
HARD ROCK CAFE DENVER MENU

STARTERS
Rock 'n' roll opens strong. So does the rock ‘n’ roll restaurant – with mouth‐watering

appetizers crafted by hand and made from scratch. Try the jumbo combo for a sampling of
our greatest hits.

JUMBO COMBO
A delectable array of our most popular starters that’s big enough to share. Includes Santa Fe Spring Rolls, Hickory‐Smoked
Chicken Wings, Onion Rings, Potato Skins and Tupelo Chicken Tenders. Served with five different sauces for mixing and
matching.

HARD ROCK NACHOS
Fresh corn tortilla chips layered with homemade queso, piled high topped with monterey jack and cheddar cheeses and
seasoned pinto beans. Served with sour cream, chopped green onions, pico de gallo, jalapeños and a side of freshly made
Hard Rock salsa. Big enough to share.

Add Grilled Chicken, Bar‐B‐Que Pulled Pork or Grilled Fajita Beef for an additional charge.

HICKORY SMOKED CHICKEN WINGS
Colossal wings, hickory‐smoked in our hardwood smoker. Have them Buffalo style or fire‐grilled with your choice of Classic
Rock, Heavy Metal, or Tangy Bar‐B‐Que sauces. Served on a pile of homemade potato chips with blue cheese crumbles,
celery and carrot chips with blue cheese dressing.

POTATO SKINS
Large potato shells, fried golden brown, filled with Jack and Cheddar cheeses, crisp seasoned bacon and green onions.
Served with a side of sour cream.

TUPELO CHICKEN TENDERS
Boneless, seasoned and breaded chicken tenders, served on a heap of homemade potato chips with honey mustard and
hickory bar‐b‐que sauces on the side.

BALSAMIC TOMATO BRUSCHETTA
Fresh diced roma tomatoes marinated with garlic, fresh basil and aged balsamic vinegar on olive oil toasted baguette on
top of a balsamic drizzle. Topped with parsley, grated romano and shaved parmesan cheese.

SANTA FE SPRING ROLLS
Stuffed with spinach, black beans, cilantro, corn, jalapeños, diced red peppers and jack cheese. Served on crispy tortilla
straws with a side of Hard Rock salsa and guacamole‐chipotle ranch dressing. Topped with diced red peppers and green
onions. Served with a fresh lime wedge.

BONELESS BODACIOUS TENDERS
Boneless tenders tossed in our Classic Rock, Heavy Metal or tangy bar‐b‐que sauces. These are served on homemade chips
with blue cheese crumbles, celery and carrot chips with blue cheese dressing.

ENTREES
Fresh, fine, earth‐friendly ingredients are a given here. Our chefs care deeply, so that steak
is nothing less than center‐cut USDA choice, corn‐fed and aged for 21 days, and that salmon

filet is from the pristine fjords of Norway.

FAMOUS FAJITAS
Your choice of grilled chicken, beef, shrimp or carnitas (pork), served with pico de gallo, shredded monterey jack and
cheddar cheeses, fresh guacamole, sour cream, shredded lettuce and hot flour tortillas.

Grilled Chicken



Grilled Beef 
Grilled Shrimp 
Duo Combo 
Trio Combo
Roasted Carnitas (not included in combo option)

NEW YORK STRIP STEAK
A USDA choice 21‐day‐aged, center‐cut, 12 oz. New York strip steak grilled to your liking and topped with Merlot‐garlic
butter. Served with fresh vegetables and garlic herb smashed potatoes with gravy.

Add a Shrimp Skewer for a little extra

GRILLED SIRLOIN STEAK
Choice 8 oz. sirloin steak grilled to your liking and topped with Merlot‐garlic butter. Served with fresh vegetables and
garlic herb smashed potatoes with gravy.

Add a Shrimp Skewer for a little extra

TWISTED MAC, CHICKEN & CHEESE
A grilled chicken breast tops off twisted cavatappi pasta tossed in a lightly spiced 3‐cheese sauce, with garlic, roasted red
peppers and romano parsley bread crumbs. Served with a side of garlic toast.

