GROUP RESERVATIONS + EVENTS



Roka Aldwych is the largest of the
London Roka restaurants. The design
is crafted with textural highlights
such as porphyry stone, natural
tanned leathers, stained grey timber
and dried green oak to create a
relaxed yet dynamic space that
embraces the heart of Roka - it's
central robata grill.

In our bar lounge area, guests are
able to enjoy the warmth of the
lounge overlooking the stunning bar.
Thanks to its versatile setup, the

lounge is perfect to accommodate
large groups.

GROUP RESERVATIONS + EVENTS
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lounge

drinks reception

NON EXCLUSIVE
CAPACITY

EXCLUSIVE
CAPACITY

DETAILS

available for a minimum of 20
guests and maximum 50 guests.

available for a minimum of 60
guests and maximum 80 guests.

monday - friday
& saturday evenings

area allocation and timings are
subject to availability

pre-order required of canapé
menu, priced and portioned per

person

minimum spends apply
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Ccanape menu
£35 per person

edamame (v)(gf)

steamed edamame with sea salt
avocado maki (v)(gf)

avocado, cucumber and wasabi pea
piripiri maguro maki

spicy yellowfin tuna, cucumber, chives + tempura flakes
kihada maguro

yellowfin tuna

sake

salmon

suzuki

seabass

nama yasai tempura (vg)
assorted vegetables tempura
gyuniku to goma no gyoza
beef ginger and sesame dumplings
yaki kinoko (v)

grilled portobello mushrooms
with chilli and garlic butter
yakitori-negima yaki

chicken skewers with spring onions

all canape menus are priced and portioned per person
allergens: gluten free (gf), vegan (vg), vegetarian (v)
all items include VAT, none inclusive of a 14.5% discretionary service charge

cahapeé menu
£45 per person

edamame (v)(gf)

steamed edamame with sea salt
avocado maki (v)(gf)

avocado, cucumber and wasabi pea
california maki

crab meat, avocado, mayonnaise + wasabi tobiko
maguro

tuna

sake

salmon

hamachi

yellowtail

kurama ebi

tiger prawn tempura

gyuniku to goma no gyoza

beef ginger and sesame dumplings
gyuniku to shishito yaki (gf)
spicy beef and shishito pepper skewers
kankoku fu kohitsuji

korean lamb cutlets

dessert canape menu
additional £7.50 per person

green tea & chocolate mini tartlet
set yuzu cheesecake

mini sticky pudding

selection of mochi

seasonal fruits

canape menu
£55 per person

edamame (v)(gf)

steamed edamame with sea salt

age watari gani maki

soft shell crab, cucumber + kim chi with chilli mayo
wagyu tempura maki

wagyu maki tempura, roasted white onions

chu toro

semi fatty tuna

sake

salmon

wagyu gunkan
wagyu sushi, oscietra caviar

kampachi sashimi no salada (gf)

yellowtail sashimi, yuzu-truffle dressing

ebi no tempura

rock shrimp tempura, wasabi pea seasoning and chilli
mayonnaise

gindara to kani no gyoza

crab and black cod dumplings with roasted chilli dressing
kankoku fu kohitsuji

korean lamb cutlets

yaki kinoko (v)

grilled portobello mushrooms

with chilli and garlic butter



