


Dining information

Vegetarian Options
Take Out Meals
Children’s Menu
attire

Casual
aDDitional ServiceS

Private Parties
Private Rooms
Banquet Facilities
Meeting Facilities
reServationS

Not Required
Suggested
Available Through OpenTable®

HanDicap acceSSible

non-Smoking

creDit carDS

American Express 
Visa
MasterCard
cHeckS

Not Accepted

Indiana’s Best IPA
2011 Brew Bracket  
People’s Choice

Bronze Medal
2010 World Beer Cup

7 Gold Medals 
6 Silver Medals 
5 Bronze Medals
2006-2010 Indiana State Fair 
Brewer’s Cup

Hours
Mon-Thurs • 11:00 am-11:00 pm

Fri • 11:00 am-12:00 am
Sat • 12:00 pm-12:00 am

Sun • 12:00 pm-10:00 pm
Late Night

Served 1 Hour After Above Hours
Happy Hour

Mon-Fri • 3:00 pm-6:00 pm
Meals Served

Lunch, Dinner, Late Night Dining
Cuisine

American, Contemporary
Microbrewery

Executive Chef
Victor Garcia

HIT ROCK BOTTOM. At Rock Bottom, we offer an exciting, high-energy 
environment where our hand-crafted specialty beers complement a contemporary 
American cuisine and they come together to create a unique and memorable dining 
experience. Serious about our food, crazy about our beer!

Rock Bottom
Restaurant & Brewery

Downtown  |  10 West Washington  |  Indianapolis, IN 46204  |  (317) 681-8180 
College Park  |  2801 Lake Circle Drive  |  Indianapolis, IN 46268  |  (317) 471-8840 
RockBottom.com

Cuisineof Indianapolis.com

Starters
Kobe SliderS Three tender American-style Kobe 
beef mini burgers with a kosher dill pickle  
& mustard sauce. 10.95
Jalapeño Spinach cheeSe dip Served with 
housemade tortilla chips. 8.75
rocK bottom WingS Over a pound of crisp 
wings. Choose Buffalo or Honey Chipotle sauce. 
9.95
green chili Fried mac ‘n cheeSe Crispy, 
green chili stuffed mac ‘n cheese with tomatillo 
salsa for dipping. 7.95
aSiago artichoKe & crab dip Warm, 
creamy mixture of crab & Asiago cheese, topped 
with pico de gallo, with toasted baguette. 9.95

Soups & Salads
claSSic Wedge Salad Crumbled blue cheese 
& bacon, dressed with Blue Cheese or Balsamic 
Vinaigrette. 5.95
greenhouSe Salad Mixed greens with Roma 
tomatoes, carrots, cucumbers, raisins, sunflower 
seeds, egg and croutons. 3.50
Soup oF the day Bowl 4.95 Cup 2.75
breWery chili Ground beef, black beans, corn, 
roasted garlic, chiles, onions & southwestern spices. 
Bowl 5.95 Cup 2.95

Main Dishes
chicKen Fried chicKen Hand-battered 
chicken breasts over White Cheddar mashed 
potatoes with country gravy & Brewery Slaw. 13.50
creole Jambalaya Seasoned shrimp, Andouille 
sausage & roasted chicken simmered in a Creole 
tomato sauce with white rice. 15.50
lucatero’S guadalaJara enchiladaS 
Roasted chicken, melted Cheddar & Pepper Jack 
cheeses & fire-roasted poblanos, in white corn 
tortillas with tomatillo sauce. Finished with sour 
cream and pico de gallo. 12.95

Brewmaster’s Selections
cedar planK pecan cruSted Salmon 
Seared, topped with a honey pecan crust & on a 
cedar plank with a dill cream sauce. Accompanied 
by lemon rice & seasonal vegetables. 19.95
claSSic mac ‘n chicKen Our famous, 
housemade mac ‘n cheese loaded with juicy chicken, 
topped with crunchy Parmesan breadcrumbs. 13.95
tuScan chicKen paSta Roasted, sliced 
chicken sautéed with tomatoes, basil, balsamic 
vinegar & olive oil. Tossed with linguine & freshly 
shaved Asiago cheese. 13.95 
lobSter & Shrimp mac ‘n cheeSe This 
twist on the classic mac ‘n cheese includes sautéed 
lobster & shrimp tossed in a creamy Parmesan 
Havarti cheese sauce with cavatappi pasta. 19.95
SteaK & FrieS 10 oz. grilled sirloin, sliced 
& served with our steak butter, seasonal vegetables 
& French fries. 14.75

Try our Signature Housemade Tacos

caJun FiSh tacoS Blackened with Cajun spices, 
in a crisp blue corn tortilla wrapped with a soft 
flour tortilla with Pepper Jack cheese, lettuce, pico 
de gallo and Cajun remoulade. Served with black 
beans and Red Ale rice. 13.95
lobSter & Shrimp tacoS With Pepper Jack 
cheese, lettuce, pico de gallo & citrus sauce in a 
crisp blue corn tortilla, wrapped with a soft flour 
tortilla with black beans & Red Ale rice. 15.95

Steakburgers
the laredo Southwest-inspired with Pepper 
Jack cheese, housemade guacamole, pico de gallo & 
chipotle mayo. 10.50
the 2:00 a.m. burger Available all day! Crispy 
hashbrowns, American cheese & chopped bacon, 
topped with a fried egg. 10.95
bourbonzola Featuring our signature Jim 
Beam® bourbon glaze, Gorgonzola cheese & crispy 
onion straws. 11.95


