BREAKFAST \

09:00-13:00

Soup of the day €6 /€11

Served with crouton. You can order half or full portion

Simit/Koulouri Breakfast €75

1 simit/koulouri, feta, tomato, cucumber, jam.

Breakfast Plate €16
Feta cheese, string cheese, tomato, cucumber, sucuk, boiled egg, olives,
kaymak with honey, jam, tahini and pekmez, sigara béregi, sourdough bread

Menemen €95
Egg dish with paprikas and tomato sauce, homemade bread

Additional: +€1 feta, +€3 sucuk, +€1 mozarella

Bérek Plate €15
Two béreks of your choice with one mezze of your choice
Vegan option is avaiable.

Qllblr (TurkiSh EggS) €14.5
Poached eggs on top of the garlicy yogurt, sourdough bread ’

Toast with Mozarella and Tomato €8

Mozarella, green peppers, homemade tomato sauce.
Additional: +€4 Sucuk (Turkish dried sausage)

Additional:
Sigara Boregi €175
Borek €4
Weekend Special e
Fried Eggs €45
Breakfast Plzza(@) €95 Fried Eggs with Sucuk € 8,5
(R e Bread €0.50
sourdough bread bread Sl €1.50
Pisi (Fried Dough) € €6
4 pieces. Served with jam
Sausage with tomato sauce (%) €/
Hangover Plate €18

Fried egg, sucuk, sausage, feta cheese, tomato,
baked potatoes, sourdough bread, simit.

Allergies?
Our staff is always here to help!
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tvery Week New Item!

Every week, we’re preparing new traditional
homemade dishes, each one inspired by authentic
recipes and the flavors we grew up with. While we
cook, we love to share stories and memories. Who

knows, maybe this week’s menu will bring back
memories from your own childhood too! You can
always make new ones at Roka :)
Please ask our staff the dish of the week!

Additional:

Sigara Boregi €1.75

Boérek €4
Bread €0.50

LUNCH

12:00-16:30
Soup of the day €6 /€11
Served with homemade bread. You can order half or full portion.
Borek Plate (Giin Tabagi) €15

Two boreks of your choice with one mezze of your choice
Vegan option is avaiable

Roka Plate €18

Traditional potluck food with a lot of Roka flavour. Moist chocolate
cake,sigara borek, kisir, potato salad, sarma/dolmadakia (vine leaves rolls
with rice). Products can change acording to inventory. Please ask.

Kofte/Keftedes Bowl €19.5
Turkish&Greek style meatball, rice,fries, fried peppers and tomato and
homemade tomato sauce and tzatziki

Kofte/Keftedes Sandwich €9.5
Turkish&Greek style meatball,between homemade bread with onion,
sumak, tomato, tomato sauce

Dolma/Gemista Plate € () €135
Green peppers filled with rice, served with yogurt or salad

Pide/Peinirli €11.5
with mozarella and feta cheese, tomato sauce Sucuk + €1.5

Fake Manti €14.5
Borek with meat, yogurt with garlic, buttery paprika sauce

Aegean Style Rice Bowl €16.5

Rice, beans and yogurt or salad on the side. We cook different beans

every week. Ask our staff for choice of this week! Allergies?

Our staff is always here to help!
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MELZES (T0 SHARE]

ALL DAY

Fries @ (&)

with mayo

Kisir €
Bulgur salad with spring onion, parsley, pickles, lemon and tomato

sauce.

with yogurt. 4 pieces

Sarma/Dolmadakia@ ;)
Grape leaves filled with rice. 200 gram. Vegan. For 2.

Shakshuka@ (&)

Aubergine, potato, peppers, tomato sauce. Vegan. For 2.

Tzatziki <@)(%/

Yogurt with cucumber, garlic, olive oil. For 2.
Haydari @)

Yogurt with dill, mint, feta cheese, garlic, olive oil. For 2.

Aubergine Salad/Melitzanosalata & (&)
Roasted aubergine and paprika. Vegan. For 2.

Carrot Salad @ \% )

Roasted carrot with yogurt arid mayo. For 2.

Slgara Boregi @
Rolled borek with cheese. 4 pieces
* Additional Bérek +€1.75

Olive oil with zahtar and pomegranate sauce @ ()
*Every mezze served with bread.

How should I pair the mezzes?

Mezze is the Mediterranean version of tapas, a wonderful
variety of small dishes meant for sharing and enjoying
together. Traditionally, the most common way to enjoy

them is with Raki or Ouzo. However, as you can see, even

though we truly value our traditional roots, we also love
adding a modern twist to what we do! You can, of course,
pair the mezzes with refreshing soft drinks or a nice cup of
tea, but we also serve a selection of beers and wines. In
fact, our wines come all the way from Turkey! We would
be more than happy to help you choose the perfect drink
to complement your meal.
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Allergies?
Our staff is always here to help!



HOT DRINKS 7 1

ALL DAY
GOFFEE
Espresso €3 €35
Americano €3.5
Cortado €3.5
Cappuccino €4
Flat White €4.5
Latte €4.25
Filter Coffee BatchBrew- Single Origin €3.5
Kahve Turkish or Greek - Order as you wish:) €25 Hliar Cofiem Sem
Babyccino €15 IR

month!

