
A P P E T I Z E R S  &  S M A L L  P L A T E S

ROCOCO CRABCAKE $22
l i f e  c h a n g i n g . . . t r u s t  u s

# r o c o c o c r a b c a k e

SMOKED SCALLOPS $15
c a r r o t - g i n g e r  p u r e e ,

s p i c y  c o r i a n d e r  b u t t e r

DEEP FRIED MUSHROOMS $7
r o a s t e d  g a r l i c  d i p p i n g  s a u c e

ROASTED STUFFED TOMATO $13
s t u f f e d  w i t h  P E I  M u s s e l s ,  a n d o u i l l e ,

b a s i l ,  w i t h  g r i l l e d  b a g u e t t e

CLAMS CASINO
$8 FOR 6  | $14 FOR 12

b a k e d  o n  t h e  h a l f ,  w i t h  c a s i n o  b u t t e r ,
b a c o n ,  b r e a d c r u m b s

OYSTERS ON THE HALF  $18
w e ’ r e  f r o m  b a c k  e a s t ,  w e  k n o w  o y s t e r s .

a s k  y o u r  s e r v e r  f o r  t o d a y s  s e l e c t i o n s

BAKED OYSTERS
$10 FOR 3 | $16 FOR 5

o n  t h e  h a l f ,  b o n e  m a r r o w  b u t t e r ,
b r e a d c r u m b s ,  g r e m o l a t a

STEAMED CLAMS  $14
STEAMED MUSSELS $12

g a r l i c ,  s h a l l o t s ,  w h i t e  w i n e ,  b a s i l

POKE $16
t u n a ,  p i n e a p p l e ,  r o a s t e d  r e d

p e p p e r s ,  s e a w e e d  s a l a d ,  h o i s i n

FRIED SHRIMP  $11
 

w i t h  t a r t a r  &  c o c k t a i l  s a u c e

 CALAMARI

T r a d i t i o n a l  -  w i t h  m a r i n a r a  $ 1 0

R h o d e  I s l a n d  S t y l e  -  g a r l i c  b u t t e r ,
b a n a n a  c h e r r y  p e p p e r s  $ 1 2

ROASTED GARLIC BULB $5
w i t h  g r i l l e d  b a g u e t t e

'COOKIES'
B l e u  C h e e s e  -  $ 6

G a n g s t e r  -  $ 7
N a n c y ' s  -  $ 8



F i s h  n ’  C h i p s  $ 1 3
 

S h r i m p  n ’  C h i p s  $ 1 5
 

S c a l l o p  n ’  C h i p s  $ 1 6

NEW ENGLAND FISH FRY

L U N C H

ROCOCO LOVE SALAD 
$9 | $14 FOR 2 | $24 FOR 4

r o m a i n e ,  b u t t e r  l e t t u c e ,  t o m a t o ,
o n i o n ,  h a m ,  s a l a m i ,

p a r m e s a n ,  p r o v o l o n e

MUSHROOM RISOTTO $12
t o a s t e d  g a r l i c ,  m u s h r o o m s ,  c h i c k e n

s t o c k ,  p a r m e s a n

Ma r s a l a  –  $ 1 3

P i c c a t a  –  $ 1 3

Pa rme s a n  –  $ 1 4

CHICKEN SCALLOPINI

THE BIG APPLE SALAD $13
p u l l e d  c h i c k e n ,  a p p l e s ,  f e t a ,  a l m o n d s ,

a r u g u l a ,  c h a m p a g n e  v i n a i g r e t t e

POACHED SALMON SALAD $14
b u t t e r  l e t t u c e ,  a r t i s a n  r o m a i n e ,
p i c k l e d  r e d  o n i o n s ,  f e t a ,  o l i v e s ,

t o a s t e d  p i n e  n u t s ,  g r e e n  g o d d e s s

SOUPS
N e w  E n g l a n d  C l a m  C h o w d e r  $ 6

B e r m u d a  F i s h  C h o w d e r  $ 9
C h e f ' s  D a i l y  I n s p i r a t i o n

NEW ENGLAND LOBSTER ROLL - $22
s e r v e d  w a r m ,  s p i c y  s l a w ,  f r i e s

