
SIGNATURE
MENU



TRADITIONAL OYSTER EACH
Freshly Shucked and served Cold over Ice, 
with a Tableside Smoke on arrival. 

R165
R300
R405
R480

3's
6's
9's

12's

GRILLED OYSTERS                                                                                                           
Fresh Oysters Grilled with Parmesan, Garlic and Herb Butter, served on a
Bed of Peppered Rocket.

R225

PRAWN SPRING ROLLS 
Chilli, Coriander and Sesame Oil Wrapped in Spring Roll Pastry with Red
Cabbage, Red Pepper and Carrot Coleslaw 

R138N

BEEF CARPACCIO 
Thinly sliced Marinated Sirloin, Shaved Parmesan, Wild Rocket, and Topped
with a Balsamic Glaze.

R130

VEGETABLE LASAGNA
Layered pasta with Sautéed Spinach, Creamy Danish Feta and a Rich
Béchamel Sauce, Baked until Bronze. 

R130V

FINGERS OF HALLOUMI
Grilled or Fried Fingers of Hot Halloumi Cheese, served with a Sweet Chilli
Dipping Sauce

R120V

PERI PERI CHICKEN LIVERS
Chicken Livers in a Rich, Creamy Peri-Peri Sauce, served with Toasted
Ciabatta

R128

POPCORN CHICKEN BITES
Marinated Chicken Bites in our Homemade Fruity Glaze, Tossed and served
with a side of Spring Onion Popcorn.

R108

Great to start with or create a selection to share

ENTRÉE & SHARING STARTERS



CRUNCHY CALAMARI TUBES & HEADS
Salt and Pepper dusted Calamari Tubes and Heads, served on a bed of
Peppered Wild Rocket, with a side of Homemade Heavenly Sauce

R135

R184ROCKETS WINGS (4 PIECES) 

Flame-grilled Wings Dipped in a Homemade BBQ Sauce
-BBQ Chicken Wings

Served with a Flaming Traditional Asian Teriyaki Sauce
-Grilled Teriyaki Wings

Crispy Fried Wings dunked in a Habanero batter, served on a Heavenly Mayo
-Habanero Chilli Wings

Flame-Grilled Wings Dipped in our Homemade Peri-Peri Sauce 
-Peri-Peri Chicken Wings

Great to start with or create a selection to share

ENTRÉE & SHARING STARTERS

TEMPURA PRAWN RITZ
Three Crispy Tempura Prawns, accompanied by Pockets of Fanned Avocado
filled with Smoked Cream Cheese, Flamed and topped with a Heavenly
Sauce, scattered with Blueberry Pearls and toasted Pistachio Crumbs

R177N

ROCKETS SMOKED BEEF POCKET   
Smoky Slow Cooked BBQ Beef, wrapped in Spring Roll Pastry served with a
Caramel Thyme Sauce 

R125



FIRECRACKER ROLL (8 PIECES) 
Crispy Prawn California Roll filled with Avocado, Cream Cheese and
Cucumber topped with a Spicy deep fried Cheese Ball and finished in a Spicy
Sriracha Mayo 

R184

HALLOUMIFORNIA ROLL (8 PIECES)
Crispy California Rolls filled with Halloumi, Sundried Tomatoes, and Avocado,
topped with Sticky Mayo, diced Peppadew, and a blend of 8 spices, and
garnished with Crispy Tempura Coral 

R182

CRISPY MIST ROLL (8 PIECES)
Golden, Crispy-Fried California Rolls stuffed with Grilled Prawns, Cream
Cheese, and Pickled Jalapeños, topped with Kewpie Mayo and Teriyaki Sauce,
garnished with a Pink Peppercorn Crush, Crushed Coriander Seeds, and
freshly diced Wild Rocket

R165

INFERNO ROLL (8 PIECES)
Salmon and Cream Cheese Sushi roll topped with a Creamy Mustard Mayo
and Diced Shallots, Yellow Peppers, Peppadews, Feta and Caviar. 

R195

RAINBOW TEMPURA ROLL (8 PIECES)
Rainbow Roll filled with Tempura Prawn, Danish Feta & Avo, and topped with
Salmon, Kewpie Mayo, Soya reduction.

R205

ROYAL RITZ ROSES (4 PIECES)
Salmon Roses topped with Smoked Cream Cheese and Prawns, finished with
Tabasco-Creamed Avocado

R205

Great to start with or grab a selection for everyone to share

ROCKETS DESIGNER SUSHI

ROCKETS PRAWN AVALANCHE (4 PIECES)
Salmon and Avo Futo Maki Rolls topped with Crispy Tempura Prawns and
finished with a Heavenly Sauce and Sprinkle of Chives

R198

MANGO AND SIRACHA GLAZED SUSHI ROLL (6 PIECES)
Tempura Prawn, Cream Cheese, Avocado and Cucumber Roll topped with 7
spice Salmon and a Mango and Siracha Glaze.

