the rocks mediterranean menu

entrée:

(all shared from the centre of the table)

saganaki, grilled kefalograviera sheep’s milk cheese with lemon

moroccan mussels

antipasto, selection of cured meats, vegetables, olives & dips

house made pasta (chefs selection)
main:

(all shared)

whole fish of the day, steamed with fresh herbs & olive oil

traditional spanish paella, served with spicy chorizo sausage, seafood, chicken & prawns. (Vegetarian paella option available)

arrosto del giorno, roast of the day (pork, lamb, beef, goat)

(salad & potatoes included)
dessert:

(all shared)

selection of house made cakes
lemon tart, chocolate mud cake, fresh fruit tart, white/dark chocolate raspberry cup cakes etc

2 courses $49

3 courses $59
