arneis 2022	 13/50

Matanzas Creek, Sauvigon Blanc, Sonoma 	 13/50

Terra Alpina, Pinot Grigio, Dolomite	 11/42

Romance Rose, Château De Berne, Provence	 12/46

Drylands, Sauvigon Blanc, New Zealand                                  12/46

Les hautes Pierres, Sancerre, Loire valley                                  60

 bottles 
and cans  

 on Draft  

Wine list

cocktails

Saratoga Springs Premium Bottled Water 
28oz. / 5


