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Available lunch & evening - Sunday to Thursday
12pm until 5pm

2 Courses - £14.95

Starter

Homemade Soup
Soup of the day with homemade bread

Polpette Piccanti
Spicy beef meatballs in a tasty tomato and
garlic sauce with a hint of chilli

Calamari
Rings of crispy calamari served with tartar
sauce

Funghi All" agolio
Fresh mushrooms, seasoned and sautéed
with garlic

Chicken Livers
Delicate chicken livers, sauteed in onion,
garlic and Worcestershire sauce

Chicken Skewers
Deep Fried chicken on bamboo skewers
served with harissa dip

Salad & Sides

Greek Salad £6.50

Steak Cut Chips £3.95
Skinny Fries £3.95
Mixed Vegetables £3.95
Butter Spinach with Garlic £3.95
Garlic Bread (Plain) £5.95
Garlic Bread with Cheese £5.95
Garlic Bread with Tomato £5.50

3 Courses - £19.95

Main Course

Mediterranean Chicken Skewers
Specially marinated chicken breast on skewers
with a blend of chargrilled Mediterranean
vegetables. Served with rice and salad

Salmon ala Mediterranean GF
Pan fried salmon fillet with olive oil, onion,
peppers, mushrooms, garlic and tomato with
cream and vine, finished with a touch of oyster
sauce, served with salad and new potatoes or rice

Lamb Kofta Skewers
Lean and tender minced lamb, blended with
Mediterranean herbs. Served with rice and salad

Wild Mushroom Spinach Risotto V
Araborio rice cooked with onion, white vine, garlic,
touch of a cream and topped with pine nuts and
parmesan cheese

Greek Moussaka
Layers of aubergine, potato, courgette and lamb
mince and bechamel sauce topped with cheese
baked in the oven, served with Greek salad

Chicken Sizzler
Marinated with mixed peppers, onions and fajita
spices. Served on a sizzling platter with rice

Meze & Tapas Menu

Available lunch & evening - Sunday to Thursday
Tapas Wednesday - 3 Tapas for £15.95

Olive Miste V GF 5.50
A mix of Italian olives served with balsamic

vinegar, oil and mixed bread

Funghi All'aglio V GF 6.95
Fresh mushrooms, seasoned and sautéed

with garlic

Patatas Bravas V GF 5.95
Deep-fried potato, onion, garlic, chilliand
tomato sauce

Calamarri Fritti 6.95
Calamari seasoned then deep-fried and

served with garlic mayo

Chicken and Chorizo Skewer 6.95
With Peri-Peri bean sauce

Polpette Piccanti 6.95
Spicy beef meatballs in a tasty tomato,

garlic sauce

Houmous V GF 5.95

Our daily homemade blend of chickpeas,
rich in tahini and delicately spiced with
cumin and olive oil

Greek Salad V GF 6.25

Classic, hearty and rustic salad with tomato,
red onions, peppers, olives, feta cheese,
lettuce and balsamic dressing

Sucuk £6.25
Turkish dry and spicy beef sausage

Tzatziki V GF 5.50
Cool and tangy Greek yoghurt with

cucumber and garlic

Feta Roll V 6.25
Spinach and feta cheese wrapped in crispy

filo pastry and deep fried

Dolmades V GF 6.95
Vine leaves stuffed with rice, tomato and

fresh herbs. Served warm

Mac and Cheese Croquettes V GF 5.95
Mac and cheese croquettes with sriracha
mayonnaise

BBQ Chicken Wings 6.25
Succulent chicken wings marinated in
Anatolian spice served with sweet chilli

Deep Fried Halloumi V 6.25
Sliced Halloumi cheese, covered in panko,
deep fried, and served with pineapple

chutney

Chicken Skewers 5.95
Deep fried chicken on bamboo skewers

served with spicy garlic yoghurt dip

Chicken Livers 6.45
Delicate chicken livers, sautéed in

Worcestershire sauce and spices

Prawn Saganaki GF 7.45
Tiger prawns in a rich tomato sauce with

spinach, pickled peppers sprinkled with feta

Paella GF 6.95
Calamari, chicken, chorizo, mussels, king

prawns and saffron

Steak Cut Chips V 3.95 - &
o L
. . ” =N
Skinny Chips V 3.95 "1;

