
SET LUNCH           2 course £24   |   3 course £29

DESSERTS

Milk chocolate crémeux, brioche, hazelnuts, sea salt

British strawberries, elderflower, olive oil (gf)(df)

Peach melba, vanilla ice cream, British raspberry, flaked almond (gf)

Chips £6 (v)(df)(gf)

Cacio e pepe chips £7

Heritage tomato panzanella £7 (v)(df)

Elveden Estate new potatoes, buttermilk, rock samphire £6

MAINS
All served with seasonal greens & champ mash

Cornish fish kyiv, nduja butter, chive mayo, parsley sauce

Brown butter roast cauliflower, yeast, pickled raisins, capers (v)(gfa)

Truffle Stuffed Chicken , Sea Truffle Butter, BBQ Spring Onion (gf)

(v) Vegetarian | (ve) Vegan | (veo) Vegan option available | (gf) Gluten free | (gfa) Gluten free option available | (df) Dairy free | (dfa) Dairy free option available.  We can adjust 
most dishes to become vegan and to suit most dietary requirements. 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.

@rok_mumbles        01792 712210

SNACKS

Milk bun, seaweed butter (v) £6

Gordal olives (v)(gf) £6

Padrón peppers, tahini (v)(gf) £7

Ham hock & rarebit croquettes £8

SMALL PLATES

Isle of Wight tomatoes, smoked ricotta, tomato & basil consommé (v)(gf)

Buffalo fried chicken, warm ranch , pickles (gf)

Grilled sardines on toast, red pepper, almond, olive

SIDES

Gordal olives (gfa/ve) £6

Milk bun, Welsh butter £6

Onion rings, burnt onion ketchup (dfa) £6

Padron peppers, tahini (gfa/dfa) £6

Warm rice pudding, plum jam, toasted almonds
& burnt brown sugar £9 (gf)

Sticky toffee pudding, toffee sauce, vanilla ice cream (v) £10

Blackcurrant cheesecake, white chocolate gelato
& hobnob crumb £9 (gfa)

Sugared doughnuts, rhubarb & custard £9

Local cheese selection, fruit chutney, oat crackers £12




