Grilled Steak

100z Sirloin Steak (GF) 25.95
Steak cut chips, grilled tomato and
mushroom

100z Rib Eye Steak (GF) 25.95
Steak cut chips, grilled tomato and
mushroom

All steaks can be served with a sauce of your choice:
DIANE
PEPPERCORN
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Rokka Special 15.95
Tomato, mozzarella, chicken, bacon, ham,
pepperoni, sweetcorn & mushrooms

BBQ Americano 14.95
Smokey BBQ sauce, chicken, bacon &
sweetcorn with a BBQ drizzle

Margherita (V) 10.95
Tomato sauce, mozzarella and oregano

Italian 14.95
Ham, pepperoni, sweet peppers &

mushrooms

Tre Gusti 14.95

Tomato, mozzarella, chicken, pepperoni
& ham

Tropical 13.95
Tomato, mozzarella, ham & pineapple
Napoli 13.95

Tomato, mozzarella, chicken, mushrooms
& sweetcorn

Calabrese 13.95
Tomato, mozzarella, pepperoni, onion &
fresh chilli

Vegetarian Deluxe (V) 12.95
Tomato, mozzarella, onion, mixed
peppers, mushrooms & sweetcorn

Meat Feast 14.95
Tomato, mozzarella, beef, pepperoni,
ham, chicken & onion
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Seabass (GF) 18.95
Pan fried fillet of seabass with baby

prawns in a garlic and white wine sauce,

served with vegetables

Salmon Ala Mediterranean 18.95
Pan fried salmon fillet with olive oil,

onion, peppers, mushroom, baby prawns

in a creamy tomato sauce, served with

vegetables

Curlist Charcoal Guill

Chicken Winis
Succulent chicken wings marinated in Anatolian
spices. Served with rice and salad

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

Vegetarian Halloumi Skewers (V) (GF)
Diced halloumi, mushrooms, onions and
courgette served with salad, skinny fries and
sweet chilli dip

Grilled Lamb Chc:}ps
Specially marinated lamb chops, cooked to your
liking. Served with rice and salad

Mixed Grill

Chef’s own combination of chargrilled chicken
shish, lamb shish, lamb kofte, lamb chops,
chicken wings and Rokka doner kebab. Served
with rice, salad and tzatziki

Chicken Fillet
Grilled chicken breast marinated in a selection of
herbs and spices. Served with rice and salad

Lamb Skewers

Chargrilled marinated lamb served with warm
holmsmade tomato sauce. Served with rice and
sala

Chicken & Lamb Skewers

Specially marinated chicken breast and

lamb on skewers with a blend of chargrilled
Me/'dgerranean vegetables. Served with rice and
salad.

Mixed Grill Sharing Platter for 2

Chef’s own combination c;{ chargrilled chicken
shish, lamb skewers, chicken wings lamb kofte,
lamb kchops, Rokka doner kebab, rice, salad and
tzatziki

Piri Piri Chicken

Chargrilled chicken skewers in Piri Piri sauce,
onions, peppers and tzatziki. Served with rice
and salad

Roka Meatballs
Lean and tender minced meat blended with
Mediterranean herbs. Served with rice and salad

Rokka Special Doner Kebab

Thin slices of spit roasted lamb, lightly spiced to
our own tasty recipe, served with a salad, flat
bread & rice or chips

ALL GRILLS CAN BE SERVED GLUTEN FREE
ON REQUEST

Pasta & Risotte

Spaghetti Bolognese 12.95

Special recipe minced beef cooked in
tomato and garlic sauce

Penne Arrabiata 12.95

Fresh chilli, white wine, garlic, fresh onion,
peppers salami and chorizo in tomato
sauce

Spaghetti Carbonara
Spaghetti cooked with mushrooms and
bacon in a cream sauce

Mixed Seafood Risotto
Calamari, mussels, king prawns, garden peas,
garlic and white wine

Chicken & Chorizo Risotto
Arborio rice cooked with saffron, chorizo, garden
peas, paprika, chicken breast and tomatoes

Penne Al Salmoné

Penne pasta with fresh salmon & pink
peppercorns in a cream sauce with a touch of
tomato

Lobster Ravioli
Pasta filled with lobster cooked with baby prawns
and baby spinach in a creamy tomato sauce.

