
Light Start
TOASTED SOURDOUGH / RYE /  BAGUETTE /  BAGEL

 

40
With a Selection of homemade Jams & Spreads.

S E A S O N A L  F R U I T  P L A T E 70
Seasonal Fruit Selection with Natural Yoghurt, 
Granadil la Dressing and Honey.

R O C K E T S  G R A N O L A   59
With Banana, Granola & Dark Chocolate Chips.

B I R C H E R  M U E S L I 51
With a Sweet Burnt Apple Dressing, Homemade 
Summer Bircher Muesli  with a Seasonal Fruit 
Puree.

T H E  S I M P L E  P O A C H 47
Two Poached Eggs with Roasted Cherry Toma-
toes and on your choice of Toasted Artisanal 
Bread.

A V O  S M A S H 52
Avocado, Vine Tomatoes, Feta and Basil  Pesto 
Served on a Toasted Ciabatta.
   Add Poached Egg 15

Smoothie Bowls
B E R R Y  B O W L 74
A Blend of Fat Free Frozen Yoghurt,  Mixed Fresh 
Berries,  Banana, Coconut & Granola,  and topped 
with Cut Berries and Dark Chocolate Shavings.

C H O C O L A T E  P E A N U T  B U T T E R  S M O O T H I E 69
A Blend of Fat Free Frozen Yoghurt,  Cocoa, 
Banana, & Peanut Butter,  with a cut Banana & 
Granola Topping.

R O C K E T S  C L A S S I C  O M E L E T T E 63
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C H O R I Z O  F R I T T A T A 68
Chorizo, Sweet Capsicum, Sautéed Onion, Red 
Pepper,  Roast Cherry Tomatoes, & Feta,  served 
with Toasted Ciabatta.

B a b y  S p i n a c h ,  B u r s t  C h e r r y  T o m a t o e s ,  
M u s h rooms, Avocado and Homemade Basi l  
Pesto, served with Toasted Ciabatta.  Add:
   Peppers & Caramelized Onions
   Bacon & Chorizo
   Smoked Salmon & Creme Fraiche

Rockets Classics
E G G S  B E N E D I C T 58
Two Poached Eggs with a Homemade Burnt 
Hol landaise on Ciabatta.  Add:
   Spinach
   Mushroom
   Bacon
   Smoked Salmon
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E G G  W H I T E  H E A L T H  O M E L E T T E 78
Open Egg White Omelette,  with Parmesan, 
Sautéed Mushrooms, Avocado, Roasted Cherry 
Tomatoes & Feta,  and topped with Jalapeños, 
Baby Spinach. Served with a Toasted Ciabatta.



B R E A K F A S T  W R A P 57
Chil i  and Feta Scrambled Egg, Chorizo, Baked 
Beans, Tomato Salsa,  Avocado.

R O C K E T S  B R E A K F A S T  C I A B A T T A 64
Bacon, Avocado, Cherry Tomatoes and Poached 
Eggs on Toasted Ciabatta.
Substitute Bacon for Smoked Salmon

64

15                          40

Bacon, Homemade Sweet Tomato Jam, Avocado, 
Baby Spinach, Corn, Onion and Coriander Salsa.  
Add: 
Poached Egg       Smoked Salmon

S W E E T  C O R N  F R I T T E R S

E G G S  R A N C H E R O S 64
Chorizo, Refried Beans, Spicy Homemade 
Tomato Sauce, Feta,  Coriander,  Fried Eggs and 
Avocado. Served on Toasted Ciabatta.

S A V O U R Y  W A F F L E 75
Chorizo, Gri l led Haloumi,  Spinach,  Fried Egg 
and Zucchini Hummus, on a Freshly toasted 
Homemade Waffle.

F I E L D  M U S H R O O M  C A S S O U L E T  E N  C R O U T E 109
Field Mushrooms Simmered in a Creamy White 
Wine Veloute,  with Tender Stem Broccol i ,  
Parma Ham and a Poached Egg. Served on a 
Toasted Ciabatta Rol l .

S A L M O N  S W E E T  P O T A T O  R O S T I 142
Our Famous Sweet Potato and Salmon Rosti  
with Sour Cream, Rocket,  Avocado and Sweet 
Chi l i  Sauce.

Breakfast Sweets
C L A S S I C  B E L G I A N  W A F F L E S 64
Homemade Belgian Waffle, Served with Caramelised 
Banana, Nutel la,  & Vanil la Ice Cream.

P A N C A K E  S T A C K 69
Homemade American Pancakes, served with a Maple 
Syrup, Caramelised Banana and Chantilly Cream. 
Add:
Bacon         Ice cream20                   14

B R I O C H E  F R E N C H  T O A S T 64
Classic Brioche French Toast with Mixed Berries, 
Mascarpone & Maple Syrup. 
Add:
Bacon 20

D E A T H  B Y  F R E N C H  T O A S T 74
French Toast with a filling of Nutella, Caramelised 
Banana and Sugared Cinnamon.

Breakfast Comforts


