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R O C K S  B R E A K FA S T  &  B RU N C H  C L U B

B R E A K FA S T

Available from 11am - 3.30pm 

Our food and drinks are prepared where cross contamination may occur and our menu descriptions do not include all ingredients, 
if you have any questions, allergies or intolerance’s, or would like our allergen information please ask your server before ordering. 
Please also note we use a separate fryer for all gluten free options. A 10% discretionary service charge will be applied to all bookings 
over 6 guests. Double ups are sold per main.

100% of all tips go directly to our Rocks team members.

Bibs can be provided, please ask your server.
For hygiene purposes, please do not cut on the boards. For an additional side plate, please ask your server.

TA PA S   

S I D E K I C K S

Portuguese garlic prawns 8.50 
King prawns pan fried in garlic, white wine,  
topped with coriander, served with crusty bread 

Tempura vegetables (v) 4.95  
A delicious selection of mixed vegetables lightly  
coated in a jalapeno spiced tempura crispy batter  

Pulled pork sliders 7.75
14hr slow cooked pulled pork, smokey truffle  
BBQ sauce & house apple slaw 

Hummus (v) 4.40 
Deep fried chickpeas with olive oil and harissa 

Tofu lollypops (v,ve) 4.55 
Deep fried tofu with a basil pesto 

Buffalo cauliflower (v,ve) 4.40  
Drizzled with chilli oil and served with  
Argentinian fire mayo 

Spiced Halloumi fries (v) 5.50
Halloumi fries dressed in spices with  
pomegranates, and drizzled with spiced yogurt,  
pomegranate molasses & topped with mint 

Pork belly bites 7.75  
Finger licking pork belly served with  
our fireball sauce 

Brisket bruschetta 8.25 
16hr smoked brisket, topped with chimichurri  
and served on toasted sourdough 

Creamy portobello mushrooms (v) 4.25

Beer battered onion rings (v) 2.95

House slaw (v) 3.50

Mamas blue cheese butter 3.00

(v) - vegetarian  (ve) - vegan  (gf) - gluten free

Breakfast croissant 4.75
Smoked bacon with melted mature cheddar 

Rainbow breakfast bagel 5.25 
4oz Old English sausage patty, melted  
Applewood cheese

Choose your sauce:  
Chipotle ketchup • Black garlic ketchup • Truffle mayo 

French toast
Free range eggy bread served  
•  Savory - Parmesan & chives 4.95
•  Sweet - Maple syrup 5.25

Extras
Smoked bacon 1.50
Scrambled or fried egg 1.00
4oz Old English sausage patty 1.95

Baked eggs with chorizo 7.50
Eggs baked in cream, parmesan  
and sliced chorizo, served with  
sourdough toast

Smashed avocado (v) 8.25
Sourdough toast, poached egg, radish,  
sundried tomato, aged feta

Rocks creamy scrambled eggs 5.95
Served on toasted sourdough

Pancakes (v,ve) 7.95
•  Smoked bacon & maple
•  Fresh strawberries & blueberries served  

with raspberry coulis & a scoop of ice cream

Served with our signature salad, trio pot of dips including our house garlic butter & triple cooked chunky chips.

6oz Rump • 6oz Sirloin • 6oz Rib-eye • 4oz Fillet

All our locally sourced steaks are market price, please see our butcher board for this weeks prices. 
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