BOTTOMLESS BRUNCH EVERY DAY FOR 90 MINUTES - £34.95 - 12pm until 4pm

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.
gf- gluten free, gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts, ve- vegan, vea- vegan option available
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To Start
Bread (VG) 3.00
Zaatar, olive oil COld Starters
Olives (VG) 4.50
Lemon & herbs
Hummus (VG) 6.96 SeafOOd
Rokka’s Sharers Chickpeas, tahini, pickle, dukkah
Tzatziki (V) (GF) 5.95 Seabass (GF) ; 20.95
Cucumber, mint, garlic, strained yoghurt, cucumber pearls Fillets of seabass served with seasonal veg and salad
Garlic Bread...... 5.50 Baba Ganoush , - e 6.95 Salmon Ala Mediterranean (GF).............ccooc.. 20.95
Garlic Bread with Ch 7.50 Strained yc?ghurt, smoked aubergine, tahini, cumin Pan fried salmon fillet cooked in olive oil, onion, peppers,
Garlic Bread with Tomato ... 6.95 Stuffqd Vine Leaves ; 7.95 mushroom, garlic, tomato, cream and wine finished with a
Garlic Bread with Seasalt & Rosemary ... 5.95 Herb rice, olive oil, pine nuts, fresh tomato, garlic touch of Worcestershire sauce. Served with salad and new
Rokka’s Sharing Platter ... 19.95 Prawn Cocktail 6.95 potatoes
Hummus, meatballs, halloumi, sujuk, tzatziki, Baby prawns, gem lettuce, Maryrose sauce
mixed olives, feta roll, stuffed vine leaves Caprese Salad 72?7
Meze for 1 9.95 Fresh buffalo mozzarella, vine tomatoes, basil oil & glazed o 5 5
Hummus, tzatziki, feta roll, stuffed vine leaves balsamic HOllse SpeCIallty DlSheS
Greek Style Mousakka 18.95
H()t Starters Layered of aubergine, courgettes, potato, lamb mince,
bechamal sauce and topped with feta cheese
: . Halloumi Chicken (GF) 19.95
Golden Fried Halloumi.................ocmn 7.95 Chicken Wings 5.95 : : ; 4
Panko breaded halloumi and fig chutney BBQ Chicken wings, date molasses glaze, sesame seeds S;';?Sncg'g:? \?vﬁizt\}v?ggo:?*:;aiiparagus and carrots with
: : Mussels 8.95 ' 'SP
(Sjp:r:)(/jTurklish Sagsa_g:...........i.k.. ............................. 7.95 Fresh mussels, white wine, creanm, butter. shallots, garlic Lamb Shank (GF) 22.95
rilled sujuk served with tzatziki Rokka Chicken 6.95 Braised lamb shank served on a bed of creamy mash
gala;ngn i dh Jo Rokk 6.95 Crispy chicken fillets served with honey mustard sauce Eoﬁtob':ed W':e gravy, Rokka vegetables 19.95
S RIS A Satice Creamy Garlic Mushrooms 7.50 p° f°. dlcc;?nke hor : i hite wine. f h
Feta le . Roll - - 6.95 Panfried mixed mushrooms, wine, cream, garlic SHLLES Relis S el nr4ey Clnllelnh fefIr IS, WHANLS IS, RS
Deep fried filo pastry filled with feta and herbs . . chilli, tomato sauce
i Chicken Liver 6.95 Rokka Lamb C le (GF 19.95
Lamb with Hummus 8.95 Panfried liver, onion, Worcestershire sauce, masala IO 3 an; d Iasssros (GF) b : -
Pulled lamb served on a homemade hummus Gamberoni Picante 10.95 S ow<te b<|3°° (el IRlinia), ste) WAINKS, [OFRY ISEMES, ©Inlel, ke
Polpette Piccante 6.95 Olive oil, garlic, butter, wine, chillies \I/Degile aAIesC GE e
Meatballs served with homemade spicy sauce and Patatas Bravas (V) GF 5.95 ollo Ala Crema (GF)........ ; .
parmesan shavings Deep-fried potato, onion, garlic, chilli and tomato sauce Pan fried chicken breast with asparagus, wild mushreoms,
Charcoal Octopus 10.50 b 0 z onion, white wine, Dijon mustard cream sauce
oaff e bal : - b Mac and Cheese Croquettes (V) GF................... 5.95
BN, WEID CRULIE, [SEIERITIE, RRMEHE NSHE Mac and cheese croquettes with sriracha mayonnaise

