Bigger Plates

*ROKERIJ BURGER 11

8 oz. pan seared, with bacon, mushrooms, onions and gruyere cheese,

served with frites or salad

*BURGER TRIO PLATTER 4+
Ro|<cr1'j burgcr with mushrooms, bacon and gruyere chcesc, green chile with

ch@dc‘ar, and a brie and Roquer{ort, served with frites or salad
FITZGERALD 12

house smoked turl(cg, bacon, avocac{o, lettuce and tomato, on toast,

served with frites

CHEESE STEAK 16
flat iron gri”cd beef tenderloin, roasted peppers, mushrooms,

Pcppcxjacl( and brie chccsc, served on crusty l)aguct‘te, frites or salad
PECAN GRILLED CHICKEN SANDWICH 12

with bacon, chipoﬂe mayo, frites and salad

ROKERIJ CHARCUTERIE
and CHEESE PLATTER 16 or 26
an assortment of imPor’tec{ cold meats, Paté, cheese, cornichons,

roasted garlic, Kalamata olives and fruit, served with crusty baguette
QUESADILLA PLATE

chicken 12 shrimp or tenderloin 16

*ROASTED GARLIC PLATE 15

served with green chi|es, roasted peppers, Asiago Cl"ICCSC,
dipping sauces and bruschetta

*SKEWERS 16

two pecan gri”ec(, chicken, beef tenderloin, shrimp and sausage

skcwers, with c{ippfng sauces, Pintos and rice

*ROKERIJ COMBO 18
one Ja|apeno bcneclict, two chicken enchiladas with red or green chi|c,

aspéragus with hollandaise

ENCHILADAS 15
choice of three: smoked turkcg and Portobe”o mus]-lroom, rotisserie

chicken or Pork, served with rice and Pintos, red or green chile

CARNE ADOVADA 15

smoked Por|< roast simmered in red chile, Pintos and rice

*ROKERIJ BENEDICT 26
pecan gri”sc] beef tendcr|oin, toPPed with Dungeness crab and
Jalapeno ho”andaise, served with beans and GCP

*FILET SANDWICH 18
6 oz. beef tenderloin pan seared, served on toast with three

peppercorn sauce, frites or salad

Water served on request.

*We will cook any entree to your specifications. The "State
Food Code" advises consuming undercooked meats, poultry,
shellfish, or eggs may be harmful to your health. For more
information, ask management.
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RESERVATIONS 287-8900 OFFICE 285-1780 FAX 241-%%54
Rokerij's Chile Policy: You Order It...You Own It

See blackboards for dailg sPecials: fresh fish, soup, and more.
*SMALL PLATES any ONE 9, any TWO 17, any THREE 25

*Only $5 from 4-6 daily when seated at either the upstairs bar or the cellar bar only.

OSCAR’S MEXICO CITY CEVICHE

WHITE BEAN with roasted garlic bruschetta(5)

MINI VEAL MEATBALLS with San Marzano diablo sauce (8)
*BLUE CRAB TOSTADAS (6)

MUSHROOM TOASTS with French triP|e cream brie (5)
BACONWRAPPED PAN SEARED SCALLOPS with dfPangsauQ:% @
STEAK TARTARE (50z)

GRILLED BACON WRAPPED JUMBO SHRIMP (4)
*BEEF TENDERLOIN SKEWERS with diPPing sauces(4)
STUFFED MUSHROOMS (6)

ONION RINGS with cliva'ng sauces (6)

RELLENO DU JOUR

*BEEF TENDERLOIN TOASTS with French triPlc cream brie(5)

*OYSTERS ROKERIY, sPinac]'i, Nueske’s bacon, Dungeness crab
andjalapeno hollandaise (})

BRIE TOASTS with French triple cream brie (5)
CALAMARLI, crispy fried, sweet red chile sauce
*AHI TUNA, wasabi salsa »)

SCAMPI over diriy rice (4)

SOFT SHELL TACOS steak, chicken or carne advoda with
chile arbol salsa (5)

TOMATILLO TOASTS, gri”ed ham and chicken, tomatillo salsa(5)
NEW MEXICAN SAUSAGES over wood oven gri”cd sweet onions (5)
ARTURO’S ASIAN SHORTRIBS (4)

Salads A La

HOUSE 8

mixed greens, tomatoes, croutons, with ialaPeno ranch, creamy blue

SW CHOPPED 16

cheese or Italian drcssing

ROKERIJ 10

Roc{ucrgort, red onion, tomatoes, Neuske's aPPlewooc{ smoked bacon

Roquerfort and eggs with thousand island and blue cheese dressing

SPINACH 10
diced egg, tomatoes and feta with bacon shallot vinaigrette dressing
with creamy Rociucrgort dressing

*BEEF TENDERLOIN 18

on mixed greens with choice of drcssing

CALAMARI SALAD 16

criqu Frie&, sweet red chile sauce over mixed greens

with 4 blackened orgri”e& slﬂrimP, or gi”ed chicken 16
*AHI TUNA 20

sushi gradc, seared rare, mixed greens with sesame soy
vinaigrette dressing

smoked turkeg, chicken, Kalamata olives, red onions, tomatoes, bacon,

EﬂtFCCS includes house salad
CHIMAYO CHICKEN 23

chicken breast stuffed with sPinach, sun dried tomatoes, PoHano chil-
es and Asiago cheese, served over roasted onion sauce, GCP
and vegetablcs

*PORK TENDERLOIN 24

pecan grf”ed, basted with green and red chilcjc”g, vcgctab]es
and GCP or mashed

RED CHILE OSSO BUCCO 26

Dutch oven braised, CiPPohni onions, bal:;g carrots, served with PaPPardc”c

*GRILLED VEAL CHOP 29

16 oz. pecan gri”ec{, served with wild mushroom demi g|acc} vcgetchs
and GCP or mashed

*RACK OF LAMD 29

pecan gri”cc{, dbl. cut Colorado choPS, basted with mint jc”y,
vcgctablcs and GCP or mashed '

*NY STEAK »+

16 oz. Prime7 pecan gri”ec], buttermilk onion ring, chipolte and Ja|aPeno
hol[anc{aise, vegetaHes and GCP or mashed

*SURF AND TURF %

6 0z. beef tenderloin, two jumbo gri”ed shrimp, and two dungencss
crab enchiladas, with red or green chile and GCP or mashed

*SALT AND PEPPER ENCRUSTED
PRIME RIB 32

traditional with jus and creamy horseradish, or SW with green chile and

habanero Jack,’vegetablcs and GCP or mashed (5ervec{ after 5Pm)

*ROKERIJ STEAK 39

12 oz. pecan wood gjined beef tcr\der|oin, foPPed with dungcncss crab
anc{Ja|aPe.no |10||ar\daise, vegetab[es and GCP or mashed

CHICKEN SCHNITZEL 22

served with lemon butter caper sauce with taéiats”s Pasl“a

PASTA & GRILL 238

Fish de Jour with rice, gri”ccl chicken with green c}ﬂi|e, beef tenderloin
with Pinto beans, served with rotelli gar|ic cream

GCP-green chile potato

www.burningembersphoenix.com
Rokerij recommends, when only the finest will do:
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