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FRESH GUACAMOLE
Hand-made when you order!
A large bowl of our famous Guacamole served 
with tortilla chips (more than enough for 2 to 
share).    $10.99

MOZZARELLA STICKS
A big basket of lightly fried mozzarella sticks 
served with marinara sauce. $6.99

SPINACH & ARTICHOKE DIP
A creamy blend of cheeses, fresh spinach and 
artichoke, served with tortilla chips perfect for 
dipping.    $7.99

HUMMUS
A taste of the Middle East! Chickpeas, tahini, and 
special seasonings.  Served with grilled pita slices 
and a red pepper aoli.  $7.99

RED ROCK SHRIMP
Succulent panko battered shrimp is flash fried and 
tossed in our tangy boom boom sauce. 
    $8.99

CHICKEN QUESADILLA
Large flour tortilla with grilled chicken, Jack & 
Cheddar cheese, with pico de gallo and sour 
cream on the side.  $9.99
                 With grilled steak $10.99

TENDERLOIN SLIDERS
A trio of sliders, grilled to perfection and topped with 
bleu cheese & caramelized onions. $10.99

AHI TUNA
Perfectly seared Ahi Tuna served with a Teryaki 
glaze and wasabi on the side. $10.99

SPINACH & CHICKEN FLATBREAD
Creamy spinach, artichoke hearts, grilled chicken, 
red onion & our quattro formaggio. $9.99

BBQ CHICKEN FLATBREAD
Sweet barbecue sauce, red onion, grilled chicken, 
cheddar & jack cheese and sprinkled with cilantro. 
    $9.99

FISH TACOS
Grilled Tilapia served with red cabbage, cilantro, and chipotle cream sauce in 
warm corn tortillas. Served with black beans & rice.   $10.99

FILET MIGNON
8 oz Tenderloin grilled to perfection. Served with our garlic smashed potatoes and 
seasonal veggies.        $18.99
    Top your filet with grilled shrimp and parmesan cheese for only $3 more. $21.99

LOBSTER RAVIOLI
Maine Lobster stuffed pasta, chopped bacon, and a lobster cream sauce. $19.99

RED ROCK BABY BACK RIBS
Pork ribs, slathered in citrus chipotle sauce and cooked till hot and tender.  Onion 
rings and seasoned fries on the side.  Full Rack $18.99,  Half Rack $11.99

CHICKEN PARMESAN PENNE
A great bowl of penne pasta is topped with our zesty marinara sauce, sliced chicken 
breast with melted parmesan cheese and a piece of garlic bread.  $11.99

DOUBLE R RIBEYE
Our signature 14 oz steak grilled exactly to your liking with seasonal veggies and 
smashed potatoes.      $21.99

POLLO A PLANCHA
A grilled chicken breast marinated in garlic and lemon, topped with grilled onions 
and served with black beans and rice.    $10.99

GRILLED SALMON WITH KEY LIME BUTTER
A perfectly grilled salmon filet brushed with our key lime butter and served over 
white rice with seasonal veggies.     $16.99

GREEK SALAD
Fresh blend of crisp lettuce tossed with diced tomtoes and onions, then 
topped with Feta cheese, calamata olives, pepperoncini and our burgandy 
viniagrette.       $7.99

SHRIMP & SPINACH SALAD
Blackened shrimp, fresh spinach, roasted red peppers, red onion, sliced 
almonds & hot bacon dressing.    $11.99

GRILLED CHICKEN CAESAR SALAD
Grilled chicken atop a bed of crisp romaine tossed in our creamy caesar 
dressing with challah croutons and shredded parmesan. $9.99
                             With grilled steak $11.99,  With grilled salmon $12.99

AHI TUNA SALAD
Seared Ahi Tuna sliced thin atop our salad mix with red bell peppers, man-
darin oranges, sesame seeds and our sweet sesame dressing. $11.99

SEDONA SALAD
Crisp romaine tossed with red onions, red peppers and our southwest 
dressing.  Topped with jack and cheddar cheese, sliced avocado, black beans, 
diced tomatoes, tortilla strips, and blackened chicken.  $10.99 
                                     With Cajun shrimp $12.99

STRAWBERRY SALAD
Mixed Greens tossed with strawberries, bacon, celery, candied pecans and 
our poppy seed vinaiagrette.    $8.99

WEDGE SALAD
An iceberg wedge topped with chopped bacon, crumbled bleu cheese and 
bleu cheese dressing.     $8.99 

PHILLY CHEESESTEAK
6 oz of seasoned steak, with onions, mushrooms, 
green peppers and a blend of four cheeses.  
    $10.99

CALIFORNIA CHICKEN WRAP
Grilled chicken breast with bacon, sliced avocado, 
lettuce, tomato and our citrus aoli. $8.99

REUBEN
Corned Beef and sauerkraut grilled to perfection. 
Topped with Thousand Island dressing, swiss 
cheese on grilled rye bread . $9.99

CUBANO
Shaved pork, smoked ham, swiss cheese, pickles, 
mustard and pressed on grilled Cuban bread. 
    $8.99

