
Hours

Menard's Parking Lot in Clive

www.RokTheWokTruck.com

(515) 783-4427

Rok The Wok
Food Truck Menu

Mon thru Sat  11am-8pm

Thank You!

We appreciate your

business!

Follow us on Facebook



Appetizers

A1. Crab Rangoon

A2. Chinese Egg Roll

A3. Vietnamese Egg Roll

A4. Fried Chicken Wing

A5. Fantail Shrimp

A6. Satay Beef

A7. Pot Stickers (6)

A8. Egg Drop Soup (16 oz)

A9. Hot & Sour Soup (16 oz)

$1.50

$1.50

$2.50

$1.50

$2.50

$2.50

$9.00

$2.50

$2.50

Entree Prices

Chicken

Beef

Shrimp

Combo

$8

$9

$10

$11

(breaded entrees are NOT available for combo meals)

Entrees

1. Broccoli
Enjoy our succulent stir-fry with crisp broccoli

drenched in a rich, savory brown sauce. A perfect

harmony of flavors for an unforgettable taste

experience.

2. Cashew
Crisp, freshly sliced carrots, celery, and zucchini are

expertly stir-fried in a savory, rich brown sauce,

creating a delightful blend of textures and flavors.

3. Fried Rice
This fried rice is a vibrant medley of green beans,

carrots, sweet corn, fluffy eggs, tender peas, and

crisp white onions, all stir-fried to perfection for a

dish bursting with color and flavor.

4. Garlic
A rich brown sauce envelops thinly sliced carrots,

crisp celery, and succulent mushrooms, creating a

harmonious blend of earthy flavors and tender

textures.

5. Governor's (spicy & breaded) 
Crisp, freshly sliced carrots, celery, and zucchini are

expertly stir-fried in a savory, rich brown sauce,

creating a delightful blend of textures and flavors.

6. Hunan (spicy) 
Infused with a kick of heat, this spicy brown

sauce generously blankets a colorful array of

broccoli, cabbage, carrots, celery, green

peppers, mushrooms, zucchini, and white

onions, creating a richly textured and

flavor-packed feast.

7. Kung Pao (spicy) 
A fiery brown sauce beautifully melds with bell

peppers, sliced carrots, celery, and crunchy

peanuts for a bold, flavor-packed dish.

8. Lo Mein
Tender noodles are stir-fried with a crisp mix

of cabbage, carrots, green and white onions,

creating a dish that's both comforting and

bursting with fresh flavors.

9. Mixed Vegetables
A savory brown sauce envelops a hearty

stir-fry of broccoli, cabbage, carrots, celery,

green peppers, mushrooms, zucchini, and

white onions, offering a delectable feast of

textures and garden-fresh flavors.

10. Mongolian
This stir-fry showcases a vibrant mix of green

and white onions, all expertly tossed in a

delectably sweet and savory seasoning,

creating a dish that's both simple and bursting

with flavor topped with crunchy noodles.

11. Orange (spicy & breaded) 
Your selected protein is skillfully stir-fried to

achieve a golden brown crisp, then enveloped in

a lusciously sweet and spicy glaze, offering an

irresistibly balanced flavor sensation.

12. Sesame (breaded)
This stir-fry is elegantly sprinkled with sesame

seeds and bathed in a rich sweet and savory

glaze, offering a delightful crunch and depth of

flavor in every bite.

(Served with fried rice)