Sizzlers

Pasta & Risotto Turkish Charcoal Grill ——

All Grills can be served gluten free on request Chicken Sizzler (GF) 19.95

Marinated chicken breast with mixed peppers, onions and

Spaghetti Bolognese 9.95 " " T o o
Toahtonel eies Sarma Chicken Beyti 17.95 faJltafspzlcis. Served on a sizzling platter with rice
King Prawn Spaghetti 19.95 Specially prepared chargrilled minced chicken skewers Beg Sizzler (GF)_ : - " 19.95
s i i ) wrapped up in tortilla bread with mozzarella cheese Marinated beef with mixed peppers, onions and fajita
with courgettes, asparagus, pepper, chilli & tomato sauce PP P ! : ol S
2 < ht and to d with lic butt dt t S d spices. Served on a sizzling platter with rice
Buffalo Ricotta & Spinach Ravioli........................ 12.95 P[Pel WG IS ISAALSTT Elel Belnntae) Slies, s : q
H de buffalo ricotto and seinach rilled ravioli g with rice and Greek yoghurt King Prawn Sizzler (GF) 21.95
CISEIES [SEENE el Elvel S I iUSe eI S A Sarma Beef Beyti 17.95 Marinated king prawns with mixed peppers, onions and
with pomodoro mascarpone sauce ) Yy : 2 N fajita spices. Served on a sizzling platter with rice
Crab & Chilli Ravioli 14.95 Specially prepared chargrilled minced beef skewers Jig=) SpIEs ap
Homemade ravioli filled with fresh crab and chillis, served Wappeditipinitortillaibreadiwithimozzarella cheese Halloumi Sizzler (GF)........ : 17.95
it Alle ArElslbiEiE seues ' and topped with garlic butter and tomato sauce. Served Marinated halloumni with mixed peppers, onions and fajita
. with rice and Greek yoghurt spices. Served on a sizzling platter with rice
Penne Mix Seafood 18.50 . 5
A mixture of mussels, swordfish, octopus, calamari and Med!terranean Chlcken Skewers............ 17.95
salmon cooked with a creamy white wine sauce Specially marinated chicken breast on skewers with a
Penne Con Pollo 14.50 blend of chargrilled Mediterranean vegetables. Served House Salads
Succulent chicken breast cooked in a garlic creamy sauce withrice and salad
with mushrooms and basil pesto. Served with parmesan Vegetarian Halloumi Skewers (V) (GF)............16.95
cheese on the side Diced halloumi, mu‘shrooms, onions, peppers and - Halloumi Salad (V) 12.95
Penne Vegetarian (V) 12.00 courgette served with salad, skinny fries and sweet chilli Mixed salad leaves, cherry tomatoes, cucumber, croutons
A tantalizing mixture of mushrooms, spinach, shallots, d"? with olive oil and balsamic dressing
mixed peppers and garlic cooked in our signature tomato Grilled Lamb Chops 21.95 Greek Salad 12.95
sauce Specially marinated lamb chops, cooked to your liking. Mixed olives, feta cheese, tomato, cucumber, mixed
Wild Mushroom Spinach 15.95 Served with rice and salad peppers, red onion with an olive oil and oregano dressing
Arborio rice cooked with onion, white wine, garlic, touch of Mlxe’d Grill s - . 75 95 Rokka Chicken CaesarSalad ... 12.95
cream, garnished with pine nuts and parmesan Chef's oyvn combination of chargljlled chicken S-hIShj Gem lettuce, avocado, simit croutons, chicken,
Chicken Chorizo Paella (GF) 16.95 lamb shish, Iamb. kofte, chicken wings. Served with rice, pomegranate, parmesan shavings
Arborio rice cooked with saffron, chorizo, garden peas, salad and tzatziki
paprika, chicken breast and tomatoes Chlc!(en & Lgmb Skeyvers 18.95
Seafood Paella (GF) 18.95 Specially marinated chicken breast and lamb on
Arborio rice cooked with saffron, king prawns, calamari, skewers with a blend of chargrillied Mediterranean
mussels, garlic, onion in a tomato sauce vegetables. Served with rice and salad
Skewered Lamb 19.95
Succulent cubes of lamb marinated in Mediterranean
herbs and served with rice and salad Steak Cut Chips
. Mixed Grill Sharing Platterfor2................... 55.00 ) )
ef's own combination of lamb shish, chicken shish,
1ZZa Chef" bination of lamb shish, chicken shish Skinny Fries
chicken wings, lamb kofte, lamb chops, chicken Sweet Potato Fries
M ita (V) 9.95 meatballs, rice, salad and tzatziki
aroausa . Piri Piri Chicken 17.95 (3
i 8 easonal Vegetables
To_mato, mozzarellz? cheese, basil Chargrilled chicken skewers in Piri Piri sauce, onions,
IF»)Alxed Se?f°°d,p'zza o 12.95 peppers and tzatziki. Served with rice and salad Creamy Mashed Potato
rawns, calamari, mussels, tuna
= 0 b Beef Skewers 19.95 . .
Walk in the Woods (V)... - n.50 Fillet of beef marinated in Mediterranean herbs, served Creamy Garlic Spinach
Wild mushrooms, caramelised onion, rosemary and with rice and salad
tomato sauce, mozzarella, drizzle olive oil. Lamb Kofta Skewers 16.95
Mgat Feast e 12.95 Lean and tender minced lamb blended with
Chicken, meatballs, ham, pepperoni with tomat Mediterranean herbs. Served with rice and salad
St Grilled Meatballs 16.95 oy’
Hawaiian Pizza 12.95 Lean and tender minced meat blended with . }
Ham, pineapple, sweetcorn, tomato sauce and mozzarella Mediterranean herbs. Served with rice and salad
Chicken Meatballs 16.95

Minced chicken thigh, blended with Mediterranean
herbs. Served with rice and salad

BOTTOMLESS BRUNCH EVERY DAY FOR 90 MINUTES - £34.95 - 12pm until 4pm

\ ~ Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

4 gf- gluten free, gfa- gluten free available, v- vegetarian, df- dairy free, n- may contain nuts, ve- vegan, vea- vegan option available
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