PACIFIC HEIGHTS
The veggie sandwich that ROCKS! Chopped 
artichoke hearts, diced roasted red pepper, black 
olives, banana peppers and melted provolone 
cheese on a toasted sandwich roll. $8.99
   
DOUBLE R BURGER
Our famous burger! Smothered in BBQ sauce with 
cheddar cheese, smoked bacon slices and  
onion straws.   $9.99

BLACK & BLEU BURGER
Blackened burger with bleu cheese crumbles on a 
toasted bun.   $9.99

GRILLED FISH SANDWICH
Cajun spiced Tilapia topped with a chipotle cream 
sauce, lettuce, tomato & onion.   $9.99

TRADITIONAL GREEK GYRO
Sliced fresh and topped with onions and 
tomatoes.  Served on our warm pita with 
cucumber sauce on the side. $7.99

CHICKEN PITA
Perfectly seasoned, grilled chicken topped with 
tomatoes, onion, lettuce and cheddar cheese.  
Wrapped in our warm pita with cucumber sauce 
on the side.   $8.99

CHICKEN FRESCO SANDWICH
Italian breaded chicken breast, topped with 
melted quattro formaggio cheese and our tangy 
marinara sauce.   $8.99

VEGGIE BURGER
Made with the finest all natural vegetables.  
Contains no preservatives and is 100% trans fat 
free. Served with black beans & rice. $8.99

burgers

*All served with shoestring fries unless noted.

Shoestring Fries
Smashed Potatoes
Seasonal  Veggies
Black Beans & Rice

Onion Rings
Side Salad
Tater Tots

DOUBLE R NACHOS
Prepared tostado style with grilled chicken, jalapenos, chili,
and melted jack and cheddar cheese. Spice it up with 
Buffalo Chicken!     $9.99

GARLIC LAGER CLAMS
Middleneck clams steamed in garlic and American lager.  Served 
with garlic bread     $10.99

CHICKEN PARMESAN SLIDERS
Three breaded chicken breast sliders topped with tangy 
marinara, mozzerella cheese on toasted slider buns. $8.99

RED ROCK’S FAMOUS WINGS ... See our wing menu for details

& sides
Red Rock Chili

Bowl - $4.59

Soup of the Day

Bowl - $3.59



WORLD FAMOUS WINGS

RED ROCK BONE-IN WINGS (5, 10, or 25) $5.99   $9.99   $18.99
RED ROCK BONELESS WINGS (5, 10,  or 25) $5.99   $9.99   $18.99
RED ROCK TENDERS (5 or 10)     $8.99   $13.99

ALWAYS FRESH •  NE VER FROZEN

SAUCES
Original Buffalo
Sweet BBQ
Asian Wing
Roasted Garlic 
Garlic Parmesan
Creole 
“The Kitchen Sink”

HEAT LEVELS
Mild
Medium
Hot
Super Hot
COSMIC

CHOOSE YOUR SAUCE

CHOOSE YOUR HEAT LEVEL

SO MANY COMBINATIONS! 

Choose from over 7 sauces and your choice of heat from MILD to COSMIC!

We recommend our DOUBLE R WINGS - grilled bone-in wings tossed in a com-
bination of bbq, honey mustard and garlic choose your heat level and see what 
made them famous!  $6.99

4443 Lyons Road • Coconut Creek, FL 33073 
954-978-9688

Open Sunday – Thursday 11am to 12am 
Friday and Saturday 11am to 2am   
WWW.REDROCKOASIS.COM



4443 Lyons Road • Coconut Creek, FL 33073 • 954-978-9688
Open Sunday – Thursday 11am to 12am and Friday and Saturday 11am to 2am   

WWW.REDROCKOASIS.COM
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RED ROCK SELECT

KONA FIRE ROCK

WIDMER

YUENGLING

MILLER LITE

COORS LIGHT

DOS EQUIS LAGER

STELLA ARTOIS

SAMUEL ADAMS LAGER

SAMUEL ADAMS SEASONAL

HEINEKEN

GUINNESS

NEWCASTLE

BASS

BROOKLYN

ABITA PURPLE HAZE

SIERRA NEVADA

SMITHWICK’S

BLUE MOON BELGIAN WHITE

STONE IPA

Light Lager

Pale Ale

Hefeweizen

Amber Lager

Light Lager

Light Lager

Pale Lager

Pilsner

Amber Lager

Seasonal

Pilsner

Stout

Brown Ale

Pale Ale

Amber Lager

Fruit Beer

Pale Ale

Amber Ale

Wheat Ale

India Pale Ale

RED ROCK MERLOT

BLACKSTONE MERLOT

CASTILLO DE MOLINA CABERNET

B.R. COHN CABERNET

RED ROCK MALBEC

CASTILLO DE MOLINA PINOT NOIR

STONE CAP CABERNET

CHATEAU ST. JEAN CHARDONNAY

SANTA MARGHERITA PINOT GRIGIO

COLUMBIA WINERY CHARDONNAY

RUFFINO PINOT GRIGIO

BRANCOTT SAUVIGNON BLANC

CHATEAU ST. MICHELE RIESLING

CHANDON ROSE SPARKLING
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California

