
clam chowder, cheddar, bacon crumble 

rook ketchup 

garlic aioli 

old bay mayo 

warm honey, dukkah 

Frank’s sauce 

make it ‘Madame’ add $3 

pizza salt, Napoli sauce 
 

Southern Fried chicken, lobster mayo, 
fresh tomato, lettuce (available grilled) 

Beef patty, tomato jam, American cheese, pickles 

Beef patty, bacon, American cheese, fried egg, hash 
brown, onion jam 

Provolone, mozzarella, red sauce, lettuce 

Fried lobster, potato and celery salad, buttered roll 

Fried chicken drowned in Franks Cheese, ranch, 
bacon, jalapeno, lettuce (available grilled) 
 
Mmmm Add Maple Bacon? $3 
Truffle Fries? $3 
Onion Rings Instead? $2 

 
 

 

Slaw, fennel, cucumber, cherry tomato, onion, guac, 
feta, croutons 
Add ons: buttermilk fried chicken $6, haloumi $6, 
salmon pastrami $7 

whole lobster, chipotle butter. corn cob, side salad, 
baked herb potato or truffle fries 

baked 3 cheese, lobster chunks, garlic bread 

garlic & gin marinara, garlic bread 

fries, salad & pepper sauce 
 

 

 



 

 

Crunchy Nut infused makers mark, honeycomb syrup, 
whisky barrel aged bitter & Crunchy Nut brittle 

Sacred Springs saffron gin, Vida Mezcal honey, carrot, 
ginger, lemon & cardamom bitters 

butter washed Bulldog gin, lemon, Irish breakfast tea & 
Rook’s strawberry cordial 

“You’re entirely bonkers. But I’ll tell you a secret all the best 
people are... .” 

Beefeater gin, beetroot, lemon, whites black walnut bitters, 
salt & pepper 

Escubac, Campari, rosé vermouth Earl Grey, lemon 
& Kombucha 

Beefeater gin, blood orange liqueur, white cacao, 
lemon, cardamom 

Sauza Hornito Tequila, Vida Mezcal Lime, agave, cucumber, 
salt & pepper 

Rye Whiskey, Lagavulin 16, Campari, Oscar 697 Rosso 
& tobacco bitters 

Bati white rum, coffee, salted caramel & almond milk 

Don Julio Reposado Tequila, Lillet Blanc, Amer Picon, 
hell-fire bitters 

 

 

 

Arrowhead Chardonnay Pinot Noir – AUS 

Chandon Brut NV – AUS 

Veuve Cliquot Brut NV, Reims, FRA 

Perrier Jouet Blason Rose NV - Epernay, FRA 

Pol Roger ‘Sir Winston Churchill’ 1999 - Epernay, FRA 

Louis Roederer ‘Cristal’ Brut 2005 - Reims, FRA 

Arrowhead Sauvignon Blanc Australia 

Rieslingfreak No4 Riesling 2016 Clare Valley, SA  

Langmeil High Road Chardonnay 2016 Eden Valley, SA 

Bleasdale Pinot Gris, 2016 Adelaide Hills, SA  

Arrowhead Rose 2016, Aus 

Rose D’anjou Cabernet Franc Rose 2015 

Saumur & Anjou, FRA 

Santa Cristina 

Shiraz, Cab Sav, Merlot, Sangiovese 2016 Tuscany, ITA 

Arrowhead Cabernet Shiraz Australia 

Molino Loco Monastrell 2014 Yecla, ESP  

Alamos Malbec 2016 Mendoza, ARG   

RolfBinder Montepulciano Eden Valley, SA 

 

 

 

Monday 4pm - 12am 

Tuesday - Friday 12pm - 12am 

Saturday 4pm - 12am 
 

Burger, fries & a Kosciusko pale ale or 
house of wine 

 

Lobster happy hour for $60 between 4–6pm is not to be 
missed. 

Plus we’ll be spinning classic hip hop and RnB vinyls 
 

www.therook.com.au 

@therooksydney @therooksydney 
 

   

 

 

http://www.therook.com.au/

