restricted a la carte menu 

(for groups  up to 40 people dining in the rocks restaurant/deck)

( menu changes monthly)

entrée: (choice of 3, please select)
soup of the day

pacific oysters, ½ dozen, served natural

saganaki, kefalograviera, grilled sheep’s milk cheese with lemon

pasta of the day
baby calamari, with a chilli, garlic, lemon zest and parsley marinate
moroccan mussels, spring bay with dukkah & tomato
main: (choice of 3, please select)

mornington peninsula sirloin steak, served medium with fresh horseradish, french mustard, spinach & potato mash

fish of the day (either whole or fillet) with its garnish

the rocks fish & chips, flathead tails, apple cider batter, crisp chips & rocquette leaves

cumin salted pork rib, (medium) braised pork belly, greens, beetroot &

 rhubard compote

asparagus risotto, with Grana Padano (hard cows milk cheese)
linguine vongole, artisan produced pasta folded with vongole, garlic, virgin olive oil chilli
coq au vin, baby chicken cooked with red wine, served with steamed kipfler potatoes
dessert: (choice of 4)

house churned ice creams, mixed berry sorbet, blood orange, liquorice & lime with passion fruit ice creams
frozen vanilla baci, stuffed with pistachio, Turkish delight, shredded coconut & midori
cheese plate
strawberry & almond wafer mille feuille with grand marnier cream
lemon & passion fruit tart
rocks chocolate mud cake
  2 courses $49
 









  3 courses $60
Bread, tea & coffee included

Meditteranean style option also available