Gluten-free pasta is available on request
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Lasagne

Homemade classic with bolognese &
besciamella sauce topped with mozzarella,
basil & tomato

Lamb Shank (GF)

Braised lamb shank served on a bed of
creamy mashed potato, red wine sauce
and mixed vegetables

Chicken Stroganoff 18.95
Cooked with cream, mushrooms and Dijon
mustard. Served with rice
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Chicken Sizzler (GF)

Marinated chicken breast cooked with
mixed peppers, onion, and fajita spices.
Served on a sizzling platter with rice

Beef Sizzler (GF)

Marinated beef cooked with mixed
peppers, onion, and fajita spices. Served
on a sizzling platter with rice

King Prawn Sizzler (GF)

King prawns cooked with mixed peppers,
onion, and fajita spices. Served on a
sizzling platter with rice.

Mixed Sizzler (GF)

Marinated beef and chicken cooked with
mixed peppers, onion, and fajita spices.
Served on a sizzling platter with rice.

Consumer Advisory: Alert your server if you have special dietary or allergic requirements.

Turkish Lamb Casserole
Slow cooked diced lamb, red wine, bay leaves, onion
and mixed vegetables. Served with rice or chips

Pollo Ala Creama (GF)

Pan fried chicken breast with asparagus,
mushroom, onion, white wine, garlic. Dijon mustard
and cream sauce. Served with rice or chips.

Pollo Mexicano (GF)

Pan fried chicken cooked with spicy salami, fresh
chilli, onion, garlic, cherry tomatoes, cannellini
beans in white wine tomato sauce. Served with rice
or chips

Vegetable Mousakka

Layers of aubergine, courgette, carrots and potato
in a flavourful sauce of peppers, onion and tomato,
all topped with a luxurious cheese sauce.

Salads

Greek Salad

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

Chicken Caesar Salad
Grilled chicken breast, Romana lettuce, avocado,
croutons and Caesar dressing
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Bread Basket

Mixed Seasonal Vegetables
Tomato & Onion Salad
Truffle & Parmesan Fries
Rice

Skinny Fries

Peppercorn Sauce

Creamy Mashed Potato
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Garlic Bread

Garlic Bread with Tomato

Garlic Bread with Cheese

A Mix of Marinated Italian Olives

Feta Cheese & Olives
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Tapas Sharing Platter for 2

Houmous, meatballs, halloumi, aubergine salad,
chorizo skewer, tzatziki, bread, mixed olives, feta
triangles, dolmades.

Meze Plate for 1 (V)
Houmous, tzatziki, feta triangles, dolmades,
aubergine salad

Soup of the Day
gomemade soup of the day served with bread and
utter

Homemade Dolmades (V) (GF)
Vine leaves stuffed with rice, tomato and fresh
herbs served warm

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

Grilled Halloumi Cheese (V)
Sliced halloumi cheese, grilled and served with
sweet chilli dip

Feta Cheese Triangle
Feta cheese & spinich wrapped in a filo pastry
served with a sweet chilli dip

Chicken Roll
Deep fried spicy chicken wrapped in a filo pastry
served with a sweet chilli dip

Sujuk
Turkish spiced sausage served with tzatziki

Grilled Chicken Wings
Succulent chicken wings marinated in Anatolian
spice served with sweet chilli dip

Chicken Liver Pate

Homemade chicken liver pate served with toast &
Jjam

Homemade Houmous (V) (GF)

Chickpeas with sesame seed paste, olive oil, lemon
juice and a hint of garlic.

Fried Calamari
Rings of crispy calamari served with garlic mayo
sauce

Mussels (GF)
Fresh mussels cooked in onion, butter, white wine,
garlic, cream and parsley

Gamberoni Piccante (GF)
Pan-fried king prawns with fresh chilli, garlic and
white wine sauce

Garlic Mushrooms (V)
Mushrooms cooked in garlic butter and white wine
cream

Tzatziki (V) (GF)
Cool and tangy Greek yoghurt with cucumber and
garlic

Pork Ribs
Served in our homemade barbeque sauce




