
Feta Roll (V).....................................................................................7.5
Deep fried filo pastry, with feta spinach and fresh herbs
Crispy Lamb Ribs........................................................................ 10
Oven roasted lamb ribs topped with feta crumble and 
minted garlic yoghurt
Creamy Garlic Mushrooms (V) (GF)..........................8.5
Pan-fried mixed mushrooms, with white wine, cream, 
garlic and dijon mustard
Calamari.................................................................................................8
Smoked paprika squid served with homemade Rokka 
sauce
Lamb Hummus............................................................................. 10
Pulled lamb served on homemade hummus
Gambas Pil Pil................................................................................ 10
King prawns sautéed in rich chilli and garlic oil, with a 
splash of tomato
Sujuk (Spicy Turkish Sausage)......................................7.5
Grilled Turkish dry spicy beef sausage, served with fresh 
tzatziki

Olives................................................................................... 4
Bread Board.................................................................. 4
Padron Peppers.....................................................5.5
Hummus...........................................................................6
Tzatziki...............................................................................7
Bruschetta (V) (GF)..................................................7

NIBBLES

STARTERS
Deep Fried Halloumi (V)..........................................................8
Deep fried panko-crumbed halloumi served with 
pineapple chutney
Chicken Liver Pâté........................................................................8
Chicken liver pâtè, prepared with a classic blend of 
herbs and spices
Polpette Piccanti...........................................................................8
Homemade meatballs in a spicy tomato sauce, finished 
with parmesan shavings
Rokka Chicken.................................................................................7
Crispy chicken fillets served with honey mustard sauce
Chicken Wings.............................................................................7.5
Succulent wings marinated in Anatolian spice, served 
with sweet chilli sauce

Mac and Cheese (V) ...................................................................7
Macaroni baked in a rich, creamy blend of mozzarella 
and cheddar cheese sauce

COLD-HOT PLATTERS
Rokka’s Sharing Platter........................................................21
Hummus, meatballs, halloumi, sujuk, tzatziki, mixed 
olives, feta roll, stuffed vine leaves

Meze for 1.............................................................................................11
Hummus, tzatziki, feta roll, stuffed vine leaves

ROKKA CHARCOAL GRILL

Sirloin Steak (10oz)............................................................26
Sirloin steak grilled to your liking, served with chips 
or fries, grilled mushroom, and tomato

Add Peppercorn or Diane Sauce.........................2.5

Ribeye Steak (10oz)...........................................................28
Ribeye steak grilled to your liking, served with chips 
or fries, grilled mushroom, and tomato

Add Peppercorn or Diane  Sauce.......................2.5

Mixed Grill..................................................................................28
Chef’s own combination of chargrilled chicken shish, 
chicken kofta, lamb shish, lamb kofta, lamb chops 
and chicken wings. Served with rice and fresh salad

Mixed Grill Sharing Platter for 2............................54
Chef’s own combination of chargrilled chicken shish, 
chicken kofta, lamb shish, lamb kofta, lamb chops 
and chicken wings. Served with rice and fresh salad

Grilled Lamb Chops..........................................................25
Specially marinated lamb chops, cooked to your 
liking. Served with seasoned rice and fresh salad

Chicken Wings.......................................................................18
Succulent wings marinated in Anatolian spice, 
served with hot chilli sauce and garlic mayo

Sarma Chicken Beyti........................................................19
Specially prepared chargrilled minced chicken 
skewers wrapped up in tortilla bread with 
mozzarella, garlic butter and tomato sauce. Served 
with rice and Greek yoghurt

Spaghetti Bolognese.............................................................. 14
Traditional recipe with tomato, herbs, and a rich slow-
cooked bolognese sauce
Penne Arrabiata (V)................................................................. 14
A vibrant mix of shallots, peppers, chilli and garlic, 
cooked in our signature tomato sauce 

Spaghetti Carbonara...............................................................17
Spaghetti tossed with pancetta, Grana Padano, and a 
creamy sauce tomat

King Prawn Linguine............................................................. 20
Succulent king prawns with linguine, garlic, red chilli 
and sun-dried tomatoes, finished with fresh rocket
Chicken and Chorizo Paella (GF)..................................19
Arborio saffron rice, chicken, chorizo, paprika, garden 
peas, and tomatoes
Mixed Seafood Paella ............................................................19
Vegetarian Paella (V) .............................................................17