R198

V



Great to start with or grab a selection for everyone to share

TRADITIONAL SUSHI

CALIFORNIA ROLLS (8 PIECES)
Salmon
Prawn
Veg 
Salmon, Strawberry & Cream Cheese

R155
R165

R96
R165

FASHION SANDWICHES (8 PIECES) 
Salmon
Prawn
Salmon, Avo & Cream Cheese

R165
R170
R170

ROSES (4 PIECES)
Salmon R166

NIGIRI (3 PIECES)
Salmon
Prawn
Salmon, Prawn & Caviar

R130
R140
R135

MAKI ROLLS (8 PIECES)
Salmon
Prawn
Cucumber, Avo, Kewpie, Pecan nuts

R155
R150

R98

HAND ROLL (1 PIECES)
Salmon
Prawn
Veg

R125
R115

R98

SASHIMI (5 PIECES)
Salmon
Spicy Seared Salmon

R195
R205



Great to Share

PLATTERS
full portionhalf portion

Great to Share

HOT KITCHEN PLATTERS
full portionhalf portion

THE MEATY EXPRESS PLATTER

1KG Sticky Pork Ribs
Sliced 650g Flame Grilled Beef Tomahawk (Full Platter)
Sliced 300g Flame Grilled Rump (Half Platter)
Rockets Habanero Chili Wings (8 Pieces)

R1 490R840
Full AND Half option ( with Home cup Chips )

TAPAS MIX PLATTER 

Teriyaki Chicken Wings (8 Pieces)
Tempura Prawns (12 Pieces)
2x Pop-Corn Chicken Bites
Beef Pockets (6 Pieces)
2x Crunchy Calamari Tubes & Heads
2x Halloumi Fingers 
Served with Popcorn, hand cut chips & sauces

R1 600R940
Full AND Half option

ROCKETS SLIDER PLATTER
Mini Chicken Prego (6 Pieces)
Mini Beef Burgers (6 Pieces)
Mini Brisket Sliders (6 Pieces)
BBQ Chicken Skewers (6 Pieces)
500g Sticky Pork Ribs
Cheesy Prawn Croquettes (10 Pieces)

R1 380

SIGNATURE DESIGNER PLATTER R 1 500R860
Pieces from 45 to 48

Salmon California Rolls (8 Pieces)
Salmon Roses (12 Pieces)
Salmon Fashion Sandwich (8 Pieces)

TRADITIONAL SUSHI PLATTER R1 250R750
Full AND Half Option (53 Pieces)

Prawn California Rolls (8 Pieces)
Veg Maki (9 Pieces)
Prawn Maki (8 Pieces)

ROCKETS SIGNATURE SUSHI PLATTER (22 PIECES)    R860
Crispy Mist Roll (4 Piece)
Tempura Thunder Roll (4 Piece)
Mango and Sriracha Glaze Roll (4)

Royal Ritz Roses (4 Piece)
Sushi Taco (2 Piece)
Fire cracker roll (4)

Crispy Mist Roll (8 Piece)
Royal Ritz Roses (8 Piece)
Rainbow Thunder Roll (8 Piece)

New Phoenix Roll (8 Piece)
Mango and Sriracha Glaze Roll (4 Piece)
Fire Cracker Roll ( 8 Piece )



BURGERS & BUNS
Refined comfort food, elevated, balanced, and unforgettable

ROCKETS BURGER
A 300g Flame-Grilled Beef Patty served on a Toasted Bun, with Wild Rocket,
Shallots, Sliced Tomatoes, Melted Mozzarella, Avocado, and Grilled Black
Mushrooms, finished with Kewpie Mayo and accompanied by a side of Crispy
Chips

R240

COWBOY BURGER
Two 200g Flame-Grilled Beef Patties stacked on a Toasted Bun, layered with
Crispy Bacon, Melted Cheddar, Grilled Onions, and sliced Dill Pickle, with an
overlay of Smoky BBQ Sauce and Kewpie Mayo. Finished with a Theatre of
Melted Cheese and served with a side of Crispy Chips

R295

CRANBERRY AND BACON BURGER
A 300g Flame-Grilled Beef Patty with Grilled Bacon, Sliced Jalapenos and Melted
Mozzarella. Finished with a Cranberry Coulis, accompanied by a side of Crispy
Chips