BLACKENED CHICKEN PASTA
Cavatappi pasta tossed with our creamy alfredo sauce, pico de gallo, fresh spinach leaves and lightly charred andouille
sausage. Topped with a grilled cajun chicken breast and a sprinkle of romano parsley. Served with a side of garlic toast.

GRILLED NORWEGIAN SALMON
An 8 oz. filet wrapped in cedar paper, grilled and served on a bed of confetti rice and fresh vegetables. Salmon is then
topped with a lightly sweet and spicy bar‐b‐que sauce, merlot garlic butter and a lemon wedge.

SHOCK TOP BEER BATTERED FISH & CHIPS
Shock Top beer battered Alaskan cod fried golden brown, served with fries and a citrus spiked tartar sauce and
homemade day pickles or coleslaw.

LEGENDARY BURGERS
All our delectable beef Legends come with seasoned fries. Or, for a little extra, freshly

hand‐breaded onion rings. Layer on caramelized onions or braised mushrooms for an
additional charge.

LEGENDARY 10 OZ. BURGER
Famous the world over, topped with seasoned bacon, two slices of Cheddar cheese, a crisp fried onion ring, lettuce,
tomato, and day pickles.

S.O.B. BURGER
Basted with spicy Chipotle Pepper puree and topped with Montery Jack cheese. Served on a buttered‐toasted bun with
Hard Rock Guacamole & grilled onions.

HICKORY BBQ BACON CHEESEBURGER
Basted with our special Hickory Bar‐B‐Que sauce and smothered with caramelized onions. Topped with crisp seasoned
bacon and melted Cheddar cheese.

THE BIG CHEESE
Topped with three thick slices of your choice of cheeses. Choose from American, Monterey Jack, Cheddar or Swiss.

RED, WHITE & BLUE BURGER
Laced and grilled with our spicy Buffalo sauce and Cajun Seasoning, then topped with crumbled blue cheese and a crisp



fried onion ring.

MUSHROOM & SWISS BURGER
Smothered with sautéed mushrooms and topped with two slices of Swiss cheese.

CALIFORNIA BURGER
A toasted bun brushed with Ranch dressing, fresh cucumber slices, lettuce, tomato, freshmade Hard Rock Guacamole and
topped with Monterey Jack cheese.

VEGGIE LEGGIE
Our grilled Veggie Leggie patty is topped with a grilled Portabello mushroom, zucchini, yellow squash and roasted red
pepper. Served on a toasted bun with lemon mayo, leaf lettuce, sliced tomato and grilled sweet onions. Served with a
salad with your choice of dressing.

TURKEY BURGER
Grilled turkey patty served on a toasted bun with jerk mayo, leaf lettuce, tomato slice and red onion rings. Topped with
pepper jack cheese and fresh avocado slices. Served with a salad with your choice of dressing.

LOCAL LEGENDARY
The Official Food of Rock is also the Official Food of the World. So take the opportunity to savor your Legendary Burger
with some authentically mouth‐watering local flavor – whether it’s
an Asian spin in Tokyo, a South American zing in Buenos Aires or a European twist in Paris. Just ask your server about the
Local Legendary burger served here.

CLASSIC 6 OZ. BURGER
The same great Hard Rock Legendary experience, just in a smaller size. A fresh Certified Angus Beef hamburger, lightly
seasoned and cooked to order. Garnished with lettuce, tomato, red onion and pickles. Served with seasoned fries. 

Add American, Jack, Cheddar or Swiss cheese and crisp seasoned bacon for an additional charge.

LEGENDARY CHICKEN
If you prefer to substitute your 10oz. beef Legend with a perfectly grilled 1/2 lb. chicken breast on a toasted bun, who
are we to say anything but “cool” and “no extra cost.”

SMOKEHOUSE
Just like in Tennessee, the smokers are here in our kitchen, where they should be. Your chef

can make sure it brings out just the right, rustic, wonderful, wood‐smoke flavor.

