Chef's Omakase

Ex perience the clz\e,f's ‘l’O\S‘HV\g menu

I! with the multi course "Omakase"
| $80 per person

Cold Appetizers
Gavden
I damame
[C_ damame Hummus and Wonton Chips
Kimchee Cucumber Sunomono
Ohitashi; chilled Spinach with Bonito [Flakes
Premium [Homemade T ofu T hree Ways;
White T ruffles, Caviar & |_emon Oil, T okyo Sallions & Sesame Ol

Sea
*Halibut Sashimi “C rudo” K anzuri (Chili Paste with [Fresh Cilantro
*Japanese Yellowtail Sashimi with diced Chilies
*T una Sashimi Carpaccio with Sesame Soy & (Garlic Chips
*Tuna | ataki Sashimi with Mizore Ponzu
*Seared Albacore Sashimi with Crispy Onions & (Garlic Ponzu
*Salmon Sashimi with Wasabi Roots
*Toro T artarwith T okyo Scallions & Caviar
*Octopus Sashimi; “Chichukai” Salsa & Yuzu FCPPer Dressing

Japanese Salads
Organic (Harden Sa]acl with JaPancse Yuzu Ci’crus Dressing

Seaweed Salad with Cucumber Sunomono & Plum Vinaigrette
*Tuna T ataki Salad with Seasonal Vegetables & (Garlic Ponzu
"New Style” Chicken Salad with Creamy Mustard Dressing
(alamari & Avocado Tempura Salad with Black Palsamic Vinaigrette

Comsuming raw or uncooked meats, fisl/\, sl/\e”fislx\, and egg proclmc’rs may increase

the risk of foocl borne illness.

*These items are served cooked-to-order, undercooked, or raw.
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Specialty Drinks

Roku's Fusion

White Peach Sake-tini
Fuji Apple Mawtini
Spicy Bull

Champagne St. Germain
Strawberry Fizz
Passion & Spice

Pear Mawrtini
Blackberry Smash
Qinger Lychee Mojito

Margavrvita Paradiso

Beewv

Kirin Light

Four Peaks Ki"l’lif‘l’el‘ “the local favorite”

Kirin Ichiban
Asahi Super Dry
Asahi Select
Asahi Black
Sappovro

Ovion

Echigo Micro Brew
Hitachino White Ale

Skgg \/ocil(a) Honcydcw Canta]oupe, & Watcrmclon
with Fineapple and Cranberrﬂ Juice combined to create

the PerFect cocktail.
Citrus Vodka and Ozeki Sakc infused with Wl’lité Feach Furee.

Nigori Sakc and APP!C Liclucur shaken and served straigl'lt up.

Seven | ik SPiced Rum infused with housemade
ginger syrup, Red Bull, and a splash of lime served overice.

The sParHe of re]creshing champagne with the Fragrance of
E]dcrﬂowergamishcd with a fresh rose.

42 Below Vodka shaken with fresh Strawberries and | ime wec{ges
toppcd with a fizz of club soda.

Skﬂﬂ Fassion I ruit \/od‘(a with an [” ssence of Orangc Curacao

with cruslﬂcdjalapcnos, Orange slices, and a touch of Lcmon Juicc.

C]reg (Goose | e Foirc \/oc”<a with muddled Fear, Fearjuice,

and garnislﬂed with a slice of shaved Parmesean.

Belvedere Cytrus with smashed Plackberries, fresh sour and
spcarmint leaves finished with Blackbcrrg Liqucur.

Bacardi Kum with fresh Mint, Lgchec I ruit, C]inger,
\/ani”a, and fresh | ime Juice.

(Corzo KeposadoTequila with a blend of Agave Nectar and
E_]clcnqower topped with a sp]ash of Fincapplc Juicc.

