Chef's Omakase

éxpewience the cl/\ef's Jras’rit/\g menu

! with the multi course "Omakase"

$80 per person

Cold Appetizers
Gavden
Edamamc
[ damame [Jummus and Vegetable \Wonton Chips
Kimchee Cucumber Sunomono
Ohitashi; chilled Spinach with Bonito [Tlakes
Premium [omemade T ofu T hree Ways with; White T ruffles,
Caviar &]_emon Oil, and T okyo Scallions with Sesame Ol

Sea
Japanese Yellowtail Sashimi with diced Chilies
[_obster Medallions with T ruffle Fomegranite (Glaze
T una Sashimi Carpaccio with Sesame Soy & (Garlic Chips
T una Tataki Sashimi with Mizore Fonzu
Halibut Sashimi “(suzukur”
Fresh Salmon Daikon with Caviar
Scarcd A”Dacorc Sashimi with ch Yuzu Fcppcr | ime Sauce
Toro Tartarin Wasabi Soy with Caviar
Octopus Sashimi & [eidoom | omatoes with Caper Yuzu Garlic Ol

Japanese Salads
Cacsar Stglc Smokcd Saimon Sa]ad
Organic (Garden Salad with JaPanese Yuzu Citrus Dressing
Seaweed Salad with Ginger Vinaigrette
T una Tataici Salad with Scasonal \/cgetables & (arlic Fonzu
Mixed Sashimi Salad with Ginger Vinaigrette
"New Style” Chicken Salad tossed with Creamy Mustard Dressing
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Specialty Drinks

Roku's Fusion

Sake Mavtini

Fuji Apple Mawtini

Qinger Margavita
Kyoto Rose
Strawbervry Fizz
Passion & Spice
Pear Martini
Sweet Poochi

Ginger lychee Mojito

Beewr

Skyg \/oc”<a, Honegclew Canta]oupe, & Watermelon
with Fineapple and Cranberrg Juice combined to create

the PerFect cocktail.

Junmai Ginjo Sake shaken with fresh Cucumbcr;
very rcFreshing.

Nigori Sake and APPIC Liqueur shaken and served straight up.

Corzo b]anco Tequila and Freshlg blended ginger served on
the rocks with a ginger sugar rim.

Be]vedere \/odi(a Paired with white tea Bulgarian roses and
gamislﬁecl with a rose Pctal.

]mperia Vodka shaken with fresh strawberries and lime we&ges
topped with a fizz of (lub Soda.

Skyy Fassion I ruit \/odka with an [” ssence of Orange Curacao

with crushedjalapenos, orange slices) and a touch of | emon Juicc‘

Grcy (qoose | e Foire \/oc”<a with muddled pear, Pcarjuicc,

and garnishcd with a slice of shaved parmesean.

Foochi Poochi Salcc & Be!vedcre Fomarancza with
fresh | emon Sourgarnishcd with fresh Tangerine.

Bacardi Kum with fresh mint, lgchee 1Cruit, ginger,
vani”a, and fresh | ime Juice‘

RED SUN CSUSH Roku’s own brew)

Asahi Super Dry
Asahi Select
Asahi Black
Sappovo

Kirin Jchiban

Kirin Light

Ovion

Echigo Micro Brew
Hitachino White Ale

Vebisu Premium

small large
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By the Glass

[Hot Sake "Ozekir sm 6 lg 8 Nigori Sake «Ozeki (unfiltered) 6

]ichiko SHOCEU (Mugi 5]—\oc}1u) 7 Flum Wine “C}-\oga”

Sake Samplev f:eaturing Daiginjo Sake, Girjo Sake & Junmai Hake i8 +l ot Appehzev‘s
Qavden

Ji J Col List
leake Japa“ese © d Sake 'S 50z 10 o= ]ngen Jtame; Sauteed Chinese (areen Peansw/ Garlic Sauce 8