GRILLED SWORDFISH SANDWICH $13
a r u g u l a ,  r e d  p e p p e r  &  c u c u m b e r  a i o l i ,

t o a s t e d  b u n ,  f r i e s

DOUBLE CHEESEBURGER - $11
c h o i c e  o f  c h e e s e ,  l e t t u c e ,  t o m a t o ,

o n i o n ,  p i c k l e ,  t o a s t e d  b u n ,  f r i e s

REUBEN - $12
h o u s e  c u r e d  p a s t r a m i ,  p r o v o l o n e ,

s a u e r k r a u t  w i t h  g a r l i c  m u s t a r d  s a u c e

ITALIAN GRINDER - $10
h a r d  s a l a m i ,  c a p i c o l a ,  p r o s c i u t t o ,

p r o v o l o n e ,  l e t t u c e ,  r o a s t e d  r e d
p e p p e r s ,  t o m a t o ,  &  o l i v e  o i l

FANCY GRILLED CHEESE - $11
a  b l e n d  o f  c h e e s e s ,  s a u t e e d  j a l a p e n o s

&  o n i o n s ,  b a c o n

SEASONAL HOUSE SALAD $8
 a  w h i m s i c a l  b l e n d  o f  t h e  
s e a s o n ' s  b e s t  i n g r e d i e n t s

FISH SANDWICH - $13
f r i e d  c o d ,  s h r e d d e d  l e t t u c e ,

 t a r t a r  s a u c e , t o a s t e d  b u n ,  f r i e s

CAESAR SALAD $6
w i t h  p u l l e d  c h i c k e n  $ 1 1

w i t h  p o a c h e d  s a l m o n  $ 1 3



NEW ENGLAND LOBSTER ROLL $22
s e r v e d  w a r m ,  s p i c y  s l a w ,  s l i d e r  t o t s

OMELETS
W e s t e r n  $ 1 1  -  p r o s c i u t t o ,  r e d  p e p p e r s ,  g o a t  c h e e s e ,  c h i v e s

M e d i t e r r a n e a n  S e a f o o d  $ 2 8  -  s h r i m p ,  l u m p  c r a b ,  c a p e r s ,
o l i v e s ,  o n i o n s ,  r e d  p e p p e r s

BAKED EGGS $15
t w o  e g g s  e n  c a s s e r o l e ,  p o a c h e d  s a l m o n ,  s m o k e d  g o u d a ,  g r u y e r e ,

g r e e n  o n i o n s ,  c r e m e  f r a i c h e ,  c a v i a r ,  m a t c h s t i c k  p o t a t o e s

FANCY GRILLED CHEESE $11
c h e d d a r ,  g r u y e r e ,  s m o k e d  g o u d a ,  s a u t e e d  j a l a p e n o s  a n d  o n i o n s ,  b a c o n

CHICKEN & WAFFLES $18
c h i c k e n  f r i e d  c h i c k e n ,  b e l g i a n  w a f f l e s ,  s y r u p ,  s l i d e r

t o t s ,  f r e s h  f r u i t

HALLAH BRAID FRENCH TOAST $16
c a n d i e d  p e c a n s ,  f r i e d  r a i s i n s ,  w h i p p e d  c r e a m ,  

s l i d e r  t o t s ,  f r e s h  f r u i t

c a p i c o l a ,  t o a s t e d  g a r l i c ,  c h i c k e n  s t o c k ,  g r u y e r e ,  b u c a t i n i ,  s u n n y s i d e  e g g s
BELGIAN HANGOVER $16

c h o i c e  o f  c h e e s e ,  l e t t u c e ,  t o m a t o ,  o n i o n ,  p i c k l e ,  b a c o n ,  f r i e d  e g g ,  s l i d e r  t o t s
DOUBLE CHEESEBURGER $14

PASTRAMI HASH $13
h o u s e - c u r e d  p a s t r a m i ,  p o t a t o  h a s h ,  t w o  e g g s  a n y  s t y l e ,  s a u t é e d  s p i n a c h

B R U N C H

BENEDICTS

C r a b c a k e  $ 2 4  -  s e r v e d  o v e r  o u r  f a m o u s  c r a b c a k e
C l a s s i c  $ 1 3  -  s p i c y  c a p i c o l a ,  e n g l i s h  m u f f i n

S m o k e d  S a l m o n  $ 1 5  -  s m o k e d  s a l m o n ,  b a s i l ,  e n g l i s h  m u f f i n

t w o  p o a c h e d  e g g s ,  h o l l a n d a i s e ,  s l i d e r  t o t s ,  f r e s h  f r u i t



