Welcome to Rokal!

Enjoy your food and your time with us!
Our menu is designed to be allergen-friendly, but please ask us if you’re unsure about anything.
Don’t forget to follow us to stay up to date with our latest news and upcoming events.

@rokalekkereten

BREAKFAST 00120

Soup of the day €6/ €11
Served with crouton or bread. You can order half or full portion
+€ 4 Borek (Spinach feta/ Aubergine mushroom/ Leek carrot)

Simit/Koulouri Breakfast €7.5

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

Toast with Mozzarella and Tomato €8

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

Menemen €9.5
Egg dish with green paprikas and tomato sauce, sourdough bread
+€2 feta, +€4 sucuk, +€2 mozzarella

Cilbir (Turkish Eggs) €14.5
Poached eggs on top of the garlicky yogurt with sourdough bread

Borek Plate €15
Two boéreks of your choice with one mezze of your choice
Vegan option is available.

Breakfast Plate €16
Feta cheese, string cheese, tomato, cucumber, sucuk, boiled egg,

olives, jam, homemade sweet paprika dip, sigara boregi with

sourdough bread.

+€1,75 Sigara boregi

+€ 4 Borek (Spinach feta/ Aubergine mushroom/ Leek carrot)

Grilled Mixed Vegetable Sandwich €12

Grilled aubergine, zucchini, peppers, lettuce, onion, homemade
tomato sauce. Served with rocket salad. +€2 mozzarella

Aegean Sandwich €11

Feta, mozzarella, peppers, sliced olives, lettuce, onion, haydari.
Served with rocket salad. +€4 sucuk

Additional:
Bread €0.50 | Simit €2

WEEKEND SPECIALS

Breakfast Table €25 p.p.

Feta cheese, string cheese, tomato, cucumber, sucuk,

boiled egg, olives, jam, sigara béregi, bérek with spinach

and feta, sausage with tomato sauce, pisi, simit, bread,

Turkish tea.

Hangover Plate €18
Boiled egg, sucuk, sausage, feta cheese, tomato, baked

potatoes, sourdough bread, simit.

Breakfast Pizza €12.5
Eggs, tomato, peppers, olive oil, butter, oregano, feta and
mozzarella mix on top of a slices of sourdough bread with
salad.
Pisi (Fried Dough) €85
4 pieces of fluffy fried dough, served with jam and cheese

Additional:

Borek € 4 | Sucuk Plate € 6 | Fried Eggs €6 |
Fried Eggs with Sucuk € 9,5| Bread €0.50 | Simit €2

LUNGH --01c:

Soup of the day €6 /€11

Served with homemade bread. You can order half or full portion.
+€ 4 BOrek (Spinach feta/ Aubergine mushroom/ Leek carrot)

Borek Plate €15
Two boéreks of your choice with one mezze of your choice
Vegan option is available

Roka Plate (Giin Tabagi) €18
Traditional potluck food with a lot of Roka flavour. 3 different mezze

with a slice of moist cake/sokolapita and sigara borek.

+€1,75 Sigara boregi

+€ 4 Borek (Spinach feta/eggplant mushroom/leek carrot)

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

Dolma/Gemista Plate @ (. €13.5
Green bell peppers filled with rice:‘served with yogurt or salad
Pide/Peinirli €13.5
with mozzarella, tomato sauce

+€4 Sucuk

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

Sandwiches

Kofte/Keftedes Sandwich €12.5

Grilled kofte/keftedes, lettuce, onion with sumac, tomato,
tzatziki. Served with rocket salad.