Tengumai ”Dancing Goblin“ Yamahai Junmai |shikawa i2 24 ,

Made using the sPecial “Hamahai” method which is the classical stgle of }Drewing sake. Miso E_ggplant Dengaku g
Rich blend, well balances wiht a nutty aroma and flavors of butterscoth and walnuts. Shishito; JaPanese FePPers w,/ 509 Garlic K¢}
Tsukasabotan ”King of Fconics" Junmai from Kochi i% 26 ToFu Steak with sauteed Mushrooms i2

Mos’c sake from the Kochi Premcecture is very clrg, but Tsukasabotan also

has a dccp creamy aroma. Mild aciditg balanced with softness. Sizz]ing Mushroom ”Tobangaki" in Ponzu Citrus Proth 14
O=zeki Ginjo Ginjo from Calhcornia io 20
Homegrown pure rice wine with full bodied flavors. rom one oFJaPan’s ]argest sake Producers.
Sea
Kikusui ”Cl’xrysantlﬁcmum Water" Junmai Girﬂ'o from Niigata i5 30
Kiku/s&i is Fer,lcﬂen’cecl F(Er an extznc{ed Pderi/ocl atalow thmpjrature zsing G]Ccl)hgiicumaﬂgoku Seabass “Harumaki? SPFngroﬂ w/ Herb Citrus D]P 17
rice. A sweet aroma of rose and manadarin orange with a clean and spicy finish. Slﬂrimp [ ettuce CUPS with Shichimi and Gingcr Cruacamole 7
Kubota Hekijyu "Jadc Gala” Junmai Daigin'o from Niigata 20 40 , N /
A name familiar with sake Iovers, Kubota is one oij(JaPan’s most recognizecl sakes. Bakecl Cod "53"(30*33‘4‘” n Sweet Miso 17
[lavors of nutmeg and pears makes this an excellent pair with fresh sashimi. (Chilean Seabass in Yuzu Putter 22
Sake bx ihe boﬂle 720 . Fopcorn Rock Shrimp TemPura ina SPiCH Miso Glaze 16
Daiginjo-shu (Fragrant flavor) - As an aper’chc, erjog with !ight and simple foods. Roku "Dynamite” choice of: Scaﬂop, Crab or|_obster 15/24,/28
Tamanohikavi I;Junmai Daiginjo i Kgoto 87 “Hanabi” SPicﬂ T unaon ’coP of a Crispg Kice Cake P2
Taihei};an 'lfenrl:«?< "Jhunmai Daigirjo v Akita 18 Salmon Tcmpura Roll with Avocado & Yuzu Ponzu 15
Ken " aiginjo " Tukushima 128 ) )
Suehiro Gensai Daigirjo } {:ukushima 190 Fanko Crustecl Salmon with Wasabx Cream and Toni(atsu Sauce 16
Osakaya Chobei Daiginjo m Hgogo %00 ml 29
Movrwiko Daigirjo K Yamagata 500 ml 68 Favm
Ginjo-shu (Liglﬁt & Smooth ﬂavor}~ (oes well with relcreshing dishes.
Shimeharitsuru Jun " Jur}mai Giﬂjo K Nigata 65 Filet Mignon wraPPed Asparagus with 509 Mirin Sauce i5
Hakkaisan " Junmai Ginjo ! Nigata 80 K obe Beef T ataki with (Garlic & Ponzu 26
Katana Aizu " Junmai“Girjo " Fukushima 82 Chicken Yakitori with Ginger Relish & Yuzu K osho 9
Junmai-shu (Rich flavor)- Full bodied, goes best with cooked, smoked, or rich foods. K obe Beef Sk ith Plack P S 4
Junmai Roku " Junmai [Tukushima 64 obeee cwerwit acel epperoadee
Harushika " Junmai® Nara 5% Asian BB Short Ribs «Yakiniku” 15
Miyasaka " Yawaraka Junmai® Nagano 59 K atana | amb Chops (» PC‘> marinated in 503 (arlic i8
Tokubetsu-shu (Sake brewed using sPecia] methods) CriSPH Chicken "K ara Age” with Cilantro Mago I
Ohtouka " Nama Sake® %00 ml 20 . . ) )
O=zeki Nigowi " Unxciltered Sake California 375 ml 20 Japanese Keobe Wagyu & Mixed Mushroom Tobamgaiq T
Suehivo [oochi Poochi * Sparuing Sakc 1 Fukushima %%0 ml 26
Shochu (Distilled Alcohol}
Jichiko " Mugi Shochu® Barlcg 750 ml 48
Kappa No Sasoimizu " Jmo Shochu " Sweet Fotato 750 ml 68

