
Rokka is a palindrome based on two 

Japanese words: “ro,” which means 

a sociable gathering place for eating and 

drinking and “ka,” which means heat, 

warmth or a burning fire. It’s the perfect 

name for a restaurant that makes the 

traditional Japanese robata grill its primary 

cooking source as well as the focal point 

of the room, radiating warmth, energy and 

a touch of Japanese tradition of Izakaya 

dining.  

In our restaurant all the food, ordered by 

guests, is brought to the table as cooked 

and served in the centre of the table to 

be shared. In this way, a person can try 

many different foods during one visit to the 

restaurant without filling up on one dish.

Let your taste buds be your guide!

menu

Tartar Rokka - Steak, 

Shallot & Hot Asian 

Sauce 150 g, 65

Rokka Burger with 

French Fries 300 g 76

Rokka Steak Served 

with Crunchy Green 

Salad and Wasabi  

Butter 250 g, 112



SALADS

Japanese Caesar with 

Grilled Chicken Fillet  

160 g, 56

Caesar with Tuna Tataki 

and Poached Egg  

180 g, 74

Asian Meat Salad 

Crunchy Salad Leaves 

with Beef Tataki and D*or 

Blue Dressing 250 g, 68 

Seafood Cevice,  

Nobu Matsuhisa Dressing  

240 g, 108

Rucola, Tiger Prawns 

and Avocado Salad with 

Tomatoes, Baby Spinach 

& Parmesan 160 g, 108

Light Vegetable Salad 

with Ginger Dressing  

200 g, 42

Thai Chicken Salad  

with Crunchy Red  

Cabbage, Sweet Peppers, 

Spinach & Peanuts  

250 g, 56

Rokka Salad with 

Smoked Eel & Dijon 

Sauce 220 g, 64

Olivier Salad  

with Crawfish and  

Flying Fish Roe 200 g, 44

Salt Herring Salad  

with Vegetables,  

Green Apples and  

Japanese Mayo 230 g, 38 	

Japanese Seaweed Salad 

with Cucumbers 120 g, 44

RAW BAR

VEAL CARPACIO

Mediterranean Style -  

with Rucola,  

Capers & Parmesan  

120 g, 62 

Asian Style -  

with Sesame Oil  

& Wasabi Remoulade  

150 g, 62

TARTAR

Rokka - Steak, Shallot  

& Hot Asian Sauce 

150 g, 65

Tuna, Flying Fish  

Roe & Quail Egg  

120 g, 90

Salmon, Avocado  

& Capers with  

Asian Dressing  

120 g, 70

SASHIMI  

NEW STYLE

* Veal 100 g, 58

* Tuna 100 g, 76

* Perch 100 g, 56



STARTERS

Tender Chicken Liver 

Pate with White  

Truffles Flavor 130 g, 38

Baba Ganoush  

110 g, 28

Salt Herring Roll Mops 

with Green Apples 

and Piquant Marinade 

130 g, 44

Beef Tataki  

with Crunchy Salad 

130 g, 60

Tuna Tataki  

with Crunchy Salad 

130 g, 76

HOT STARTERS

Bonito Eggplants 

Fried on Robata  

100 g, 36

Crispy Tiger Prawns 

in Crackers Pank  

& Chile Mayo 120 g, 76

Fritto Misto from Small 

Black Sea Fish 100 g, 28

Champignons  

Robatayaki with  

Yuzu Mayo 110 g, 24

Crunchy Chicken 

Lollipops with  

Chile Sauce 250 g, 48

SOUPS

Tom Yam 360 g, 78

Tom Kha 360 g, 58

Miso soup  

with eel 360 g 52

Ukrainian Borsch 

360 g 36

WOK 

UDON

* With Seafood  

and Vegetables  

350g 86 

* With Chicken  

and Vegetables  

350g 56 

* With  

Vegetables  

300g 42

SUSHI 
Assorted:

Prawn, Salmon, 

Tuna, Eel, Perch 170 

g, 78

VULCAN 
Assorted:

