BREAKFAST AT ROCKBRIDGE
Breakfast served from 8:00 a.m. through 11:30 a.m.

ROCKBRIDGE TRADITIONS

Two Hotcakes

Excellent hotcakes fresh from the grill 6.50
Add blueberries 1.00

Biscuit & Gravy

One giant fluffy buttermilk biscuit smothered
with our creamy sausage gravy 5.00

Grilled Cinnamon Roll!
A must have! Our famous giant cinnamon roll
thinly sliced and grilled with butter 6.00

OZARK MORNING FAVORITES

Sportsman’s Sampler

One biscuit with sausage gravy, two eggs any style,
home fried potatoes and two pieces of sausage 10.00

OMELETTES
Our Omelettes are made with
three USDA Grade AA large eggs and
served with home fried potatoes and
your choice of white or wheat toast 6.50

Add one of the
following:

Smoked trout, bacon, sausage or steak 1.50

Add Ingredients:
$.50 Each

Diced Onion
Mushrooms
Swiss
Bell Peppers
American

Green Onion
Cheddar
Jalapenos
Pepper Jack
Tomatoes

Sausage or Bacon ‘n Eggs
Sausage served with two eggs any style, home fried
potatoes and toast 9.00 Ham & Eggs 10.00

Cakes ‘n Eggs

Two hotcakes, two eggs any style and your choice
of sausage or bacon 10.00

Country Fried
Steak ‘n Eggs

Our homemade country fried steak is fantastic and
well worth the wait. Served with two eggs any style,
home fried potatoes and toast or biscuit 15.50

SIDE ORDERS
Hashbrowns or home fried potatoes…3.00
with onion, jalapenos & cheese…4.00
Homemade giant cinnamon roll…5.50
Side of bacon or sausage…3.50
Side of ham…4.00
Oatmeal…3.50
Assorted cold cereals…2.00
White or wheat toast…2.50
Bisquit or speciality toast...3.00
Homemade skillet toast…3.00

“ONE BY ONES”
Not quite so hungry? Try a lighter meal!

One egg any way you’d like, one piece of bacon
or sausage and one piece of toast 5.50
One hotcake, one egg any way you’d like
and one piece of bacon or sausage 6.50
Consuming raw or undercooked foods may
increase the risk of foodborne illness.

STARTERS
Cold Smoked Trout

Six ounces of our hickory smoked trout
garnished with red onion and served with dill
cream cheese and Wheat Thins 10.00

Rockbridge Steak Bites
Certified Aged Beef cut into bite size pieces,
breaded and fried 11.00

Hand Dipped
Onion Rings

A Rockbridge Speciality! Hand cut rings batter
dipped and fried to a golden brown 6.00

Wings & Sauce

Our amazing chicken wings served with two sauces
of your choice: Sweet Chili, Cold Sweet &
Tangy BBQ, Sweet Baby Rays BBQ, Honey Garlic,
Buffalo Hot Sauce, and Louisiana Hot Sauce 9.95

Crab-Trout Cakes

Lump crab, Rainbow trout, peppers, and
green onions blended together to make the
perfect cake. Two cakes lightly dusted with
Italian bread crumbs and grilled.
Served with a spicy Aioli sauce 14.00

SOUPS & SALADS
Add a homemade demi loaf of fresh bread to your soup or salad for only $2.00

Homemade Soup

Our own special recipes made daily!
Served by the cup . . .$3.00 Served by the bowl . . .$4.00

Fresh Garden Salad

Chilled iceberg lettuce garnished with seasonal fresh veggies,
cheddar cheese, croutons and your choice of dressing…$3.00

Classic Rockbridge Salad

A large fresh garden salad topped with your choice of:
Hickory Smoked Trout, Charbroiled Chicken Breast, Popcorn Shrimp or Crispy Chicken Strips ...$12.00
Certified Angus Steak pieces ...$15.00

RANCH FAVORITES
All Ranch Favorites are served with your choice of standard side and a fresh garden salad.
Substitute a premium side for 2.00.