Ryukyu Ohcho " K ome Shochu”Kice 750 ml 58
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Abalone
Albacore
Crab

Ceg
Freshwatcr E_cl
[Halibut

Jumbo Clam
Mackerel
Monkfish | iver
Octopus
Ogster
Salmon Egg
Salmon
Sca”op
Seael

563 Urchin
fjhrimp

Smelt Egg
SPanish Mackerel
Squid

Sweet Shrimp
Tuna Be”g
Tuna

Tuna- Bluc [in
Tuna ] ataki
Yellowtail

Rolls

Albacore &Sca”ion

Paked Crab
Calhcornia

Crab Dgnamite

(Awabi)
(Shiro Maguro)
(Kan)
(Tamago)
(Unag)
(Hirame)
(Mirugai)
(Haba)
(Ankimo)
(Tako)

(Kaki

(Jkura)

(Hake)
(Hotate)
(Anago)

(Uni)

(Eb)
(Masago)
A

(Ika)

(Amaebi)

(T oro)
(Maguro)
(Hon Maguro)
(Maguro T ataki)
(Hamachi)

Crunchg Spicg T unaw/Avocado

E_el Avocado

Rock Slﬂrimp Tempura w/JalaPcnos

SErimE TemPura w,/ Asparagus

Softs ell Crab

Spicg (Canadian Rock SHrimP W/Asparagus

fjpfcg Sca”op
SPfcg Tuna
Toro & Ja|apeno
Yellowtail 5ca”ion
Rainbow
Caterpi”ar

[Heirloom T omato Ko” wraPPed n 503 Fapcr
Saba Rollw/ Avocado & Ume 505 Sauce

T ako Ro”: SPiCQ Octopus toPPccl w,/ Spicg Tuna

Sushi

(2 Picccs per order)
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Shima Roll: Shrimp wrapped Spicg Tunaw/ Cilantro & Avocado
Bakec{ Lobster with Creamy Miso Sauce
Katana Ro”: Tunaé Yc”owtail atop Spicg Tunaé Shrimp Tempura

Sashimi

«+ Picccs per order)
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Dinner Entree
($6 additional for Miso SouP, and Rice)

Gri”ec{ Filet Mignon with homemade Teriyaki Sauce; TemPura Onion Rings

Prime Rib E_ye Steak “JaPonaise“ 503 (Garlic Sauce

Gri”ec{ Ji~Dori Chic‘(en with Shiitake Mushrooms

Chilean Seabass with T ruffle Miso (Glaze & Sauteed Spinach
FPan-fried Spicy Jumbo Shrimp & homemade Potato Chips

Roastec{ Lobster, Frawns, & Ho‘(kaido Sca”ops in Finl( FCPPercorn Olive Oll

Soups and Noodles

Miso Soup with T ofu

King Crab Miso Soup

Cold or Hot Cha Soba

Cold or Hot Tempura C!na SOba

14

Tempura

(ni wrapped with Shiso 12
Mixed Seafood & Vegetable (ten picces) 20
Assorted Vegetable (six pieces) 10
Assorted Seafood (five Pieces) i2
Asparagus 4 Shiitake Mushroom
Avocado 4 Sweet Potato
Broccoli 4 Pumpkin

Bell Pepper 4 Orion

(arrot 4 (alamari

[ ggplant 4 Scallops

[ noki 4 Shrimp
Mountain Fotato 4 Whitefish

Al TcmPura orders 2 Picccs
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