
aperitifs

Flat White Martini £10
Vodka, espresso, Merlyn

Bracelet Bay Martini £10
Vodka, creme de cassis, pineapple juice

Bramble Sevilla £10
Sevilla gin, lemon juice, sugar syrup, creme de cassis

Bee Sting £10
Honey whiskey, sugar syrup, angostura bitters 

small plates

Fried chicken, buttermilk ranch £9

Smoked salmon, citrus, olive £11

Mushroom tempura, sriracha mayo (v) £8

Hash brown, wild venison, horseradish £9

Caesar salad £8

Fire flatbread, musabaha (v) £7

Mussels, spring onion, tarragon £10

Flamed peppers, tapenade, yoghurt (v) £8

Braised ribs, miso garlic honey £9

snacks

Milk bun, sea salt, Calon Wen butter (v) £6

Olives (v) £5

Charcuterie, mortadella, prosciutto, finocchiona £10

Burrata, olive oil (v) £11 

Tapenade, pesto  £5

Pickle plate (v) £5

sides

Rok  chips (v) £5

Rok  chips, confit garlic & parmesan £6

Carrots, chive butter (v) £5

Spring greens (v) £4

New potatoes, herb butter (v) £4

 (v) Vegetarian - Most of our recipes can be tailored to cater for any specific dietary requirement so please ask your server. Please let us know if you have any allergies so we can provide further guidance.
In line with most other restaurants, we have added a 12.5% discretionary service charge to your bill which is shared exclusively with our amazing front of house & kitchen team. This can be removed at your request.

main plates

Rok burger, longhorn beef, cheese, pickles, house sauce £14

225g beef fillet, steak sauce £28

Pork belly, tarragon mustard sauce £18

Day boat fish, tzatziki, lemon £21

Miso grilled cabbage, burrata, crispy onions (v) £16

for the table

Plates designed to share

680g Welsh rib eye, 35 day dry aged, steak sauce £58

Whole sea prawns, gremolata £33

Roast chicken legs, middle white sausage, judion beans, pesto £28

@rok_mumbles        01792 369408


