
 (v) Vegetarian      (n) Contains nuts

We cannot guarantee that our menu items are free from nuts, nut trace elements or any other allergens. If you have a food allergy, please do not 

hesitate to ask for more details about the ingredients in any of our dishes. Please do ask about other dishes that can be adapted to be vegetarian. 

An optional 12.5% service charge will be added to your bill which is distributed in its entirety to the members of the team who serve you.

Pizza Breads 5

Rosemary & Garlic, Pesto & Tomato or Garlic & Parmesan

S T A R T E R S

Baby Squid 6.9

Rocket, peppers & spring onion with sweet chilli & lemon dressing 

Garlic & Chilli King Prawns with Avocado 7.5

Toasted ciabatta & paprika mayonnaise 

Halloumi & Chorizo Skewer  6.9

Mooli, green mango & cucumber spaghetti with piquillo pepper dressing    

Pink & Purple Smoked Mackerel Salad 6.5

Pink grapefruit, purple potato, watercress & horseradish sour cream

Thai Crab Cakes 7.5

Cucumber & daikon radish ribbons with pickled ginger & lime zest

Buffalo Mozzarella, Cherry Tomato & Basil  (v) (n) 6.9

Basil pesto, balsamic & basil salsa with toasted artisan bread

Lamb Kofta (n) 7

Minted Greek yoghurt, orange chilli salsa with tomato & basil pesto 

marmalade

Roasted Spiced Butternut Squash & Chick Pea Cakes 6

Tzatziki, tomato, red onion & cucumber salsa with tomato chilli jam

S T O N E  B A K E D  P I Z Z A

Fresh dough made by our expert chefs using Italian �our 

Margherita (v)  9

Mozzarella, tomato & basil (with Bu�alo Mozzarella £10)   

Chorizo, Halloumi & Butterfly King Prawns 13

With mozzarella, spring onion, red & green chillies

Bocconcini & Pearl Roquito Peppers (v)  11.9

With mozzarella, tomato & cooked spinach   

Pepperoni Hot   12

With jalapeños, green chillies & baby roquito peppers 

Ricotta & Spiced Pecan Nut  (v) (n) 12.5

With smoked mozzarella, sundried tomato, pine nuts & spinach

Smoked Chicken & Caramelised Red Onion 13.5

Topped with cherry tomatoes & fresh rocket 

Prosciutto & Mushroom 12.5

With jalapeños,  bocconcini & fresh basil leaves

The Rocket Calzone 14.5

Chorizo, king prawns, roasted tomato, olives, red onion, jalapeños & mozzarella  

Barbecued Pulled Pork Shoulder  13

BBQ sauce, mozzarella & topped with rainbow slaw

Caprino (v)  12

Goat’s cheese, manzanilla olives, roquito peppers, spinach & bu�alo 

mozzarella   

Bresaola & Fresh Rocket   12

Tomato & mozzarella topped with shaved parmigiana-reggiano 

Butterfly King Prawns & Smoked Black Pudding  12.5

With pancetta & green chillies 

Salami, Chorizo, Prosciutto & Pancetta 13.9

With roasted red chilli, tomato & mozzarella 

N’duja, Cherry Tomato & Proscuitto 13

With smoked mozzarella, kalamata olives, sun-dried tomatoes & fresh 

basil leaves  

Caramelised Red Onion, Goat’s Cheese & Mozzarella  (v) 12

Topped with fresh cherry tomatoes & aged balsamic  

R O C K E T  S I G N A T U R E  D I S H E S

Surf & Turf Salad of Black Tiger Prawns, Baby Squid & Seared Rare Beef  17

Cucumber, green beans, radish, cherry tomato, red onion & peppers with spicy 

tomato salsa 

Our Famous Rare Beef & Chip Salad   18

Rocket, green beans, red onion, radish, crispy garlic, fried chilli, black bean dressing 

& ginger-mustard mayonnaise 

Smoked Chicken & Goat’s Cheese Salad (n)  15.5

Pears, spicy pecans, tomatoes, red onion, grapes & mixed leaves with bacon, 

mustard & honey dressing 

“The Rocket Burger”  14

Choose big chips & tomato salsa or sweet potato chips & banana ketchup

Add sweet cured bacon or smoked cheddar £1 each  

Chicken Milanese  15

Rocket, Parmigiano-Reggiano & cherry tomato salad with preserved 

lemon, caper & chilli dressing

Fish & Chip Salad  16

Fresh rocket, red onion, pickled vegetables & fried capers, herb mustard 

dressing & tartare sauce

Chef’s Salad of Saint Agur, Pears, Goat’s Cheese, Olives, 

Bocconcini & Pesto (n)  14

With peas, tomato, avocado salsa, beetroot, toasted seeds & Parmesan 

pine nut dressing

(vegetarian version with dolcelatte cheese & lemon dressing is available)

Crayfish & Salmon Fishcakes 14

Salad with tomatoes, green beans, peppers, radish, cucumber, red onion & 

lime mayonnaise  

S E A S O N A L  M A I N  C O U R S E S  

Miso Salmon Fillet with Lotus Root Crisps 16

Purple spouting broccoli & roasted fennel with sugar snaps, chantenays, baby 

corn & roast cherry tomatoes

Thyme & Garlic Roasted Poussin 17.4

With pickled red cabbage, watercress & sweet potato chips 

Moroccan Spiced Paneer, Halloumi & Tofu Skewers (v)   13.9

Bulgur & quinoa, edamame beans, mixed peppers, pomegranate seeds, spring 

onion, watercress & teriyaki dressing

Swordfish Steak & Steamed Pak Choi   19

With new potatoes, mange tout, baby corn & roast cherry tomatoes & 

horseradish mustard cream 

Harissa Lamb, Zucchini & Sweet Potato Skewer 17.8

On cous-cous with red onion, red & yellow peppers, spring onion, 

pomegranate seeds & minted yogurt dressing 

Sundried Tomato, Manzanilla Olive & Mozzarella Risotto Cakes (v)  14.2

With warm chunky Mediterranean caponata & fresh watercress 

S I D E  O R D E R S

Hand Cut Big Chips 4

Sweet Potato Big Chips 4

Zucchini Tempura 4

Mac ‘n’ Cheese 4

Rocket House Salad 4.5

Sautéed Spinach, Nutmeg & Raisin Cream 4.5

A P P E T I S E R S

Warm Baked Rustic Breads 4

Aged balsamic vinegar, extra virgin olive oil, chilli oil & chimichurri



Pecan & Treacle Tart  (v) (n) 6.6

Served warm with vanilla ice cream

Key Lime Pie  (v) (n) 6.2

Served with fresh strawberries 

Vanilla & Raspberry Mascarpone Cheesecake  6.2

With raspberry sauce 

Sticky Toffee Pudding  (v) 6.6

With salted caramel ice cream 

Chocolate Brownie  (v) (n) 6.2

Served with vanilla ice cream & chocolate sauce   

Affogato  (v) (n) 6.9

Amaretto, espresso & vanilla ice cream with amaretti biscuits 

Ice Cream  (v) (n) 5.9

Choose from salted caramel, vanilla, chocolate, pistachio & strawberry 

Sorbet 5.5

Choose from blackcurrant, mango or lemon

Cheese Board 7.5

Saint Agur, smoked Applewood Cheddar, Brie & Manchego with roasted 

pepper & tomato chutney, oat biscuits, sliced pear & grapes

D E S S E R T S
All our desserts are homemade 

I C E  C R E A M S  &  C H E E S E
 