SW\C\” lav‘ge
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By the Glass
Hot Sake sm & Ig 8 Nigori Sake “Ozeki” (unfiltered)
]ichiko SHocl—ru ( Mugi/Barleg) 7 F]um Wine “C]—]oga”

Sake Samplev Featuring Daiginjo Sake, Ginjo Sake & Junmai Hake

Jizake Japanese Cold Sake List

Tengumai "Dancing Gob]in" Yamahai Junmai lshikawa
Made using the specia] “3ama}1ai” method which is the classical s’cg]e of brewing sake.
Kich blend, well balances wiht a nutty aroma and flavors of butterscoth and walnuts.

Tsukasabotan "King of Feonies“ Junmai from Kochi

Most sake from the Kochi Pregecturc is very drg, but Tsukasabotan also

has a deeP creamy aroma. Mllcl aciclit3 balanced with softness.

O=zeki Ginjo Ginjo from C alifornia

Homegrown pure rice wine with full bodied flavors. From one oFJaPan’s ]argcst sake Proclucers.
Kikusui "Chrgsanthemum Water" Junmai Ginjo from Niigata

Kikusui is fermented for an extended Pcriod atalow temperature using Gohgakumangoku

rice. A sweet aroma of rose and manadarin orange with a clean and spicg finish.

Kubota 'Hekijyu ”Jade Ga]a“ Junmai Daigin'o from Niigata
A name familiar with sake ]ovcrs, K ubotais one of aPan’s most recognized sakes.

Flavors of nutmeg and pears makes this an excellent Pair with fresh sashimi.

Sake by the bottle 720wl

12

20

Daiginjo-shu (5ubtle’c9 & [Tinesse) - As an apcrthc, enjog with light and simplc foods.

Osakaya Chobei Daigirjo g Hgogo

Tamanohikari " Junmai Daxginjo " Kgoto

Taiheizan Tenko " Junmai Daiginjo » Akita

Ken Daiginjo K Fukusl’n’ma

Suehivro Gensai Daiginjo n Fukushima

Osakaya Chobei Daiginjo i Hyogo 300 ml

Mowiko " Daiginjo " Yamagata 500 ml
Ginjo-shu (Light & Rcﬁ]cresl'lir:g)~ (Goes well with reFres%ing dishes.

Shimehavitsuru Jun Junmai Gir\jo K Nigata

Hakkaisan " _Junmai C]igo " Nigata

Katana Aizu " Junmai

injo " Fukushima

Junmai-shu (Fure Kice Goodness>~ ull bo&iec{, goes best with cooked, smoked, orrich foods.

Junmai Roku " _Junmai® [Tukushima
Havrushika " _Junmai* Nara

Tokubetsu-shu (New & Different)

Ohtouka " Nama Sake” %00 ml

O=zeki Nigori " (nfiltered Sake” California 375 ml

Suehivo Foochi Foochi i SParUing Sake K Fukushima %%0 ml
Shochu (Distilled A‘coho])

Jichiko "Mugi Shochu® Bar]eg 750 ml

Ryukyu Ohcho K ome Shochu " Rice 750 ml

Kappa No Sasoimizu " Jmo Slﬁoc}wu " Sweet Fo’cato 750 ml
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Hot Appetizers
Gavden
]ngcn ]tamc; Sauteccl Chinese (areen Peans with Garlic Sauce 7

Miso E_ggp!ant Dengaku 9
Shishito; JaPanese FCPPCrS with Soy Garlic io
Toxcu Steak with sauteed Mus}wrooms n Fonzu Citrus Brotlﬁ i3

Sea

*Seabass “[Jarumaki” Springron with [erb Citrus Dip 16
Shrimp Dim Sum with Chili For\zu & Chili Oll Puerre B]anc i3
Baked Cod "5ai‘<90~3a1<i" in Sweet Miso i7

Chilean Seabass ina T ruffle Miso Glaze 21
Popcorn Rock Shrimp T empuraina Spicy Miso Glaze 16
Roku SaHoP "Dynamite” i5
*[Hanabi” Spicy T una on Crispy Rice Cakes 12

Farm
Chicken “Yakitori? Skewers with T eriyaki & Yuzu Ginger Relish 10
*Kobe Beef Skewers with Plack Pepper Sauce 4
IFilet Mignon wrapped Asparagus with Soy Mirin Sauce 5
*Asian BB Short Ribs «Yakiniku” 4
Crispﬂ Chicken "Kara Age” with Cilantro Mayo i1
*K obe Style “Washyu Gyu?: Grrilled Shiitake Mushrooms & T omato Maki 28

Consmming raw or uncooked meats, fislx\, slr\e”fisl/\, and egg py‘oclu\ds may increase
the risk of foocl borne illness.