R250

BLUE CHEESE AND BACON BURGER 
A 300g Flame-Grilled Beef Patty served on a Toasted Bun, with Wild Rocket, Sliced
Red Onions and Tomatoes , Black Mushrooms. Topped with Crispy Bacon and
finished with a Creamy Blue Cheese Sauce, served with a side of Crispy Chips

R250

CHICKEN PREGO
Flame-Grilled Tender Chicken Breast smothered in our Homemade Prego
Sauce, served in a Traditional Toasted Portuguese Roll with a side of Crispy
Chips

R145

BEEF PREGO 
Flame-Grilled Beef Sirloin coated in our Homemade Prego sauce, served in a
Traditional Toasted Portuguese Roll with a side of Crispy Chips

R195

SOUTHERN FRIED POPCORN CHICKEN BURGER
Buttermilk-Crumbed Chicken Fillet coated in Honey Mayo and sprinkled with
Crispy Popcorn, served on a bed of Rocket, Tomato, Coleslaw and Melted
Cheddar, accompanied by a side of Crispy Chips

R165



BEER BATTERED FISH & CHIPS
Crispy, Pale Ale Battered Hake Fillet, served with Creamy Aioli, Mint-Infused
Mushy Peas, and a side of Crispy Chips

R205

Great to start with Light Nibbles

SALADS & LIGHT MEALS

CRISPY BEEF STIR-FRY
A Fresh Stir Fry of Tender Beef strips, Mixed Peppers, Red Cabbage, Carrots, Red
Onion, and Celery, tossed in a Sticky Soya Sauce and served with Egg Noodles

R182

Marinated Salmon cubed and served with Nori sheets, Pickled Carrots, diced
Cucumber and Steamed Edamame Beans

R175BUDDAH BOWL 

GARLIC AND WINE MUSSELS 
Chardonnay Based Creamy White Wine and Garlic Mussels served in a
Traditional Mussel Potjie Pot, with Roasted Cherry Tomatoes, Spiced with
Thyme and accompanied with Mini–Prego Dipping Rolls. 

R175

NACHOS MEXICANA
Rockets Signature Nachos with Crispy Large Cut Tortilla Chips topped with Sliced
Jalapeno, Mozzarella & Monterey Jack Cheddar, served with Fresh Homemade
Guacamole, Sour Cream & Rancheros Salsa    Add Chicken @ R33

R172V

ROASTED BUTTERNUT AND BEETROOT SALAD
Spiced Roasted Butternut, Danish Feta, Balsamic Beetroot, Wild Rocket, finished
with Toasted Sunflower Seeds and served with Lemon and Honey Dressing 

R105V

BEEF FILLET & PEPPADEW SALAD
Wild Rocket, Cherry Tomatoes, Danish Feta, Stuffed Peppadews, Mango
Marinated Beef Strips, Cucumber and Avocado

R189

ROCKETS CHICKEN SALAD
Crisp Romaine Lettuce topped with Danish Feta, Crispy Bacon, Avocado Roses,
Allumette Carrots, thinly sliced Bell Peppers, and Dijon Mustard Chicken strips,
finished with a Balsamic Glaze and Crunchy Croutons

R160



CHICKEN TANDOORI 
Curried Chicken, Caramelized Onions, Mixed Peppers, Feta, Peppadews,
topped with Mozzarella and Coriander, all on top of a Honey, Pepper and
Yogurt Base 

R195

THE PULLED PORK 
7 Spiced Pulled Pork, Fresh Cut Jalapenos, Dried Cranberries, Red Onion,
Mozzarella Cheese and on top of a Smoky Tomato Base Sauce

R180

CLASSIC GARLIC FOCACCIA BREAD
Focaccia drizzled with Roasted Garlic-Infused Olive Oil and sprinkled with
Garlic, Oregano and Rosemary

R68

VEG MANIA 
Danish Feta, Artichokes, Mixed Peppers, Red Onion, Black Olives and Fried
Capers topped with Mozzarella Cheese, on a Classic Napolitana Sauce Base

R198

MEXICANO PIZZA
Spicy Beef Mince, Sliced Chorizo, Mixed Peppers, Red Onion, Fresh Cut
Jalapeños, Dill Pickles, topped with Mozzarella, on a Classic Napolitana Base
and drizzled with Garlic & Chili Oil

R182

JOHNNY BRAVO
Sweet Chili Chicken Strips, pan-fried Mushrooms, Crispy Bacon, Sundried
Tomatoes, Peppadews, and Mozzarella, on a Classic Napolitana Base,
finished with fresh Homemade Guacamole and garnished with Crushed
Tortilla Chips