Kansas City Strip Loin
Twelve ounces of Certified Angus Beef®, hand-cut
and charbroiled with grilled mushrooms 29.00

Country Fried Steak
Hand cut Certified Angus Beef® dipped in
seasoned breading, grilled and
smothered in country gravy 18.00

Grilled Chicken Livers
A generous portion of seasoned livers
lightly breaded and grilled. Served
with home-style gravy 12.50

Rockbridge Ribeye

An aged ribeye steak, hand-cut and cooked
to your specification over an open flame.
A ten ounce cut 23.00
A sixteen ounce cut 33.00
Make it Surf ‘n Turf! Add fried shrimp or
a seasoned trout filet to your steak.
Select from Broiled, Blackened,
Lemon Pepper or Monterey 8.00

Fried Chicken

Charbroiled Chicken

Boneless, skinless chicken breasts marinated and
charbroiled to perfection. Two 18.00 or One 15.00

Chicken Strips Platter
Batter dipped boneless strips of chicken breast
fried to a crispy golden brown.
Two 17.00 or One 12.00

A tender chicken dipped in lightly seasoned
breading and fried to a crispy golden brown
Half Chicken 20.00 Quarter Chicken 16.00

Pork Chops Dinner

A long time favorite at the Trout Ranch!
Hand-cut boneless chops, lightly breaded and
grilled. Two 22.00 or One 16.50

Popcorn Shrimp
Platter

Breaded popcorn shrimp fried and served
with zesty cocktail sauce 15.00

STANDARD SIDES
Mashed Potatoes
Baked Potato
Hash browns
Fresh Garden Salad
Hand-dipped Onion Rings
Potato Chips
Fries
Green Beans
Corn

3.00
3.00
3.00
3.00
3.00
2.00
3.00
2.00
2.00

PREMIUM SIDES 4.00
Loaded Baked Potato
Loaded Mashed Potatoes
ROCKBRIDGE Loaded Hash browns
ROCKBRIDGE Three Cheese Macaroni

TROUT SPECIALTIES
Our own Rainbow Trout, caught fresh daily, prepared and served straight from
our beautiful stream! All of our Trout specialties are boneless and
served with a standard side and fresh garden salad.

Broiled Trout

A 50 year Rockbridge tradition!
Lightly seasoned trout filets broiled with
lemon, butter and paprika 17.00 or One 15.00

Monterey Trout

Boneless trout filets sautéed in butter
with roasted garlic and red bell
pepper spice 18.00 or One 15.00

Blackened Trout
Blackened filets seared to perfection
with just the right amount of pepper
and spice 18.00 or One 15.00
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Sauvignon Blanc
Pinot Grigio
Chardonnay
Pinot Noir
Merlot
Cabernet Sauvignon

Lemon Pepper Trout
Boneless trout filets grilled with the
perfect amount of lemon and pepper
seasonings 18.00 or One 15.00

Trout Almondine
Boneless filets, hand dipped in batter,
sautéed in Amaretto and garnished
with almonds 22.00 or One 16.00

Batterfried Trout

Boneless, skinless filets, hand dipped in batter,
and deep fried to perfection 22.00 or One 17.00

The Trout Trio

For the trout lover or a first-time sampler. Three
boneless trout filets prepared with your choice
of any three different preparations 29.50

Ask your server for a complete wine list!
All Substitutions subject to an extra charge.

DESSERTS

Be sure to check out the dessert tray with our amazing
selection of homemade pies, cakes and baked cobblers of the day!

BEVERAGES
We proud ly serve

Coca Cola Classic
Diet Coke
Sprite
Dr Pepper
Diet Dr Pepper
Barq’s Root Beer
*ROCKBRIDGE

Mellow Yellow
Milk
Lemonade
Flavored Lemonades
Freshly Brewed
Iced Tea

Southern Sweet Tea
Flavored Teas
Assorted Juices
Fresh Ground Coffee
Hot Cocoa

Wine Recommendation.

Ask your server for a complete wine list!