HICKORY‐SMOKED BAR‐B‐QUE COMBO
Can’t decide? Get the best of our Smokehouse! Your Choice of Bar‐B‐Que Ribs, Bar‐B‐Que Chicken or Smoked Pulled Pork.
Served with seasoned fries, ranch beans, scratch corn muffin and homemade day pickles or coleslaw.

Duo Combo
Trio Combo

HICKORY‐SMOKED BAR‐B‐QUE CHICKEN
Our famous Southern‐style half‐chicken, rubbed, grilled, and basted with our authentic hickory bar‐b‐que sauce. Served
with seasoned fries, ranch beans, scratch corn muffin and homemade day pickles or coleslaw.

HICKORY‐SMOKED BAR‐B‐QUE RIBS
A full rack of West Tennessee‐style ribs rubbed then basted with our authentic hickory bar‐b‐que sauce and cooked to
perfection, so the meat falls right off the bone. Served with seasoned fries, ranch beans, scratch corn muffin and
homemade day pickles or coleslaw.

SANDWICHES
All sandwiches served with seasoned fries or substitute onion rings for additional charge. Add

a side Caesar or House salad for additional charge. Add a side Caesar or House salad for an



additional fee.

BLACKENED FISH OF THE DAY SANDWICH
Ask your server about today’s catch. It’s blackened over a fire‐grill and served on a toasted bun with dill mayo, fresh
cucumber planks, shredded iceberg lettuce, leaf lettuce, sliced tomato and sweet red onion rings. Served with a salad
with your choice of dressing.

CALIFORNIA CHICKEN CLUB SANDWICH
A grilled chicken breast, crisp seasoned bacon, fresh avocado slices, tomato, lemon mayo and lettuce on toasted bread.
Served with seasoned fries. Substitute onions rings or add a side Caesar or House salad for a little extra.

HONEY MUSTARD GRILLED CHICKEN SANDWICH
A grilled chicken breast served on a toasted bun with honey mustard, bacon, lettuce, tomato and monterey jack cheese.
Served with seasoned fries and fresh coleslaw or day pickles.

SMOKEHOUSE SANDWICHES
If you’re looking for pulled pork, you’ve come to the right place. We’re the smokehouse

masters. Sandwiches served with seasoned fries, ranch beans & fresh cole slaw. Any sandwich
can be made with smoked pulled chicken as an alternative.

HICKORY‐SMOKED PULLED‐PORK SANDWICH
Hickory‐smoked pork, hand pulled, so it’s tender and juicy. Served with your choice of our authentic vinegar‐based or
Hickory Bar‐B‐Que sauces and topped with marinated slaw.

BBQ PULLED CHICKEN SANDWICH
Our in‐house smoked chickens that are hand‐pulled, so the meat is tender and juicy. Served on a toasted Ciabatta bun
topped with our Hickory Bar‐B‐Que sauce. Topped with our creamy cole slaw.

SOUTH CAROLINA
Tangy homemade South Carolina style mustard Bar‐B Que sauce with crispy slaw and crispy cayenne onions.

THE TEXAN
Chipotle and Hickory Bar‐B‐Que sauce, cheddar cheese, crispy jalapenos and crispy onions. Everything is bigger in Texas! 
Go big & make it a 10oz. Bar‐B‐Que sandwich for a little extra.

SALADS
We match the extraordinary & fresh produce with an extraordinary selection of hand‐made

dressings: ranch, honey mustard, honey citrus, caesar, blue cheese, balsamic vinaigrette, lite
Italian and oil & vinegar.

HONEY CITRUS GRILLED CHICKEN SALAD
Fresh cut greens tossed with sweet red onions, grilled cajun chicken and tossed with our honey citrus dressing. Topped
with fresh orange segments, spiced pecans, red pepper strips, sweetened dried cranberries and blue cheese crumbles.

HAYSTACK CHICKEN SALAD
This Hard Rock special combines fresh mixed greens, carrots, corn, pico de gallo and shredded cheese. Topped with
Tupelo fried chicken or a grilled chicken breast. Tossed with ranch dressing and topped with spiced pecans and crisp
tortilla straws.

