
extras

Starters
Olives (v) £295

Garlic Bread (v) £295

Three slices of crusty bread with garlic butter. Add cheese for £100

Chicken Wings £650

Choose from Louisiana hot or BBQ sauce.  Served with salad 
garnish.

Lamb Chops £650

Infused with our secret blend of spices, served with chilli chutney dip  
and salad garnish.

Panko Prawns £650

Panko breaded prawns served with fresh lemon, garlic mayo  and 
salad garnish.

Chilli Cheese Fries £550

Skinny fries topped with melted cheese, home-made beef chilli 
con carne, and jalapeños.

Crispy Calamari £650

Served with fresh lemon and garlic mayo dip.

Quesadillas £550

Smothered with garlic butter and lined with cheddar, salsa, roasted 
peppers and sautéed onions, and a choice of filling:
Warm feta cheese (v)   or   Beef chilli

Mozzarella Dippers (v) £550

Mouth-watering slices of creamy mozzarella with jalapeños coated 
in a crispy beer batter.

Sharing Platter for Two £1650

Two lamb chops, four chicken wings, two panko breaded 
prawns, two onion rings and two mozzarella dippers 
accompanied by salad garnish and salsa and chilli chutney dips.  
Add £820 and make it Platter for Three!

Salads
Grilled Steak Salad £1550

Romaine lettuce and onions dressed with parmesan cheese and 
honey mustard dressing, and topped with sliced 8oz sirloin steak.

Caesar Salad (v) £850

Romaine lettuce and garlic croutons dressed with parmesan cheese  
and Caesar dressing.  Add chicken or grilled halloumi cheese 
for £3

Greek Salad (v) £950

Tomato, cucumber, peppers, onions, olives, sundried peppers, and 
feta cheese, dressed with home-made basil olive oil. Add chicken 
or grilled halloumi cheese for £3

Sides
Skinny Fries (v) £295

Sweet Potato Fries (v) £450

Chunky Chips (v) £350

Creamy Mash (v) £350

Onion Rings (v) £395

Sauteed Garlic Mushrooms (v) £250

Home-made Coleslaw (v) £350

Baby Greek Salad (v) £370

Baby Caesar Salad (v) £350

Mixed Leaf Salad (v) £295

Roasted Veg (v) £395

Garlic Bread (v) £295

Garlic Bread with Cheese (v) £395

Mains
Sizzling Rocker’s Steak House Fajitas
Served on a bed of mixed peppers and onions with sides of 
warm tortillas, grated cheese, salsa, sour cream, guacamole, 
and topped with chunky salsa. Choose from:
Sirloin Steak Fajitas (8oz) £1750

Tex-Mex Chicken Fajitas £1450

Grilled Vegetables Fajitas (v) £1250

Monterey Jack Chicken £1450

Chicken breast smothered with smoky BBQ sauce, topped 
with bacon, Monterey Jack cheese, and chunky salsa. Served 
with skinny fries and home-made coleslaw.

Grilled Tex-Mex Chicken Breast £1350

Marinated over night in mild spices to give you that depth 
of flavour. Served on a bed of roasted vegetables, garnished 
with rocket and parmesan salad dressed with balsamic glaze, 
and topped with chunky salsa.

Salmon Steak £1550

Fresh salmon fillet grilled over charcoal. Served with roasted 
vegetables and a pot of Tartar sauce. Garnished with rocket 
and parmesan salad dressed with balsamic glaze.

Steaks
Our British matured steaks are served with chunky chips 
and are garnished with rocket and parmesan salad dressed 
with balsamic glaze.

Upgrade to Sweet Potato Fries for £150

To go with your steak:
Garlic Butter £100

Peppercorn Sauce £150

Sauteed Garlic Mushrooms £250

Fried Egg £150

Ribeye Steak  8oz £1850  /   12oz £2295

Juicy, very tender, and highly marbled with fat, which gives 
this cut a lot of rich flavour.

Sirloin Steak  8oz £1595  /  12oz £2095

Lean and well-flavoured cut. Similar to rump, but more tender.

Rump Steak  10oz £1550

Lean cut with firm texture and rich flavour. This cut is best 
enjoyed when cooked no more than medium.

Fillet Steak  8oz £2695

Tender, very low in fat, buttery texture and subtle flavour. This 
cut is best enjoyed when cooked no more than medium.