Sea Bass (GF)...................................................................................21
Lightly pan-seared sea bass fillets, served with a medley 
of fresh seasonal vegetables and a crisp salad
Salmon a la Mediterranean (GF)....................................21
Pan-fried salmon fillet with onion, peppers, mushrooms, 
garlic, tomato, cream and white wine, finished with a 
touch of Worcestershire sauce. Served with salad and 
new potatoes

Pollo a la Crema (GF)...............................................................22
Pan-fried chicken breast with wild mushrooms, asparagus 
onion, white wine, and dijon mustard cream sauce 
Lamb Moussaka.......................................................................... 20
Oven baked-layers of aubergine, minced lamb, 
courgette, potato, mushrooms, peppers, and tomato 
topped with creamy béchamal sauce and cheese. 
Served with rice and salad

Lamb Shank (GF).........................................................................25
Slow-braised lamb shank served on creamy mashed 
potato, finished with red wine gravy and seasonal 
vegetables

Moroccan Style Lamb.............................................................23
Slow-cooked spiced lamb with vegetables, cous cous, 
pickled red onions and flaked almonds, served with 
toasted pitta bread and mint yoghurt

ROKKA HOUSE SPECIALS

Your choice of sizzler with mixed peppers, onions 
and fajita spices, served on a sizzling platter with 
rice. All options are gluten free
Chicken.................................................................................................20
Beef..........................................................................................................20
King Prawn........................................................................................23
Halloumi (V)......................................................................................20

SIZZLERS

Sarma Lamb Beyti.............................................................20
Specially prepared chargrilled minced lamb skewers 
wrapped up in tortilla bread with mozzarella, garlic 
butter and tomato sauce. Served with rice and Greek 
yoghurt
Piri-Piri Chicken....................................................................19
Chargrilled chicken skewers in Piri-Piri sauce, with 
onions, vibrant peppers and garlic mayo. Served with 
seasoned rice and fresh salad
Halloumi Skewers (V) (GF)...........................................18
Diced halloumi, grilled mushrooms, onions, peppers 
and courgette served with fresh salad, skinny fries 
and sweet chilli dip

Mediterranean Chicken Skewers..........................19
Specially marinated chicken breast on skewers with 
a blend of chargrilled Mediterranean vegetables. 
Served with rice and salad
Lamb Skewers.......................................................................22
Succulent cubes of lamb marinated in 
Mediterranean herbs and served with rice and salad
Chicken and Lamb Skewers.....................................22
Specially marinated chicken breast and lamb on 
skewers with a blend of chargrilled Mediterranean 
vegetables. Served with rice and salad
Lamb Kofta Skewers.........................................................19
Lean and tender minced lamb blended with 
Mediterranean herbs. Served with rice and salad
Chicken Meatball Skewers..........................................19
Minced chicken thigh, blended with Mediterranean 
herbs on skewers. Served with rice and salad

PASTA AND PAELLA

Margherita (V)..........................................................................14
Tomato, mozzarella and fresh basil

Gamberoni King Prawn...................................................17
King prawns, anchovies, tomato, mozzarella, green 
chillies, and rocket

Pepperoni and Piccante.................................................17
Tomato, mozzarella, pepperoni, and sliced red 
chillies

STONEBAKED PIZZA SIDES
Seasoned Rice.................................................................................4
Skinny Fries........................................................................................4
Crinkle Fries.......................................................................................4
Steak Cut Chips..............................................................................4
Sweet Potato Fries......................................................................4
Gratin Dauphinoise..................................................................... 5
Truffle and Grana Padano Fries....................................... 5
Tenderstem Broccoli Garlic and Chilli.......................4

Please always inform your server of any allergies or intolerances before placing your order. While we take care with our preparation, not all ingredients are listed on
the menu and we cannot guarantee the total absence of allergens.         Gluten free (GF)   |  (V)- Vegetarian

A 10% service charge will be applied for groups of 10 or more.

URMSTON 

MAIN MENU
Garlic Bread............................................................................................................ 7
Garlic Bread with Tomato..........................................................................8
Garlic Bread with Cheese................................................................... 8.50
Garlic Bread Half & Half Cheese/Tomato ........................... 8.50
Garlic Bread, Goat Cheese & Caramelised Red Onion ...... 9

GARLIC BREADS

Chargrilled Chicken and Pesto................................16
Tomato, mozzarella, Roquito peppers, and red onion

Goat Cheese and Onion.................................................. 15
Tomato, mozzarella, roasted peppers, Roquito 
peppers, and fresh rocket