California

Chile

California

California

Chile

Washington

California

Italy

Washington

Italy

New Zealand

Washington

California

Oregon

ROCKIN’ BREAD PUDDING
Fresh, hot bread pudding infused with cinnamon & vanilla and topped with a caramel Makers 
Mark sauce. (Chocolate/caramel topping for kids.)    $4.99

XANGO
Creamy cheesecake wrapped in a pastry shell, baked to perfection. Tossed in a cinnamon 
and sugar blend and topped with raspberry sauce.    $4.99

ICE CREAM
Back to the basics. Creamy vanilla ice cream with chocolate sauce.   $2.99

BROWNIE
Warm chocolate brownie with vanilla ice cream.    $4.59

THE RED ROCK MARTINI
Ciroc Red Berry Vodka, Pama Pomegranate liqueur, & White Cranberry Juice.

THE OASIS
Grey Goose La Poire, Blue Curacao, & White Cranberry Juice.

RED ROCK SANGRIA
A soft and smooth Sangria made with Red Rock Malbec and mixed with a blend of 
fresh fruit & juices.

PRIVATE ISLAND MOJITO
7 Tiki Rum spices up this classic cocktail.

RED ROCK MARGARITA
Herradura Silver tequila, Agave Nectar, Fresh Citrus, & Fiji Water.

amazing
cocktails

St. Louis, MO

Kailua-Kona, HI

Portland, OR

Pottsville, PA

Milwaukee, WI

Golden, CO

Mexico

Belgium

Boston, MA

Boston, MA

Holland

Ireland

England

England

Brooklyn, NY

Abita Springs, LA

Chico, CA

Ireland

Golden, CO

San Marcos, CA

Our house beer! Smooth, light golden lager that offers notes of toasted malt & subtle hopping.

From the Big Island. Known for its pronounced citrus aroma, and a signature copper color.

America’s original Hefeweizen. A golden unfiltered wheat beer that is truly cloudy, and clearly superb.

Medium-bodied, with a sweet malty taste, from the oldest family owned brewery in America.

Great taste & less filling. A lite way to enjoy your day or evening.

Rocky Mountain water defines its smooth flavor & drinkability.

Fresh, Crisp, and Golden. The “Gentleman’s” cerveza.  Stay thirsty my friends.

In 1926, Stella Artois was launched as a beer especially for Christmas. It’s a present in a glass.

Won the “Best beer in America” award when they had only 3 employees.  Still great 30 years later.

Each one just gets better and better. Enjoy them with a friend for a guaranteed good time.

Since 1873 this unique Pilsner has been putting smiles on faces around the world. 

In Ireland you call it a “pint of plain, the good stuff, or Irish mother’s milk”  Here just say “Guinness!” 

From the makers of Heineken, in 1927 the local police requested the alcohol content be reduced. 

Contains rich flavors of pine & citrus. Enjoyed also as “Black & Tan” when paired with “the good stuff”.

Favored by the New York pre-Prohibitioners.  Brewed from the finest European two-row barley malts. 

A crisp, American style wheat beer with raspberry puree added.  Have one for dessert, an appetizer, or both. 

A delightful interpretation of classic style, with a deep amber color and a full-bodied, complex character. 

A creamy head, it is smooth and refined with a complex finish that has a hint of toffee.

Full flavor, smooth finish. Light spicy citrus flavors pair well with chicken & seafood.

High intensity, big-hop-character style of pale ale, a light nose of lemony hops with some fruity esters. 

Lush concentrations of black plum and boysenberry, exquisitely balanced, tapered finished.

Rich fruit, elegant creaminess, supple oak flavors and firm tannins, flavorful and balanced.

Rich black fruit flavors, tremendous personality, intense and unique.

This cabernet berry, cassis, and black cherry notes with a faint hint of vanilla.

Ripe Berries, rounded tannins offer a silky smooth feel, ending in a smooth finish, delicate harmony.

Perfectly captures the delicate aromas and subtle fruit flavors.

Rich and Robust, Columbia valley produces extrodinary grapes because of its great soil.

Displays bright aromas of lemon cream, mango, & notes of toasted hazelnut.

Light crisp refreshing, exceptional consistency, authentic Italian style.

Rich and complex from the Yakima valley, finely balanced with luscious fruit. 

Medium bodied, well balanced with a fragrant fruity finish.

Intense grapefruit and passion fruit flavors, ripe tropical notes.

Ripe Peach, juicy pear, long cool fermantation, distinctive classic style.

Strawberry, watermelon, & red cherry are interwoven with apple, pear, and stone fruit flavors.

Well rounded, nine different grapes make up this unique white blend. 

R E F R E S H , R E P L E N I S H  &  E N J OY

OA·SIS 
Pronunciation: \ō-’ā-s   s\
Something that provides refuge, relief, or pleasant contrast
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*Ask your ser ver about menu items that are cooked to order or ser ved raw. Consuming raw or undercooked meats, poultr y, seafood, shellfish, or eggs may increase your risk of foodborne il lness.

REDS

WHITES


