ROCKMATC-R

MEAT PLATTER

Eggs Benedict with Maple Cured Bacon, Poached Egg, Hollandaise Sauce, Toasted Muffin
Seared Fillet of Beef with Wild Garlic Emulsion, Local Asparagus, Wedge Salad
Buddha Bowl with Rainbow Slaw, Spiced Chickpeas, Avocado, Roasted Red Pepper, Sumac & Cauliflower

With a side of Brighton Prosciutto Ham, Heritage Tomatoes & Olive Crumb

FISH PLATTER

Eggs Royale with Dill Smoked Salmon, Poached Egg, Hollandaise Sauce, Toasted Muffin
Hake Fillet with Baby Spinach, Champagne Mussel Sauce
Buddha Bowl with Rainbow Slaw, Spiced Chickpeas, Avocado, Roasted Red Pepper, Sumac & Cauliflower

Roasted Shell-On Prawns with Gochujang and Yuzu Mayonnaise, Crushed Wasabi Peas, Nori Salt & Asian Slaw

VEGGIE PLATTER

Eggs Florentine with Baby Spinach, Poached Egg, Hollandaise Sauce, Egg Muffin

Caramelised Fu Fighters TOHU with Aubergine Rib, Miso Chilli Jam, Coconut & Coriander Sriracha

Buddha Bowl with Rainbow Slaw, Spiced Chickpeas, Avocado, Roasted Red Pepper, Sumac & Cauliflower

With a side of Mozzarella, Heritage Tomatoes, Black Olive Crumb & Micro Basil

VEGAN PLATTER

Caramelised Fu Fighters TOHU with Aubergine Rib, Miso Chilli Jam, Coconut & Coriander Sriracha
Vegan Florentine with Baby Spinach, Kale & Cavolo Nero Frittata

Buddha Bow! with Rainbow Slaw, Spiced Chickpeas, Avocado, Roasted Red Pepper, Sumac & Cauliflower

With a side of Nettle Macadamia Cheese, Heritage Tomatoes, Black Olive Crumb & Micro Basil