OUR HISTORY:
Pioneers and settlers worked to establish a new community
known as Rockbridge. The original town and mill site were
located near the confluence of Spring Creek and Bryant
Creek. It was the tri-county seat of Ozark County, and
encompassed what today is three separate counties; Douglas,
Howell, and Ozark. After a few short years, the town and
mill were destroyed by fire during a civil war battle.
In 1868, B.V. Morris rebuilt the original mill on its present
day location. The mill’s reconstruction was followed by the
reinstatement of the post office, a general store, Masonic
Lodge, bank, church, school, blacksmith shop, and a large
farm house, known today as the White House.
The village of Rockbridge was a gathering place for people
from the countryside. A trip to the mill was a great occasion,
enabling people to visit old friends and neighbors, to get
their meal and flour, to utilize the post office, to vote on
Election Day and to get news of the outside world.
Late in the summer of 1871 a group of families left Marion
County, Kentucky in three ox and horse drawn wagons lead
by Captain Kim Amyx. Their destination would require
some 500 miles and six months of challenging travel. They
were searching the unknown for a new life in the virgin
wilderness of the Ozarks and would end their journey near
present day Hodgson Mill.

Activity flourished during the latter years of the 19th century
and continued until the 1920’s and 1930’s, but as gasoline
power and better roads came along the need for the mill
and the blacksmith shop gradually declined. Also, there
was not the need for the general store. The world changed
and Rockbridge was almost abandoned. Only the post
office remained to mark the existence of this once bustling
community.
In 1946, the Amyx family moved to Rockbridge. Lile and
Edith Amyx had a saw mill on the lower part of the stream,
and also worked in Gainesville in the family business, The
Amyx Auto Company. In 1954, the family began to develop
the Rainbow Trout & Game Ranch. The days were long, and
the nights short as they worked diligently to bring life back to
the Rockbridge Village. Once again, people from the towns
and countryside came from miles around to visit friends
and neighbors, enjoy a good meal, and vote on Election Day.
This time they came to bring news from the outside world
and enjoy world class trout fishing.
Years later Rockbridge still exists with all the stamina,
character, and the way of life we so greatly admired about
our forefathers. With a little luck and a lot of hard work, the
little village in a valley of the Ozark hills will continue to
create history and provide memories for all who visit.

SANDWICHES
All sandwiches are served with fries or chips. Substitute a standard side,
fresh garden salad, or a cup of soup for an additional $1.00.
Substitute a premium side for an additional $2.00.

Catch of the Day

A Rockbridge Favorite! Hand
battered boneless, skinless trout filet fried
to perfection and served on a deli roll with
homemade tartar sauce 11.00

Half Pound Hamburger
Certified Angus Beef® charbroiled
to perfection 9.75
Quarter Pound Hamburger 7.75
Lettuce, tomato, pickle and onion
available upon request.

Chicken Monterey

Marinated chicken breast topped with
grilled onions, crispy bacon and melted Swiss
cheese served on a bun 12.00

Trout BLT

One of our newest recipes! Boneless, skinless
trout filet seasoned and grilled, layered
on a deli roll with crispy bacon, fresh lettuce,
tomato 14.50

Stacked Ham

Shaved ham, stacked high on a grilled
deli roll and topped with shredded
cheddar cheese 8.50

Half Pound
Cheeseburger

Certified Angus Beef® cooked over an open
flame, served with your choice of American, Swiss
or Cheddar cheese 10.75

Grilled Cheese

Try our Quarter Pound Cheeseburger 8.75
Lettuce, tomato, pickle and onion
available upon request.

Build your own grilled cheese, layered American
cheese on grilled white bread 5.00
Add bacon, ham or turkey 3.00
Grilled sourdough or rye bread 1.00
Top with mushrooms, onions or tomato 0.50

Turkey Club

Reuben

Smoked turkey breast, American cheese,
bacon, lettuce, tomato and Miracle Whip®
served between three slices of
whole wheat toast 11.00

A Rockbridge Favorite! Sliced corned beef,
Swiss cheese and sauerkraut layered on
grilled marble rye, served with Thousand
Island dressing 13.00

All substitutions subject to an extra charge.

