
 

                                                                    BRUNCH MENU (Available until 3pm) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ROGUES ANTIPASTO PLATTER (share between two)         53 

House fried chicken, chunky avocado, cured salmon, lamb sausage, goat cheese bon bon, spiced nuts, olives, whitestone cheeses, chutney, sourdough and sesame bark 

                                       ADD ONS ** only available with meals please. 

                                            Half avocado    4.5                                                                                               Miso glazed Tofu  6.5    

                                             Lamb sausage     5                                                                                                Side salad   5                                                                     

                                            Fries    12                                                                                                               Two free range eggs   5 

                                            Mushrooms   4.5                                                                                                  Free farm bacon   6 

                                            Cured salmon  6.5                                                                                                Ferry Road Haloumi   6 

 

 

 

 

 

 

 

Rogues big brekkie          25.9 

Two free range eggs – poached, fried or scrambled, roasted mushrooms, lamb sausage, 

grilled tomato, kumara hash, free farm bacon and tomato kasundi with sourdough bread 

Steak and eggs         26.5 

150gms pan fried steak, two free range eggs - fried or poached served with  

chimichurri salsa and fries or mixed leaves salad 

French Toast       21 

Brioche bread, bourbon mascarpone, berry compote, hokey pokey and espresso syrup 

Breakfast Haloumi Tacos     21.9 

Soft tortillas, ferry road haloumi, fresh salsa, avocado and chimichurri 

Catch of the day     31 

Ask your server for today’s creation! 

House Fried Chicken     25.5 

Chipotle mayo, picked onions, chilli maple and mix leaves salad 

Open Sandwich      26.5 

Toasted bread, caramelized mushroom & onion, cheese, chipotle mayo, honey  

mustard served with fries 

w/ 150gms steak or house fried chicken 

Wild Mushroom Pappardelle      23.9 

Creamy mushroom sauce, shiitake, lovage pesto, parmesan and Truffle oil 

Add Beef Cheek:   6 

Toast and Spreads     9.9 

Whipped butter, housemade jam and beet hummus    

Tomatoes on Toast    11.9 

Summer marinated tomatoes with lovage pesto, balsamic and evoo on sourdough bread 

Add poached eggs : 5 

Eggs on Toast (vegan option available)     12.9 

Free range eggs – poached, fried or scrambled and chili oil on sourdough bread 

Avocado on Toast   15 

Chunky avocado, sliced tomato, pickled onions and togarashi on sourdough bread 

Add poached eggs :  5 

Add cured salmon :  6.5 

Rogues Benny     23.5 

Free Range poached eggs, brown butter hollandaise, blackened lemon on sourdough bread 

w/ free farm bacon 

w/ cured salmon 

w/ field mushrooms 

Rotherham beans      18 

Slow cooked butter beans in a sweet and spicy tomato sauce served with bread rolls and olive spread 

Tandoori Caeser Salad        18.5 

Crisp cos lettuce, bacon, tandoori dressing, garlic croutons and parmesan 

Add Tandoori Chicken : 5 

Add poached eggs : 5 