A P P E T I Z E R S ,  S M A L L  P L A T E S ,  S A L A D S

ROCOCO CRABCAKE $22
 

l i f e  c h a n g i n g . . . t r u s t  u s
# r o c o c o c r a b c a k e

DEEP FRIED MUSHROOMS $8
 

r o a s t e d  g a r l i c  d i p p i n g  s a u c e

OYSTERS ON THE HALF  $18
 

w e ’ r e  f r o m  b a c k  e a s t ,  w e  k n o w  o y s t e r s .
a s k  y o u r  s e r v e r  f o r  t o d a y ' s  s e l e c t i o n s

STEAMED CLAMS  $14
STEAMED MUSSELS $12

 

g a r l i c ,  s h a l l o t s ,  w h i t e  w i n e ,  b a s i l

FRIED SHRIMP  $11
 

w i t h  t a r t a r  &  c o c k t a i l  s a u c e

ROASTED GARLIC BULB $5
 

w i t h  g r i l l e d  b a g u e t t e

'COOKIES'
 

B l e u  C h e e s e  -  $ 6
G a n g s t e r  -  $ 7
N a n c y ' s  -  $ 8

ROCOCO LOVE SALAD 
$9 | $14 FOR 2 | $24 FOR 4

r o m a i n e ,  b u t t e r  l e t t u c e ,  t o m a t o ,
o n i o n ,  h a m ,  s a l a m i ,  p a r m e s a n ,

p r o v o l o n e

SEASONAL HOUSE SALAD $8
 a  w h i m s i c a l  b l e n d  o f  t h e  
s e a s o n ' s  b e s t  i n g r e d i e n t s

SHRIMP OR CRAB COCKTAIL 
s h r i m p  -  $ 1 3
c r a b  -  $ 2 4  

CAESAR SALAD $6
w i t h  p u l l e d  c h i c k e n  $ 1 1

w i t h  p o a c h e d  s a l m o n  $ 1 3

 CALAMARI
 

T r a d i t i o n a l  -  w i t h  m a r i n a r a  $ 1 1
 

R h o d e  I s l a n d  S t y l e  -  g a r l i c  b u t t e r ,
b a n a n a  &  c h e r r y  p e p p e r s  $ 1 3

SOUPS
 

N e w  E n g l a n d  C l a m  C h o w d e r  $ 6
B e r m u d a  F i s h  C h o w d e r  $ 9

C h e f ' s  D a i l y  I n s p i r a t i o n

POACHED SALMON SALAD $14
b u t t e r  l e t t u c e ,  a r t i s a n  r o m a i n e ,
p i c k l e d  r e d  o n i o n s ,  f e t a ,  o l i v e s ,

t o a s t e d  p i n e  n u t s ,  g r e e n  g o d d e s s



BRAISED LAMB SHANK $28
p e a s a n t - s t y l e  w h i t e  b e a n  &  v e g e t a b l e  r a g o u t

GRILLED PORK CHOP $28
s a u t é e d  s p i n a c h ,  b l i s t e r e d  t o m a t o e s ,  p a r i s i e n n e  p o t a t o e s ,  

m a s c a r p o n e ,  t o a s t e d  p i n e  n u t s

FILET MIGNON $38
 g r i l l e d ,  w a l n u t  &  p o r t  w i n e  d e m i - g l a c e ,  b l e u  c h e e s e  c r u m b l e s ,  

c h a r r e d  b r o c c o l i n i ,  p e p p e r  c h i p s

s e a r e d ,  r o a s t e d  f e n n e l ,  b u t t e r n u t  s q u a s h  r i s o t t o
HALIBUT $32

RHODE ISLAND FISHERMAN STEW $36
a l l  t h e  b e a u t i f u l  t h i n g s  w e  d o  w i t h  s e a f o o d  i n  o n e  d i s h

CATCH OF THE DAY
a n d o u i l l e  c r e a m ,  d i r t y  r i c e ,  c h a r r e d  b r o c c o l i n i

BAKED SALMON $42
s t u f f e d  w i t h  R o c o c o  c r a b c a k e ,  s e a s o n a l  v e g e t a b l e s ,  v e l o u t e `

BUCATINI WITH CLAM SAUCE - CLAMS $22 - MUSSELS $20
c h o i c e  o f  w h i t e  o r  r e d  s a u c e

SCALLOP & MUSHROOM RISOTTO  $28
 p a r m e s a n ,  s t o c k ,  o n i o n s ,  t o a s t e d  g a r l i c