T-Bone Steak  16oz £2695

Two steaks in one - flavourful sirloin and tender fillet. Served 
on the bone to add further flavour.

Lamb Leg Steak  10oz £1495

Marinated in our secret blend of mild spices to add a further 
dimension to a rich flavour.

How your steak is done?
RARE - cool red centre

MEDIUM RARE - warm red centre
MEDIUM - warm pink centre

MEDIUM WELL - hot slightly pink centre
WELL DONE - hot no pink centre

Burgers
Hand made from British beef, cooked well done and juicy, and 
served with skinny fries in a brioche bun.
 
Upgrade to sweet potato fries for £150 or chunky chips  for £1

Double up any burger for £4 (£6 for Juicy Lucy)
Add Halloumi Cheese for £3

Extra Toppings
£100 each: Bacon, Beef Chilli, Cheddar cheese, Monterey Jack 
cheese, Mozzarella cheese, Blue cheese, Jalapeños, 
Fried onions, Caramelized onions, Guacamole, Coleslaw, 
Sundried Peppers
£050 each: Spicy Habanero mayo, Garlic Mayo, Hot Habanero 
Sauce, Chilli Chutney, Fresh Salsa, Tartar Sauce

Classic Beef Burger £950

Topped with lettuce, onion, tomato, mayo and salsa.

Big Cheese £1050

Topped with lettuce, onion, tomato, mayo, salsa, and a blend of 
Cheddar and Monterey Jack cheeses.

Juicy Lucy Melt £1350

With melted Cheddar stuffed inside beef patty, resulting in cheesy 
juiciness in the middle. Topped with lettuce, onion, tomato, mayo, 
salsa, and Monterey Jack cheese. Be careful: the middle is very hot!

Trailer Trash £1150

Topped with bacon, Cheddar cheese, fried onions, caramelized 
onions, American mustard  and  ketchup.

Californian Burger £1150

Topped with guacamole, bacon, Monterey Jack cheese, spicy 
habanero mayo, and lettuce.

New York £1150

Topped with lettuce, onion, tomato, BBQ sauce, bacon, onion 
rings, and Monterey Jack cheese.

Big Blue £1150

Topped with lettuce, onion, tomato, mayo, salsa, and Monterey 
Jack and blue cheeses.

Mediterranean Burger £1150

Topped with tomato, rocket, sundried peppers, garlic mayo, salsa, 
balsamic glaze, and mozzarella cheese.

Chilli Burger £1250

Beef patty topped with beef chilli con carne, jalapeños, Cheddar 
cheese, red onion, mayo, and hot habanero sauce.

Chicken Fillet Burger £1050

Grilled Tex-Mex chicken breast topped with lettuce, onion, 
tomato, and mayo.

BBQ Chicken Burger £1150

Grilled chicken breast topped with lettuce, onion, tomato, BBQ 
sauce, bacon, onion rings, and Monterey Jack cheese.

Chicken Slaw Burger £1150

Grilled Tex-Mex chicken breast topped with crunchy coleslaw, 
Cheddar cheese, and spicy habanero mayo.

Beanie Burger (v) £950

Topped with lettuce, onion, tomato, mayo, and salsa.

Halloumi Burger (v) £1050

Grilled halloumi cheese in a bun topped with rocket, sundried 
peppers, garlic mayo, salsa, and balsamic glaze.

NOTE: All our food is prepared in a kitchen where nuts, cereals containing gluten, and other allergens are present. Therefore, we can not guarantee that our menu items can be completely allergen free. Descriptions of our dishes do not include all ingredients. 
If you have a food allergy or intolerance, please let your server know before placing an order. Full allergen information is available upon request. Discretionary 10% gratuity will be applied to tables of 5 or more, which is passed directly to your servers.

Dips £050 each
Spicy Habanero Mayo
Garlic Mayo
Hot Habanero Sauce
Chilli Chutney
Fresh Salsa
Tartar Sauce



Kids Dishes £495
*For children up to 12 years old only

All kids’ dishes come with skinny fries and a free drink:  
Pepsi, Diet Pepsi, Lemonade, or Orange, Apple,  Pineapple, or 
Cranberry juice

Kids Beef Burger
Topped with tomato, lettuce, and ketchup

Kids Cheeseburger
Topped with tomato, lettuce, ketchup and cheddar cheese

Kids Chicken Burger
Topped with lettuce and mayo

Kids Halloumi Burger (v)
Grilled halloumi cheese in a bun, topped with lettuce, tomato 
and mayo

Chicken Nuggets
Made to order from fresh chicken breast coated in crispy 
breadcrumbs

let there be 

rock!