CAESAR SALAD
Crisp romaine lettuce rings topped with our scratch‐made caesar dressing, fresh herbs and grated romano cheese. Garnish
with crispy seasoned bacon, black olives, fresh lemon zest, oven baked croutons and shaved parmesan cheese. Add grilled
chicken, grilled shrimp, or grilled salmon for a little extra.



SMOKEHOUSE CHOP SALAD
Freshly chopped mixed greens tossed with diced smoked chicken, spicy bacon and pecans, roasted red peppers, cheddar
cheese and pico de gallo with a smoky citrus vinaigrette dressing. Topped with fresh sliced avocado and cilantro.

SIDES

TWISTED MAC & CHEESE

SEASONAL VEGGIE

SEASONED FRENCH FRIES

GRILLED SHRIMP SKEWER

GARLIC HERB SMASHED POTATOES

GARLIC TOAST

SIDE HOUSE SALAD

SIDE CAESAR SALAD

HAND‐BREADED ONION RINGS

DESSERTS
Hard Rock Cafe is proud to feature Ben & Jerry's as our premium ice cream.

BITES
Definition ‐ A bite, a nibble, a taste. Just enough to satisfy one or order a round to share. Everyone has room for a bite. 

Each available in a souvenir glass for an additional fee.

CHOCOLATE MOUSSE BITE
Simple and light: rich whipped chocolate mousse served with a light chocolate sauce.

STRAWBERRY CHEESECAKE BITE
A rich New York‐style cheesecake filling with a light graham cracker crust and rich strawberry sauce.

CRÈME BRÛLÉE BITE
A rich French Pastry cream topped with a sugar brûlée crust.

CHOCOLATE PEANUT BUTTER PIE BITE
Made with peanut butter, cream and semi‐sweet chocolate. Topped with roasted chopped peanuts.

BEN & JERRY'S ICE CREAM
Our Hard Rock signature ice cream offerings are chocolate or vanilla.

Small
Large

FRESH APPLE COBBLER
A country favorite, served warm with Ben & Jerry's vanilla ice cream, topped with walnuts and caramel sauce.

HOT FUDGE BROWNIE
Ben & Jerry’s® vanilla ice cream and hot fudge on a fresh brownie, topped with chopped walnuts, chocolate sprinkles,
fresh whipped cream and a cherry.



SINFUL HOT FUDGE SUNDAE
Three large scoops of Ben & Jerry’s® vanilla ice cream, topped with our famous hot fudge sauce, chopped walnuts, fresh
whipped cream, chocolate sprinkles and a cherry.

THICK SHAKES
Your choice of vanilla or chocolate Ben & Jerry’s® ice cream. Another Hard Rock Cafe legend.

Put it in a souvenir 23 oz. Hurricane glass or 20 oz. Pilsner and keep the glass (additional fee).

BAKER'S CHOICE
Ask your server about today’s special dessert made from scratch on the premises!

KIDS MENU
For ages 10 and under. Set price includes Kids Drink.

C.A.B. CHEESEBURGER
A lil' version of our famous Certified Angus Beef Hard Rock Cafe burger on a toasted bun. Choice of American, Cheddar or
Swiss cheese. Served with french fries.

CHEESY MAC
Every Lil' Rocker's favorite ‐ twisted macaroni & a creamy cheese sauce. Served with garlic toast.

PASTA WITH RED SAUCE
Twisted macaroni with red sauce. Served with garlic toast.

CHICKEN TENDERS
Crisp fried chicken served with honey mustard sauce. Served with french fries.

HOT DOG
An all‐beef hot dog on a toasted bun. Served with french fries.

BBQ DRUM STICKS
Crispy chicken drum sticks tossed in our sweet Hickory BBQ Sauce. Served with french fries.

OVEN ROASTED CHICKEN SALAD
Fresh greens, toasted croutons, oven roasted chicken breast, seasoned bacon bits. Cheddar and Jack cheese. Served with
your choice of dressing.

Due to product availability and regulatory requirements, some menu items may not be available in every cafe. We apologize in advance if your menu selection is
not available.