Spicy Tuna, Scal-

lops, Spicy Salmon, 

Flying Fish Row  

180 g, 78

ROLLS

Philadelphia with 

Salmon 250 g, 60

California with 

Salmon & Bonito 

Flakes 190 g, 68

With Crispy Prawns, 

Tobiko & Cream 

Cheese 280 g, 108

Californian with  

Crab Meat, Avocado  

& Flying Fish Roe  

190 g, 108

Golden Dragon  

250 g, 84

Red Dragon  

250 g, 84

Snow Dragon  

with Scallops  

220 g, 108

With Spicy Tuna  

190 g, 76

Rainbow 210 g, 88

With smoked eel  

210 g 76

NEW STYLE ROLLS

With Parma, Rucola 

and Tomatoes  

200 g, 82

With Prawns,  

Tomatoes, Rucola 

and Truffle Oil 210 g, 92

Caesar with Chicken, 

Parmesan and ancho-

vy dressing 180 g, 48

With Tuna, Pear and 

D*or Blue 200 g, 68



ROBATA
DISHES

 

Tiger Prawns  

Marinated in Yogurt 6 pcs. 88

Mussels Shashlik 110 g, 52

Salmon Shashlik  

in Teriyaki Sauce 130 g, 80

Salmon Fillet  

in Teriyaki Sauce 210 g, 97 

..............................................

Quail, Marinated in Plum Wine 

with Asian Spices 120 g, 52

Sweet & Sour Chicken Wings 

with Sesame 270 g, 46 

Chicken Shashlik  

in Sweet & Sour Sauce 160 g, 44

Chicken Kebab with Mint  

& Yogurt Sauce 190 g, 36

..............................................

Veal Shashlik  

Oriental Style 250 g, 72

Lamb Kebab with  

Mint & Yogurt Sauce 190 g, 54 

Pork Fillet Shashlik Marinated  

in Piquant Sauce 240 g, 56

Pork on a Bone. Served with 

Apricot Barbeque 350 g, 96

Pork Ribs glazed  

in Sweet-Hot Sauce 460 g, 108

Pork on Small Bone. Marinated 

in Plum Wine & Served  

with Hot Sauce 350 g 86

Rokka Burger  

with French Fries 300 g 76

SIGNATURE 
STEAKS

Rib Eye, USA, 120 Days  

Grain Feeding. Served with 

Baked Potatoes & BBQ Sauce.  

Approximate Weight – 400 g.  

For 100g of Raw Meat - 90  

New York, USA, 120 Days  

Grain Feeding. Served with 

Baked Potatoes & BBQ Sauce.  

Approximate Weight – 350 g.  

For 100g of Raw Meat - 90  

..............................................

Rack of Milk Fed Calf Served 

with Grilled Zucchini & D*or Blue 

Sauce 250 g, 120

Rokka Steak Served with 

Crunchy Green Salad  

and Wasabi Butter 250 g, 112

Tenderloin  

in Oriental Marinade with  

Robata Vegetables 250 g 108



MAINS

Lamb Curry  

500 g, 92

Chicken Curry  

500 g, 84

Prawns Curry  

with Coconut Milk  

450 g, 118

Curries are served  

with Jasmine Rice

Thai Salmon  

Cutlets 150 g, 64

Thai Minced Meat  

Cutlets 150 g, 48

Pan Fried Sea Buss  

Fillet Served with  

Fennel Salad and 

Grilled Lemon  

180 g, 120

SIDES

Potatoes 

Japanese Style 

140 g, 18

French Fries  

150 g, 18 

Boiled Rice  

150 g, 30

Robata 

Vegetables  

150 g, 30

Green  

Crunchy Salad 

100 g, 36

DESSERTS

Exotic Pana Cotta  

with Passion Fruit Puree 170 g, 48

Minestrone Ice 250 g, 36

Ginger Creme Brule 130 g, 36

Green Tea Tiramisu 120 g, 36

Cheese Cake  

with Mango Sauce 140 g, 44

Chocolate Cheese Cake  

with Orange Sauce 150 g, 48

Chocolate Fondant  

with Green Tea Cream 160 g, 50

Strawberries Fondue 150 g, 60

All the Prices are in Ukrainian Hryvnia



Tea 400 ml 38
is served with honey or jam  
Darjeling Summer Gold
Mango Dream
Fancy Sencha
Morrocan Mint
Vita Fit
Herbs & Ginger
Life & Beauty
Morgentau
Pai Mu Tan Silver
Lemon Grass
 
COFFEE
Espresso 30 ml, 16
Ristretto 15 ml, 16
Macchiato 30 ml,16
Americano 200 ml,16
Americano with Milk 250 ml, 20
Large Cappuccino 200 ml, 25
XXL Cappuccino 350 ml, 45
Large Cappuccino with Syrup 200 ml, 30
XXL Cappuccino with Syrup 350 ml, 50
Latte Regular 200 ml, 25
Latte Large 350 ml, 45
Latte Regular with Syrup 200 ml, 30
Latte Large with Syrup 350 ml 50

