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

12

C L A S S I C  C A E S A R  S A L A D  ( G F O )
Baby cos lettuce, crispy bacon, soft poached egg, croutons, parmesan, 
with a homemade light Caesar dressing and anchovies (add chicken $4)

   16

C L A S S I C  G R E E K  S A L A D  ( G F , V E O )
Crunchy leaves, tomato, cucumber, capsicum, olives, 
feta cheese with lemon vinaigrette

   18

GOURMET BURGERS
Burgers served on a brioche bun with chips, gluten free bun available on request ($1.0)

F I S H  O F  T H E  D A Y  ( G F O ) (MP)
Please check our specials board for today’s catch
F I S H  &  C H I P S  22
Beer battered fish fillets, homemade tartar sauce, lemon
T H E  R O C K S  C A F E  S P A G H E T T I  B O L O G N E S E  23
Classic Angus beef mince & tomato ragout, shredded basil leaves, 
freshly grated grana padano

Please be aware whilst all due care is taken, we do prepare and operate in a commercial kitchen environment and cannot guarantee against cross contamination of dishes and allergic reactions.
All prices are inclusive of GST- NO SEPARATE BILLS, Fully licensed & BYO wine only, a corkage fee of $10 per bottle is applicable

C H I C K E N &  M U S H R O O M  F E T T U C C I N E   23
Sautéed chicken breast pieces, button mushroom, garlic, 
basil leaves, white wine cream sauce & freshly grated grana padano

G R I L L E D  S I R L O I N  S T E A K  ( G F O )  36
Chips, garden salad & creamy mushroom sauce
C H I C K E N  O R  B E E F  S T I R  F R Y  22
Assorted vegetables, asian herbs & seasoning, jasmine rice

MAINS

C L A S S I C  C H E E S E  B U R G E R
Angus beef patty, caramelised onion, aioli, pickle & cheddar

18

T H E  R O C K S  C A F E  B E E F  B U R G E R
Angus beef patty, lettuce, tomato, grilled onion, pickles, smoked BBQ sauce, 
aioli & cheddar

20

K A N G A R O O  B U R G E R
Rocket leaves, tomato, onion, beetroot, aioli & cheddar

22

V E G  B U R G E R  ( V E O )
Chickpeas & vegetable patty, lettuce, tomato, onion, aioli, 
home made tomato & chilli jam, cheddar (vegan option available $2)

18

C H I C K E N  S C H N I T Z E L  B U R G E R  
Grilled pineapple, bacon, cheddar, aioli, home made tomato & chilli jam

20

G R I L L E D  C H I C K E N  B U R G E R
Grilled chicken, lettuce, tomato, avocado & aioli

18

S T E A K  S A N D W I C H  ( G F O )
Caramelised onion, pickle, mustard, aioli & provolone cheese

20

S M O K E D  S A L M O N  S A N D W I C H  ( G F O )
avocado, pickled onion, watercress & dill cream cheese

20

C L A S S I C  B L T  ( G F O )
Bacon, lettuce, tomato, cheddar & aioli

16

V | Vegetarian

VO | Vegetarian option available 

VE | Vegan

VEO | Vegan option available 

GF | Gluten free

GFO | Gluten free option available

G A R L I C  B R E A D  ( V )
garlic butter, parsley, sea salt flakes

6

P R A W N  L I N G U I N E  28
sauteéd prawns, chorizo, chilli, napolitana, parsley, freshly grated grana padano

P R A W N  S T I R  F R Y  24
Assorted vegetables, asian herbs & seasoning, jasmine rice

SANDWICHES
Served with chips

SIDES
Garden salad (VE) - served with fresh garden leaves, tomato, olives, 
cucumber, onion & lemon vinaigrette
Steamed vegetables (VE) - extra virgin olive oil & sea salt flakes
Crispy Chips (V) - served with aioli & tomato sauce
Truffle & Parmesan Chips (V) - served with aioli & tomato sauce    

$8

$10
$8

$10V E G E T A B L E  S T I R  F R Y  ( V , V E O )  18
Assorted vegetables, asian herbs & seasoning, jasmine rice