*All can be Decaf exc. Batch Brew/ Kahve
*Extra shot + €0,50 , Decaf + €0, Oat + €0, Iced +€0,50

IE" Single/Small Double/Big

Turkish Tea €15 €2

Fresh Mint / Ginger Tea €3.75

Chai Tea Latte €4.25

Herbal Tea €3.5

Sea of Blossoms, Blueberry Yogurt Rooibos, Sencha Lemon, Green Ginger, Ruby Rooibos, Women’s Dream, Hot Chocolate?

Let’s Go Nuts, Campaign All Day, Fruity Forest Yes, please!

SOFTDRINKS €425
ALL DAY

Fresh Orange Juice €5

Apple Juice - Schulp €3.25

Fritz Kola / Zero / Limo Orange / Spritz Rhubarb €4

Kambucha €5

Sparkling Water €3

Fristi €3

Ayran Yoghurt Drink €3
Allergies?

Our staff is always here to help!
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BEERS & COCKTAILS

ALL DAY
Mimosa €6.5
Aperol Spritz €95
Bloody Mary €95
Lowlander Cool Earth Lager €4.5
Lowlander Citrus Blond €5.5
Lowlander IPA €5.5
Lowlander 0.0% Wit €5
Lowlander 0.3% Mango IPA €5
ALL DAY

WhITE

PapasKara (2022) €

Notes of green apple, fresh almond, and green plum with steely
minerality and crisp acidity.

Sauvignon Blanc (2022) €7 €28

Refreshing flavors of passion fruit, white peach, and pineapple
with lemon zest and a mineral finish.

Narince (2021) €38

Aromas of pear, pineapple, and white flowers. Creamy texture
with vanilla and sun-dried apricot notes.

ROS

PapasKara & Gamay (2022) €6.5 €26

Raspberry, sour cherry, and cotton candy aromas with a hint of
caramel. Fresh yet rich.

RED

gc@
==

€26

PapasKara (2021) €7 €28
Cloves, cinnamon, raspberry, and rose petals with velvety tannins and

crisp acidity. £34
Gamay (2020) €8.5

Forest fruits with floral and earthy undertones. Firm acidity and
balanced structure.

Cabernet Sauvignon & Merlot (2019) €48

Complex and full-bodied with prune, cinnamon, cider, and tobacco
notes.

l ROKA TURKISH & GREEK DELI - GOOD COFFEE



BORREL MENU

Fries @ (&)

with mayo

Kumpir balls

Potato croquet with mozarella, corn, carrot, sausage, pickle. 8
pieces. Served with ketchup.

Kisir
Bulgur salad with spring onion, parsley, pickles, lemon and tomato

sauce.

Miicver/Kolokitokeftedes (Courgette Friters) @
with yogurt. 4 pieces

Sarma/Dolmadakia@
Grape leaves filled W|th rice. 200 gram. Vegan. For 2.

Shakshuka€ (&)

Aubergine, potato, peppers tomato sauce. Vegan. For 2.

Tzatziki (@\

Yogurt with cucumber garlic, olive oil. For 2.

Haydari @

Yogurt with dill, mlnttfeta cheese, garlic, olive oil. For 2.

Aubergine Salad/Melitzanosalata > 2§ \%/

Roasted aubergine and paprika. Vegan. For 2.

Carrot Salad @ | (&)

Roasted carrot with yogurt ahﬂ mayo. For 2.
Sigara Boregi @

Rolled borek with cheese. 4 pieces
* Additional Borek +€1.75

Olive oil with zahtar and pomegranate sauce € C;%:)

Kofte/Keftedes Sandwich

Turkish&Greek style meatball,between homemade bread with onion,

sumak, tomato, tomato sauce

Pide/Peinirli

with mozarella and feta cheese, tomato sauce Sucuk + €1.5

*Every mezze served with bread.
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€6.5

€6.5

€7.5

€8.25

€9.5

€8

€8

€8

€8.5

€7

€3.5
€9.5

€115

Raki Plate for 2
4 kofte, 2 sigara boregi, 3 mezze of
Beer Plate for 2 your choice, olive oil with zahtar,
Fries, 4 kofte, 2 sigara boregi, 4 ezine cheese,tomato.

kumpir balls, haydari, homemade
tomato sauce, mayo

€19
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CAKES & DESSERTS 714

Mosaic Cake/Chocolate Salami
Traditional uncooked chocolate cake with teabiscuits

€4.25

Portokalopita

Traditional Greek orange pie. Additional ice cream + €0.50

€4.75

Moist Chocolate Cake/Sokolapita
Chocolate cake with chocolate syrup. Additional ice cream +€0.50

€6.5

Profiteroles
Choux pastry dough with sweat cream and Tony's chocolate sauce

€7.5

Homemade Cheesecake with Strawberry and Pistachio
€4.5

Semolina Halva with Tahini and Vanilla Ice Cream
€7

Salted Caramel Chocolate Cake (%)
€6.5

Roka Cookie
with blueberries and cream cheese

€3.5

*Sometimes we prepare seasonal desserts. Check our display

or ask one of our staff for more option! .
Allergies?

Our staff is always here to help!
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