
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Light Bites
6G A R L I C  B R E A D  ( V )  

Garlic butter, parsley & sea salt flakes

Salads
C L A S S I C  C A E S A R  S A L A D  ( G F O )  16
Baby cos lettuce, crispy bacon, soft poached egg, croutons & parmesan, with homemade light Caesar dressing &
Spanish white anchovies. Add Chicken 4, Smoked Salmon 6 or Poached Prawns 8 

S M O K E D  S A L M O N  S A L A D  ( G F )  22
Steamed potato, fennel, watercress, radish, cherry tomato, olives & garden herbs with a goats cheese ranch dressing

 

8C H E E S Y  C H I L L I  B R E A D  ( V , G F O )  
Melted cheddar, honey & chilli flakes

10G R I L L E D  B R U S C H E T T A  ( V E , G F O )
Tomato, eschalots, basil, lemon, olive oil & balsamic glaze

S O U P  O F  T H E  D A Y  ( G F O ) 12
Served with toasted pane di casa

C L A S S I C  B E E F  N A C H O S  ( G F , V O ) 16
Braised beef, spiced beans, melted cheese, crushed avocado, sour cream & crispy corn chips

C A L A M A R I 18
Salt & pepper calamari, miso mayo, chilli & lemon

G R E E K  S A L A D  ( G F , V E O )  18
Crunchy leaves, tomato, cucumber, capsicum, olives, onion, oregano & marinated feta cheese with lemon vinaigrette

Gourmet Burgers served with french fries

T H E  R O C K S  C A F É  B E E F  B U R G E R 18
Chargrilled Angus beef patty with lettuce, tomato, grilled onion, pickle, cheddar cheese, smokey BBQ sauce &
roasted garlic aioli

G R I L L E D  C H I C K E N  B U R G E R  ( G F O ) 18
Grilled chicken breast with lettuce, tomato, avocado & roasted garlic aioli

K A N G A R O O  B U R G E R 22
Chargrilled kangaroo patty with rocket leaves, tomato, red onion, cheddar cheese, beetroot relish & roasted garlic aioli

C R O C O D I L E  B U R G E R 25
Chargrilled home made patty with watercress, tomato & roasted garlic aioli

S T E A K  S A N D W I C H  ( G F O ) 20
Grilled onion, Provolone cheese, horseradish cream, smokey BBQ sauce & pickles on toasted zocolli bread

V E G E T A R I A N  Q U E S A D I L L A  ( V ) 16
Roasted mushroom, capsicum, chilli, onion & cheddar cheese on corn tortilla, served with crushed avocado & salsa

Gourmet Sandwiches served with french fries

S M O K E D  T U R K E Y  S A N D W I C H  ( G F O ) 18
Brie, tomato, cranberry sauce & roasted garlic aioli on toasted zocolli bread

C L A S S I C  B L T  ( G F O ) 15
Crispy bacon, tomato, cheddar, lettuce, roasted garlic aioli on toasted soy linseed & quinoa sourdough

Mains
F I S H  O F  T H E  D A Y (M.P)
Please check our specials board for today’s catch

F I S H  &  C H I P S 22
Beer battered Dory fillets served with homemade tartar sauce & a fresh lemon wedge

T H E  R O C K S  C A F É  S P A G H E T T I  B O L O G N E S E 23
Classic Angus beef mince & tomato ragoût, shredded basil leaves & freshly grated Grana Padano

C H I C K E N  &  M U S H R O O M  F E T T U C I N E 23
Basil pesto, white wine cream sauce & freshly grated grana padano

C L A S S I C  S H E P H E R D ’ S  P I E 20
Lean lamb mince slow braised in herb & red wine gravy, topped with mashed potato

G R I L L E D  K A N G A R O O  F I L L E T  ( G F O ) 34
Juniper berries, black pepper & sea salt crusted Kangaroo fillet, with mashed potato, buttered baby spinach & red wine jus

G R I L L E D  S I R L O I N  S T E A K  ( G F O )              36
150 day grain fed MBS3-6+ Black Angus with roasted potatoes & creamy mushroom sauce        

C H I L L I  B A S I L  T O F U  ( V ) 20
Assorted vegetables, chilli, cashews & Thai basil

B L A C K  B E A N  B E E F 22
Beef fillet pieces stir fried with assorted vegetables & black bean sauce

H O N E Y  G I N G E R  P R A W N S 24
Assorted vegetables, chilli & Asian herbs

S I C H U A N  C H I C K E N 20
Chicken breast pieces, stir fried with assorted vegetables, chilli, Sichuan pepper sauce & spring onion

Stir Fry served with jasmine rice

C R I S P Y  F R E N C H  F R I E S  ( V , G F ) 8
Served with roasted garlic aioli & tomato sauce

G A R D E N  S A L A D  ( V E , G F ) 8
Fresh garden leaves, tomato, olives, cucumber, onion & lemon vinaigrette 

S E A S O N A L  S T E A M E D  V E G E T A B L E S  ( V E , G F )  9
Tossed in extra virgin olive oil & sea salt

P O T A T O  W E D G E S  ( V ) 9
Sweet chilli sauce & sour cream

Sides

V  |  Vegetarian  VO  |  Vegetarian option available 

VE  |  Vegan  VEO  |  Vegan option available 

GF  |  Gluten free GFO  |  Gluten free option available

Surcharge: 10% Applies on weekends & 15% on public holidays. Management reserves the right to refuse service. All prices are inclusive of GST, a minimum of $10 for credit card transactions - NO SEPARATE BILLS. Fully licensed & BYO wine only, a corkage fee of $10 per bottle is applicable
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