Grilled Mixed Vegetable Sandwich €12

Grilled aubergine, zucchini, peppers, carrot and mushroom,
homemade tomato sauce, garlic mayo. Served with rocket salad.
+€2 mozzarella

Aegean Sandwich €11
Feta, mozzarella, peppers, sliced olives, lettuce, onion, haydari.
Served with rocket salad. +€3 sucuk

MEZZE PLATTER

Mezze Plate for 2 €36

Combination of 4 mezze and 2 warm dishes from
to share menu. Served with bread and olive oil

Mezze Plate for 3 €54

Combination of 6 mezze and 2 warm dishes from
to share menu. Served with bread and olive oil

Please check out the mezze/to share menu

to see our selection. : N



MEZZES (TOSHARE) ,.. onv GAKES & DESSERTS ..o~
m Mosaic Cake/Chocolate Salami €4.25
Fries® ($) €5 Traditional uncooked chocolate cake with tea biscuits
with mayo cal c
. Por i 4.7
Kumpir balls . . €7.5 Trgd;cg)ngl grgeiaorange pie °
Potato croquet with mozzarella, corn, carrot, sausage, pickle. ’
8 pieces. Served with ketchup. Moist Chocolate Cake/Sokolapita €6.5
Miicver/Kolokitokeftedes (Courgette Fritters)® €75 fgg ‘;%la\fe C.ﬁke. with chocolate syrup.
with yogurt. 4 pieces Db vanitaice cream
Sigara Boregi (%) €6 Cheesecake with Strawberry and Pistachio €5.5
4 pieces rolled borek with cheese. Served with tomato
sauce. +€1.75 Sigara Borek Salted Caramel Chocolate Cake (Gluten Free) €6.5
Cold Mezzes Roka Cookie €4.5
Kisir @ €6.5
Bulgur salad with spring onion, parsley, pickles, lemon and tomato
sauce.
Sarma/ Dolmadakla® (eg) €8.25 Q
Grape leaves filled with rice. 200 gram. Q 0&
+€0.50 yogurt = *Sometimes we prepare seasonal desserts or =
Shakshuka @ (%) €9.5 just want to try new things :)
Fried aubergrne potato peppers in tomato sauce. Check our display or ask one of our staff for more option!
Tzatziki © (%) 2 €8
Yogurt with cucumber garllc olive oil.
Haydari @ (%) ¢/ €8
Yogurt with dill, mint, feta cheese, garlic, olive oil.
Aubergine Salad/Melitzanosalata & (%) €8
Roasted aubergine and paprika.
Carrot Salad | @ (%) e €8.5 KWS MENU
Roasted carrot with yogurt and mayo.
Potato Salad ©) (%) €8.5
Boiled potatoes with dlll spring onion, carrot, olive oil and Borek @ (%) €4
spices spinach feta / atibergine mushroom / leek carrot
Olive oil with zahtar and pomegranate €5.5 Fries withmayo @ () €5
"0 g Sigara Boregi @ €6
sauce @ (%) 4 p%eces rolled bogrek%th cheese. Served with tomato sauce.
\ +€1.75 Sigara Borek
(@ Served with bread. Additional Bread €0.50 Simit/Koulouri Breakfast €75
- 1 simit/koulouri, feta, tomato, cucumber, jam.
Toast with Mozzarella and Tomato €8
MEZZE P LATTER Pide/Peinirli with mozarella, tomato sauce. + €4 sucuk ~ €13.5
Fresh Orange Juice €5
Mezze Plate for 2 €36 Apple Juice - Schulp €3.25
o ) Fristi €3
Combination of 4 mezze and 2 warm dishes from .
to share menu. Served with bread and olive oil Ayran Yoghurt Drink €3
Chocomel €4
Combination of 6 mezze and 2 warm dishes from
to share menu. Served with bread and olive oil
Please check out the mezze/to share menu
to see our selection.

[Hello!

It's great to see you here! Here, you will find many things made with love. Food, coffee, playlists, and even the design of this menu!
Roka was born from a shared culture. Beril comes from a family with roots in both Turkey and Greece. She wanted to share their story
and recipes, and that’s how Roka was founded. Beril and Begiim were also sharing a dream. A warm place with good food and good

coffee. Meanwhile Beril was at the farmer’s market selling food, Begiim was searching for the best roaster and brewing the best coffee!
About one and a half years later, Begim joined this adventure, and together, their dream came to life!
Now, we are sharing our love for what we do, stories, and excitement with you. We hope you enjoy them and we can see you again!
Here's to many more memories to enjoy and share together!

Love,
Beril & Begim