 

 The Ultimate 
Rocker’s Steak House 

Challenge
24oz of mouth-watering patties of beef & chicken, 
topped with a beanie patty to add that extra crunch and 
smothered in four kinds of cheese. Alongside the burger 
is a serving of our famous chilli cheese fries, a side of 
coleslaw and to help you knock it all down, a bottomless 
soft drink!

IF you manage to conquer the 24oz burger challenge 
within 30 MINUTES you can walk away proudly with a 
special Rockers t-shirt, your photo on our Wall of Fame 
and the whole meal FREE of charge!!

However… If you fail, you will get a bill of £3495, a Rockers 
t-shirt and your photo on our Wall of Shame with the rest 
who have fallen.

Do you think you can handle the challenge?? Use 
#RockersChallenge on Facebook and Twitter to tag your 
challenge pics and to view our most recent contestants

Please note that we are not able to serve the challenge 
during busy times, particularly on Friday and Saturday 
nights.

* The challenge is for one person only and is not available to share 
Red Wines

Malbec El Cuyo, Argentina (13.5% abv)     175ml £550 | 250ml £695 | Bottle £1995

Full bodied and intense. The nose offers intense aromas of black stone fruit from black cherry to blackberry interwoven with notes 
of chocolate and sweet spice.

Shiraz Dry River, Australia (14% abv)     175ml £450 | 250ml £595 | Bottle £1695

Full bodied wine with aromas of blueberries, tobacco and spice.

Merlot Condorito, Chile (12.5% abv)     175ml £495| 250ml £650 | Bottle £1795

Medium bodied wine with intense aromas of plum and cherry with hints of cinnamon, spice and chocolate. 

Cabernet Sauvignon Roche Mazet, France (12.5% abv)     Bottle £1895

Medium bodied wine with blackcurrant and cherry aromas followed by vanilla and toasty notes. Well-rounded on the palate 
revealing flavors of soft caramel and mocha. 

Rioja Navajas Joven, Spain (13.5% abv)      Bottle £1995

Full bodied wine with aromas of cherry, cinnamon, clove, and lavender.

White Wines
Chardonnay Dry River, Australia (14% abv)     175ml £450 | 250ml £595 | Bottle £1695

A dry wine that displays an enticing nose of peach, citrus and lemon aromas. 

Pinot Grigio Principato, Italy (12% abv)     175ml £530 | 250ml £670 | Bottle £1895

A fresh dry white, crisp and delicate on the palate with some honeyed fruit balanced by lemony acidity, minerality and a fresh, dry 
finish. 

Sauvignon Blanc Sierra Grande, Chile (13% abv)     175ml £495 | 250ml £650 | Bottle £1795

A dry wine full of zest and fruity flavours. It’s bursting with exotic tropical fruit, yet retains freshness through its natural racy acidity.

Viognier Cape Heights, South Africa (14% abv)     175ml £495 | 250ml £650 | Bottle £1795

A dry wine deliciously rich and vibrant on the palate, alive with fresh apricot flavours and a long textural finish.

Rose & Sparkling Wines
Cuveé Jean-Paul Gascogne Rosé 2014, France (11.5% abv)     175ml £495 | 250ml £650 | Bottle £1795

Medium-dry, easy drinking rose with plenty of soft berry flavours with a smooth, yet textural finish.

Prosecco Terredirai, Italy (11% abv)     Bottle £2395

Extra Dry style with floral and delicate aromas, with notes of acacia flower, jasmine, green apple and grapefruit.

Champagne Charles Chevalier Brut d’Honneur NV, France (12.5% abv)     Bottle £3995

This champagne shows fine mousse in the glass and fresh floral aromas mixed with characteristic toasty yeast overtones, which are 
balanced by richer fruit and classic baked biscuit flavours with a crisp citrus finish.

125 ml available on request

Download our APP!
www.rockers-steakhouse.co.uk
#RockersSteakHouse #RockersChallenge #RockersChampion