COFFEE DRINKS  44

COLD
Ritorno (Espresso, Rum, Vanila Syrup)100 ml
Beatrice (Espresso, Vodka, Quantreau, Cream) 130 ml
Espresso Martini (Espresso,Vodka, Kahlua, Cream) 120 ml
Black Forest (Espresso, Cherry Liqueur, Cream de Cocao) 130 ml

HOT 
Amore (Espresso, Amarettoi di Sarono, Cream) 130 ml
Cuba (Espresso, Rum, Kahlua, Cream) 130 ml
Keoke (Espresso, Kahlua, Cream de Cocao, Cream)130 ml 
Irish, Ирландский (Espresso,Whisky, Cream) 150 ml

SOFT DRINKS

Ginger-lemon Lemonade 0,3/1,0 l , 16/40
Orangeade 0,3/1 l , 16/40
Rocchetta Naturale 0,5/1 l, 30/45
Rocchetta Naturale 0,5/1 l, 30/45
Aloe Vera Juice 0,5 l, 40
Aloe Vera Peach 0,5 l, 25
Aloe Vera Lemon   0,5 l, 25
Coca-Cola  0,5 l, 12
Sandorra Juice assorted 200 ml, 12
Red Bull 0,25 l,30
 
 
FRESHLY SQUIZED JUICE  
200 ml.
Pineapple 76
Orange 35
Grapefruite 35
Apple 32
Carrot 26
Celery 35
Detox 40 
(apple,ginger, kiwi, carrot)
Life energy 78 
(pineapple, apple,ginger, wheat juice) 
Wheat 30 ml  30

All the Prices are in Ukrainian Hryvnia



MARTINI & BITTERS	 50 g	 bot

Martini Gold, 0,75 L 	 30 	 450
Martini Bianco, 1 L	 20	  400
Martini Extra Dry. 1 L	 20	  400
Campari,1 L 	 25 	 400
Becherovka,1 L	 25 	 500
Fernet Branca, 0,7 L 	 40	  560

VODKA
Kauffman, 0,7 L	 45 	 630
Beluga 40%, 0,5 L	 60	 600
Grey Goose, 0,5 L	 65	 650
Nemiroff LEX Ultra, 0,7 L	 28	 392
Nemiroff Premium, 0,7 L	 20	 280
Nemiroff honey pepper, 1 L	 15	 300
Finland Red Cranberry, 1 L	 28	 560
Absolut Standart, 1 L	 28	 560
Absolut Vanilia, 0,75 L	 28	 420
Absolute Mandarin, 0,75 L	 28	 420
  
SPIRITS
Tequilla Оlmeca Blanco/Gold 1 L	 35	 700
Rum Havana Club Anejo  
Blanco/ Especial 1 L	 30	 600
Gin Beefeater, 1 L	 30	 600

WHISKY
Johnnie Walker red label, 1 L	 35	 700
Johnnie Walker black label, 1 L	 60	 1200
Chivas Regal 12 years, 1 L	 60	 1200
The Glenlivet 12 years, 0,75 L	 60	 900
Ballantine’s Finest, 1 L	 35	 700
Jameson 6 years, 1 L	 35	 700
Jack Daniels, 1 L	 45	 900
Four roses, 1 L	 35	 700
 
COGNAC & BRANDY
Hennessy V.S., 1 L	 60	 1200
Hennessy V.S.O.P., 1 L	 100	 2000
Ararat 5 years,  0,7 L 	 28	 392
Ararat Ahtamar 10 years, 0,7л	 50	 700
 
LIQUEURS
Ramazzotti Sambuca, 1 L	 30	 600
Malibu, 1 L	 30	 600
Quantreau, 1 L	 40	 800
Kailua, 1 L	 35	 700
Bailies, 1 L	 35	 700
  
SAKE
Sho Chiku Bai Sake Classic, 0,75 L	 25	 375 
Sho Chiku Bai Ginjo  
Sake Premium, 0,3 L	 45	 270
 
PLUMP WINE
Choya Original Plum, 0,75 L	 15	 225 
Choya Umeshu Dento Extra Years, 0,7 L 	 40 	 560
 
BEER 	 330 ml	 500 ml

Leffe Blonde druft  	 28	 35
Stella Artois druft	 12	 16
Leffe Brune, bottle, 	  28
Japanies Asahi bottle, 440 ml	  35
Stella Artois NA, bottle,	  25

Cigarette set 25

hookah 
with Fantasia tobacco 130
with Al Faker tobacco 110
milk ore juice in base + 10




