


(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, Welsh butter £6 (v)

Gordal olives £6 (vg)(gf)

Mini sausages, maple glaze £7 (df)

Buffalo cockles, ranch £8

SMALL PLATES

St.Austell mussels, red Thai emulsion, chilli crisp £12 (gf)

Polenta hash brown, black truffle, parmesan £9 (gf)

Fried chicken, butter curry sauce, coconut, pickled chilli £10 

BBQ tiger prawns, salt & pepper salsa £13 (gf)(df)

Smoked salmon tartare, avocado, sesame, prawn crackers £10 (gf)(df)

Roasted beetroot, stracciatella, almonds £9 (gf)(v)

Short rib croquette, romano pepper mayo, parmesan £9

SIDES

Chips £6 (gf)(vg)

Cacio e pepe chips £8 

Seasonal buttered greens £6 (gf)

Chantenay carrots, maple glaze £6 (gf)(vg)

Cauliflower cheese £7

MAIN PLATES

Confit duck leg, cavolo nero, panang sauce, dukkah £25 (gf)

Market fish, bbq mussels, romano pepper, bisque £27 (gf)

Cornfed chicken, girole fricassee, tarragon £24 (gf)

Wild mushroom risotto, cavolo nero £20 (gf)(vg)

Dry aged beef burger, double cheese, stuffing patty, sprout slaw, bacon jam £17 

APERITIFS

Rum & Raisins £13 | Plantation dark rum, Pedro Ximinez, bara brith cold foam

A Marmalade Toast £13 | Brown butter ula vodka, orange bitters, cremant

Miso Caramel Appletini £13 | Calvados, salted caramel, miso

Cold Remedy £13 | Marilla gin, honey, ginger tea

APERITIFS

Spicy Peach Margarita £13.5

El Rayo Plata tequila, white peach, crispy chilli

Pink Pony Club £13

Marilla gin, campari, strawberry

The Milk Bun £14

Brown butter bourbon, liquor 43, kahlua

Lost in Mumbles | Môr Ladron rum, passionfruit, lime £13

Spicy Pineapple Margarita | El rayo plata tequila, pineapple, chilli £12 

inspired by the season. 

STEAKS  | served with a flat mushroom & steak sauce

8oz Fillet £34 (gf)

8oz Sirloin £29 (gf)

20oz Cote de beouf £72 (gf) (suggested to share)


