Café & Bistro

Breakfast served from 07:00 until 11:00 - Full menu from 11:00 until 17:00

@ Breakfast Served until 11:00am

Roker breakfast 14.00
A hearty spread of crispy bacon, sausages, golden hash
browns, sautéed mushrooms, roasted tomatoes, baked
beans, fluffy scrambled eggs and freshly toasted bread

Roker veggie breakfast (V) (VG) 12.00
Fluffy scrambled eggs, Vegetarian sausage, golden hash
browns, beans, sautéed mushrooms and freshly toasted bread

Egg and soldiers (V) 6.50
Two perfectly soft-boiled egg served with buttery toasted soldiers

Loaded porridge (VGa) 6.00
Loaded with a fruity compote, crunchy grains and nuts

Eggs hollandaise 9.50
Served on crispy hash browns or toasted bread with a rich
hollandaise sauce

Choose from: royale with smoked salmon, florentine with

spinach or benedict with ham

Waffles with maple and bacon (VGa) 8.00
Golden waffles topped with crispy bacon, drizzled with our
rich, warm maple syrup

Avocado salad (V) 8.50
Fresh avocado paired with creamy crumbled feta, tomato,
onion and chilli, topped with a perfectly poached egg

@ Pastries & Cakes

Scones - 3.50
Choose from: plain, fruit or cheese

Freshly baked croissant - 2.95
Toasted teacake - 2.95

Please ask your server for today’s patisserie selection
of freshly baked cakes and desserts

& Afternoon Tea

Traditional afternoon tea - 17.95 or two for 27.95
A delightful selection of sandwiches, freshly baked scones with jam
and cream, and an assortment of sweet cakes

Sparkling afternoon tea - 22.95 or two for 32.95
Everything you love about our traditional afternoon tea,
plus a glass of prosecco per person!
Children’s afternoon tea - 7.95

A charming spread with a ham sandwich, cheese sandwich, a plain
scone, and tasty sweet treats

= Sandwiches & Wraps
Served with side salad and coleslaw, add fries for just 1.00

Roker fish finger sandwich 9.00
Golden fish fingers tucked into soft bread, served with creamy
tartar sauce and a side of classic mushy peas

Philly cheesesteak ciabatta 9.00
Tender strips of seasoned beef, sautéed onions and melted
cheese, packed into a warm, toasted ciabatta

Tomato, mozzarella and pesto (V) 8.00
A classic combination of fresh vine ripened tomatoes, creamy
mozzarella and fragrant pesto served in a toasted ciabatta

Chicken Caesar wrap 9.00
Grilled chicken, anchovies, gem lettuce, crunchy croutons
and creamy Caesar dressing, all wrapped up in a tortilla

Salmon, cream cheese and cucumber 9.00
Delicate smoked salmon, smooth cream cheese and crisp
cucumber, layered in hearty wholegrain bread

Roasted vegetable wrap (VG) 8.00
Mediterranean roasted vegetables in a soft tortilla

Add halloumi for just 3.00

A Light Bites

Prawn cocktail 8.00
Succulent, locally sourced sustainable prawns nestled on

gem lettuce, drizzled with rich Marie-Rose sauce, served

with brown bread and salted butter

Welsh rarebit (V) 9.00
Toasted bread smothered in a creamy béchamel sauce

infused with Double Maxim ale, topped with melted

cheese for a bold, comforting bite with a twist

Soup and toastie (VGa) 8.95
‘ Freshly made soup of the day served with a golden
cheese toastie. Please ask your server for today's soup

Jacket potato 8.95
Choose from: tuna mayonnaise, cheese savoury, baked beans
or ask your server for our filling of the week

Y3 Lunch

Caesar salad (Va) 11.50
Crisp romaine lettuce tossed with savoury anchovies,
crunchy croutons, and a generous sprinkle of parmesan cheese

Add chicken for just 4.00

Ham, egg and chips 14.95
Slices of tender, cold ham served with two perfectly fried
eggs and chunky, golden chips