*These items are served cooked-to-order, undercooked, or raw.
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* Abalone Awabi)

* Albacore Shiro Maguro)
*(Crab ani)
*E_gg Tamago)
*ITreshwater [~ ¢l Unago
*r“lalibu’c fﬂirame)
*Jumbo Clam Mirugai)
*Mackere| Saba)
*Monkfish | iver Ankimo)
*Octopus Tai(o)
*Ogster K aki)

(

(

(

(

(

(

(

(

(

(

(

*5a|mon Egg (
*Salmon (Sakc)

*Sca”op (

*Sea E_el (

*Sea Urchin E
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*Shrimp b
*Smclt Egg Masago)
*Spanish Mackerel A}l)
*Squid [ka)

*Sweet Slﬂrimp
*Tuna Be”g
*Tuna

*T una- Blue in
*Tuna | ataki
“Yellowtail

Rolls

*Baked Crab

*(California

*(Crab Dgnamite

*Crunchg 5@'(:5 T unaw/Avocado
*E_el Avocaclo

*Shrimp Tempura w,/ AsParagus
*Solctshell Crab

*Spicy Rock Shrimp W/Asparagus
*Spicy Sca”op

*Spicg una

*T oro &Jalapeno

*Spic3 Yellowtail

Amaebi)

Maguro)

[Hon Maguro)
Maguro T ataki)
[Hamachi)

Sushi
(2 Pieccs per orc]er)
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(Garden Ko”: Cucumber, AsParagus & Mizunaw/ Ginger 503

“T ako Roll: Spicy Octopus tqppcd w,/ Spicy T una

*Shima Roll: Shrimp wraPPecl 6Pic5 Tunaw/ Cilantro & Avocado

“Baked | obster with Creamg Miso Sauce

“K atana Roll: Tuna & Yellowtail atop Spicy Tuna & Shrimp Tempura

Sashimi
(+ Pieces Perordcr)
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Consuming raw or uncooked meats, fislr\, slr\e”fisl/\, and egg pv‘ooludrs may increase

the risk of foool borne illness.

*These items are served cooked-to-order, undercooked, or raw.

Sushi Combinations

*Seven Piece Syshi Assortment & SPiCH T una Roll (One FPerson) 25
“T welve Piece Sushi Assortment, 5Pic3 Tunag Cawomia Roll (T wo Ferson) 46

Dinner Entree
(5 additional for Miso SOUP: and Ricc)

*Gri”ed Fi]et Mignon
[Homemade Teriyaki Saucc; Mashed Fotatoes 3

*Frime Rib E_gc Steak "Japonaisc”
Served with 503 Garlic Sauce 54

Gri”ecl Ji~Dori Chicken
Sautccd Mix Mushrooms & Mashed Potatoes 20

*Fanko Crustecl Salmon
Wasabi Cream & Tonkatsu Sauce 21

FPan-fried 5@(:9 Jumbo Shrimp
SCFVCCI with [Jomemade Fotato Clﬁips 24

K urobuta Kakuni; E_ight [Hour Braisecl Foric
Shiitake Prown Rice 22

Soups and Noodles

Miso Soup with T ofu 4
King Crab Miso Soup 12
(Cold or Hot (Cha Soba 10

Tempura

Mixed Seafood & Vegetable (ten picces) 20
Assorted Vegetable (six picces) e
Assorted Seafood (five picces) 12

Consmming raw or uncooked meats, fisl/\, sl/\e”fisl/\, and egg proclu\ds may increase
the risk of foocl borne illness.

*These items are served cooked-to-order, undercooked, or raw.
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