LOBSTER & SHRIMP RISOTTO  $34
t o a s t e d  g a r l i c ,  f e n n e l ,  p e r n o d

LOBSTER MAC N CHEESE $32
s m o k e d  g o u d a ,  g r u y e r e ,  r i g a t o n i

F i s h  n '  C h i p s  $ 1 8     S c a l l o p s  n '  C h i p s  $ 2 8    S h r i m p  n '  C h i p s  $ 2 2
NEW ENGLAND FISH FRY

M a r s a l a  $ 1 8   P i c c a t a  $ 1 8   P a r m e s a n  $ 2 0
CHICKEN SCALLOPINI & SPAGHETTI

BRUCE’S BIG MEATBALLS  $11 JUNIOR | $22 SENIOR
6  o u n c e  b a l l s ,  m a r i n a r a ,  s p a g h e t t i ,  g a r l i c  b r e a d



A P P E T I Z E R S ,  S M A L L  P L A T E S ,  S A L A D S

ROCOCO CRABCAKE $22
 

l i f e  c h a n g i n g . . . t r u s t  u s
# r o c o c o c r a b c a k e

SMOKED SCALLOPS $18
 

c a r r o t - g i n g e r  p u r e e ,
c r e m e  f r a i c h e ,  c a v i a r

DEEP FRIED MUSHROOMS $8
 

r o a s t e d  g a r l i c  d i p p i n g  s a u c e

ROASTED STUFFED TOMATO $13
 

s t u f f e d  w i t h  P E I  M u s s e l s ,  a n d o u i l l e ,
b a s i l ,  w i t h  g r i l l e d  b a g u e t t e

CLAMS CASINO
$8 FOR 6  | $14 FOR 12

 

b a k e d  o n  t h e  h a l f ,  w i t h  c a s i n o  b u t t e r ,
b a c o n ,  b r e a d c r u m b s

OYSTERS ON THE HALF  $18
 

w e ’ r e  f r o m  b a c k  e a s t ,  w e  k n o w  o y s t e r s .
a s k  y o u r  s e r v e r  f o r  t o d a y ' s  s e l e c t i o n s

BAKED OYSTERS
$10 FOR 3 | $16 FOR 5

 

o n  t h e  h a l f ,  b o n e  m a r r o w  b u t t e r ,
b r e a d c r u m b s ,  g r e m o l a t a

STEAMED CLAMS  $14
STEAMED MUSSELS $12

 

g a r l i c ,  s h a l l o t s ,  w h i t e  w i n e ,  b a s i l

POKE $16
 

t u n a ,  p i n e a p p l e ,  r o a s t e d  r e d
p e p p e r s ,  s e a w e e d  s a l a d ,  h o i s i n

FRIED SHRIMP  $11
 

w i t h  t a r t a r  &  c o c k t a i l  s a u c e

ROASTED GARLIC BULB $5
 

w i t h  g r i l l e d  b a g u e t t e

'COOKIES'
 

B l e u  C h e e s e  -  $ 6
G a n g s t e r  -  $ 7
N a n c y ' s  -  $ 8ROCOCO LOVE SALAD 

$9 | $14 FOR 2 | $24 FOR 4
r o m a i n e ,  b u t t e r  l e t t u c e ,  t o m a t o ,

o n i o n ,  h a m ,  s a l a m i ,
p a r m e s a n ,  p r o v o l o n e

SEASONAL HOUSE SALAD $8
 a  w h i m s i c a l  b l e n d  o f  t h e  
s e a s o n ' s  b e s t  i n g r e d i e n t s

SHRIMP OR CRAB COCKTAIL 
s h r i m p  -  $ 1 3
c r a b  -  $ 2 4  

CAESAR SALAD $6
w i t h  p u l l e d  c h i c k e n  $ 1 1

w i t h  p o a c h e d  s a l m o n  $ 1 3

 CALAMARI
 

T r a d i t i o n a l  -  w i t h  m a r i n a r a  $ 1 1
 

R h o d e  I s l a n d  S t y l e  -  g a r l i c  b u t t e r ,
b a n a n a  &  c h e r r y  p e p p e r s  $ 1 3

SOUPS
 

N e w  E n g l a n d  C l a m  C h o w d e r  $ 6
B e r m u d a  F i s h  C h o w d e r  $ 9

C h e f ' s  D a i l y  I n s p i r a t i o n
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