Steak frites 17.00
Perfectly cooked pink or well done, this tender 60z steak

is served with dressed leaves, our rich house butter, and
golden fries

Fish and chips 17.00
Sunderland Maxim Ale battered sustainable fish fillet,
with hand cut chips, mushy peas and tartare sauce

Add curry sauce for just 1.50

Vegetarian (V) Vegan (VG) Vegetarian available (Va) Vegan available (VGa) Before placing your order please inform a member of staff if you or anyone in your party has a food
allergy. Our products may contain wheat, egg, dairy, soy, gluten or fish allergens. In addition our products may be processed in facilities that process nuts and peanuts. Whilst every effort has
been made to provide accurate dietary information we cannot guarantee that any product is free from allergens due to the risk of cross contamination in a preparation environment.




Our wine is served in by the glass in

small 125ml, medium 175ml,
large 250ml or by the bottle

© White

Northern Angel Sauvignon Blanc
Chardonnay / Pinot Grigio
S-425/M-495/L-7.00/B-19.95

Los Gansos Viognier
Chile
S-480/M-6.40/L-8.80/B-24.95

Grey Rock Sauvignon Blanc
New Zealand
S-5.20/M-6.40/L-9.50/B -28.50

Miquel Albarino
France
B - 29.95

Northern Angel Malbec / Merlot
Shiraz
$-425/M-495/L-7.00/B-19.95

Benjamin Malbec
Argentina
S-480/M-6.40/L-8.80/B-24.95

Solar Viejo Rioja
Spain
S-5.20/M-6.40/L-9.50/B - 28.50

© Rosé

Northern Angel White Zinfandel
California
S-425/M-495/L-7.00/B-19.95

Coastal Reserve Pinot Grigio Blush
Italy
S-480/M-6.40/L-8.80/B-24.95

La Cour Des dammes Grenache Rose
France
$-5.20/M-6.40/L-9.50/B -28.50

@ Sparkling

Il Cortigiano Prosecco DOC
Italy 10%
G -6.95/B - 25.00

Moét & Chandon Impérial Champagne
France 12%
B - 69.95

Moét & Chandon Champagne Rosé
Impérial Brut
France 12.5%
B - 75.00

o° Hot Drinks

Americano Espresso

Latte Double espresso
Cappuccino Hot chocolate
Flat white Breakfast tea

Mocha Speciality teas

O Soft Drinks

Pepsi max Fanta bottle

Diet Pepsi Pepsi bottle

Diet lemonade London Essence tonic

j20 330ml / 1 litre
1.65/ 3.65
1.65 / 3.65

Fentiman’s Still water

Fruit juice Sparkling water

Y° Cocktails

The 1842 signature cocktail
A delicate blend of Kwai Feh rose liqueur and lychee juice, enhanced
with a touch of bitters

Espresso martini
A rich and indulgent blend of freshly brewed espresso, coffee liqueur
and smooth vanilla vodka, sweetened with a touch of vanilla syrup

French martini
A luscious mix of Chambord, vanilla vodka and vanilla syrup combined with
refreshing pineapple juice and a swirl of raspberry purée

Aperol spritz
Aperol, Prosecco and a splash of soda water, garnished with fresh orange
slices; the perfect balance of bitter and bubbly

Roker bramble
A bold and zesty mix of creme de cassis, London dry gin, gomme syrup
and fresh lemon juice

Old fashioned
A timeless classic made with bourbon, sugar and a dash of bitters

Looking for something not listed? Simply ask your serving

staff, who will accommodate where possible!

[P Draught hatt 7 pint (9 Bottles

2.40/ 4.70 Asahi 330ml 5%

2.90/ 5.70 Corona 330ml 4.5%

2.60/ 5.10 Old Mout 500ml 4%
2.40/ 4.70 Double Maxim 500ml 4.7%

Corona cero 0.0%

Inch’s cider 4.5%
Madri 4.6%
Cruzcampo 4.4%
John Smiths 3.6%

Guinness n/a 0.0%
Old Mout n/a 0.0%