R198

MARGARITA
A Classic Napolitana Base topped with Melted Mozzarella Cheese and Fresh
Basil Leaves

R120

Rockets Thin base pizzas

PIZZA LA CROSTA

SOMETHING MEATY
Tender Beef Strips, Meatballs, Black Olives, Wild Rocket and Teriyaki Salad
on a Napolitana and Pesto Base

R215

PROSCIUTTO POSH 
Italian Prosciutto, Figs, Fresh Basil, finished with Mozzarella a Balsamic Glaze
on a Classic Napolitana Base

R205

V

V



Traditionally made with a Rockets Twist

PASTA CREATIONS

PARSLEY GARLIC PRAWN & TAGLIATELLE PASTA 
Succulent Prawns tossed in Garlic and Herbed Ala Crema Sauce with a touch
of Chili, served with Tagliatelle Pasta and covered with Parmesan Shavings

R275

SMOKY PORK BELLY AND CHICKEN PASTA R189
Smoked Pork Belly and Tender Cubed Chicken Breast on a bed of Tagliatelle
Pasta and tossed in a Creamy and Smoky Tomato Base Sauce

PRAWN & CHORIZO PENNE PASTA R215
Succulent Mozambican Prawns and Spicy Spanish Chorizo tossed in Penne
Pasta, served with a Creamy Parmesan Sauce and a hint of Chili,
accompanied with Toasted Ciabatta

PAPRIKA FILLET TAGLIATELLE PASTA R229
Tender Strips of Fillet, Sautéed Mushrooms, and Julienned Peppers tossed in
Tagliatelle Pasta, all coated in a Rich Creamy Paprika Sauce and finished with
Tangy Dill Pickles

TRUFFLE AND STEAK PENNE PASTA R245
Fillet Strips, Sautéed Mushrooms tossed in a Creamy Truffle Infused Sauce with
an Aroma of Beef Jus

CHICKEN PESTO PASTA PENNE R184
Tender Chicken Strips tossed in a Homemade Basil Pesto Sauce,
complemented with Crispy Bacon Lardons, juicy Rosa Tomatoes, and Danish
Feta, and sprinkled with Crushed Cashew Nuts

N

Sustainably sourced and prepared with only the best ingredients

SEAFOOD SELECTION

ROCKETS 7 KING PRAWNS
Grilled with our Homemade Peri-Peri Basting, served with Coconut-Infused
Jasmine Rice

R395

AMALFI CATCH OF THE DAY 
Flame Grilled Fish Fillet served with Silky Lemon Cream and a Fresh Mango
Salsa. Accompanied with Crushed Roasted Baby Potatoes

R325

MEDITERRANEAN STUFFED CALAMARI
Large Calamari Tubes, stuffed with a combination of Danish Feta, Chopped
Parsley and Crushed Chillies, and finished with a Honey Lemon Glaze, served
with a side of Coconut-Infused Rice. 

R240



FILLET ON THE BONE 350G
Flame-Grilled Beef Fillet on the Bone, Flambéed with Spiced Cognac, served
with a Creamy Velvet Mash and Roasted Vegetables

R375

MUSHROOM TRUFFLE TOMAHAWK 650G
Tender 650g Beast of a Tomahawk, Flame-Grilled with our Signature Spiced Butter,
and served with Crispy Chips and a Mushroom Truffle Sauce.

R469

SURF AND TURF 300G
A 300g Tender Rump Steak topped with Mussels in a Creamy Garlic Sauce and
paired with 3 Peri-Peri Grilled King Prawns, served with a side of Crispy Chips

R385

Prime cut beef aged for unmatched tenderness

SIGNATURE CUTS

ROCKETS BRAISED OXTAIL 
Slow cooked for 4 hours, covered in Beefy Rich Jus served with Grilled string
Beans and Parmesan Mash

R315

STICKY BBQ PORK RIBS 500G
Rockets Signature Tender Pork Ribs Glazed with Homemade Sticky BBQ Sauce,
served on a bed of Crispy Chips

R364

SIRLOIN CHIMICHURRI 300G
Flame-Grilled Sirloin served on a bed of Crushed Baby Potato and Tender Stem
Broccoli accompanied with Jack Daniels Buttered Marrow Sauce finished with
Chimichurri

R298

PEPPERCORN AND CRANBERRY FILLET 250G
Flame-Grilled Sliced Beef Fillet, topped with a Rich Peppercorn and Cranberry
Sauce, accompanied by a Potato Bake Stack and Roasted Vegetables

R295

PEARL FILLAY 250G
Flamed-Grilled and Dusted with our Signature Spices, planted on a Potato
Foam with a side of Grilled Vegetables

R295

T-BONE 500G
A 500g Flame-Grilled T-bone dusted with our Signature Spices and finished with a
Creamy Cognac Peppercorn Sauce, served with Honey & Thyme Glazed Baby
Carrots and Crushed Baby Potatoes.

R345

SLOW ROAST LAMB SHANK 
Slow Oven Cooked with a Rich, Peaty Napolitana and Red Wine Sauce and
Fresh Herbs, and Spices. Served over  a Rich Creamy Mash and finished with
a Crispy Puff Pastry Ring, accompanied with Roasted Vegetables of the day

R425



THE HEALTH FREAK
Two Flame-Grilled Chicken Breasts served with Coconut Infused Rice with a
Danish Feta side Salad

R150

TRUFFLE PARMESAN CHICKEN
Crispy Golden Fried Chicken Breast in a Parmesan Herb Crust, finished with Truffle
Cream, Aged Parmesan, and Fresh Herbs. Served on a bed of Tagliatelle Pasta
tossed in a Classic Béchamel Sauce. 

R160

Poultry on another level

PRIME POULTRY

GARLIC & THYME CHICKEN THIGHS
Chicken Thighs Baked in a Creamy Garlic and Thyme sauce, served over a
Rich Creamy Mash, and accompanied with Roasted Vegetables. 

R195

SPANISH CRUMBED CHICKEN SUPREME
Crumbed Chicken Breast filled with Spanish Chorizo and Melted Mozzarella,
Baked until Golden Brown, served with a Homemade A-la-Crema Sauce and
accompanied with Tender Stem Broccoli

R180

ROCKETS PERI-PERI BABY CHICKEN
Full Spatchcocked Flame-Grilled Baby Chicken, basted in a Spicy Peri-Peri
Sauce and served with a Basket of Crispy Chips.

R275



Dessert is like a feel-good song, and the best ones make you dance. Chef Edward lee

ROCKSTAR GOURMET SHAKES

NUTTY PROFESSOR 
Biscoff, Nuttikrust Biscuit, White Chocolate, Caramel, Whipped Cream, Milk,
Ice-Cream 

R140

GOLDEN TICKET 
Chocolate Cake, Chocolate, Brownie, Whipped Cream, Milk, Ice-Cream

R130

PEANUT BRITTLE BOMB
Peanut Brittle, Caramel, White Chocolate, Whipped Cream, Milk, Ice-cream 

R145

MARS YOUR MELLOW 
Marshmallows, Strawberry Syrup, Whipped Cream, 100's & 1000's Sprinkles,
White Chocolate, Milk, Ice-Cream 

R145

AFTER ATE 
Peppermint Syrup, Milk Chocolate, Whipped Cream, Chocolate Pieces, Milk,
Ice-Cream 

R135

COOKIE MONSTER 
Oreo Cookies, Whipped Cream, Milk Chocolate, Wafers, Milk, Ice-Cream 

R140



AMARULA CRÈME BRÛLÉE 
Amarula infused Crème Brûlée served with a side selection of Freshly Sliced
Citrus Fruits

R85

ROCKETS ORIGINAL CHOCOLATE LOG 
A Rockets Creation of Chocolate Swiss Roll filled with a Caramel Mousse and 
served on a bed of Chocolate Snow accompanied by Creamy Vanilla Bean Ice-Cream.

R135

WHITE CHOCOLATE BROWNIE 
Sticky White Chocolate Brownie covered in a White Chocolate Dust, and
served with dollops of Caramel, Mousse & Vanilla Ice-Cream

R99

MOLTEN LAVA CAKE 
Warm Chocolate Fondant with a Molten Chocolate Centre, and served with a
Homemade Sweet Honeycomb Ice-Cream

R110

ROCKETS ITALIAN ICE-CREAM CLASSIC
Creamy Italian Vanilla Bean Ice-Cream drizzled with a Homemade Rich Belgian Milk
Chocolate and Caramel Sauce, topped with a Flake and Fresh Mint 

R80

Dessert is like a feel-good song, and the best ones make you dance. Chef Edward lee

SOMETHING SWEET

BAKED BISCOFF CHEESECAKE SLICE
Traditional Baked Biscoff Flavoured Cheesecake on a Crisp Buttered Ginger
Biscuit base, drizzled with Belgian Chocolate and Caramel Crumbs, and
served alongside a Vanilla Bean Ice-Cream scoop

R105


