STARTERS

Edamame $7 @y

Soybeans, Sea Salt, Lime

Edamame ROK $9¢@

Soybeans, Asian Garlic Butter, Lime

Miso Soup $6 &
Tofu, Wakame

Shishito Peppers $9 @V
Crispy Garlic, Lime, Sea Salt

SMALL PLATES

*ROK Shrimp Tempura $19
Spicy Mayo, Black Truffle Vinaigrette

Gyoza ROK $16

Pork or Vegetarian, Su-Shoyu

Beef Satay $15
Sweet Chili Coleslaw, Spicy Honey Soy

*Karaage $15
Ginger Garlic Marinated Chicken,
Furikake, Citrus Aiol

BENTO BOX COMBOS

Accompaniments include Miso

Soup, 3 piece Gyoza, Seaweed Salad,
4 piece California Roll or Spicy Tuna,
& Steamed Rice

*Chicken Skewers $22
Beef & Onion $22
*Teriyvaki Salmon $22
*Chicken Katsu $22
*Shrimp Tempura $22
Veggie Tempura $20

NOODLE COMBOS

Accompaniment includes 5 piece Gyoza

Ramen Combo $24
Pork Belly, Egg, Negi, Corn, Nori

Udon Combo $22

Fish Broth, Mentsuyu, Sansai,
Tempura Flakes

NOODLES

*Ramen $18
Pork Belly, Egg, Negi, Corn, Nori

Udon $16
Fish Broth, Mentsuyu, Sansai,

Tempura Flakes

SPECIALTY ROLLS

*Tiger Roll $21

Shrimp Tempura, Cucumber, Avocado,
Spicy Tuna, Negl, Spicy Dynamite Sauce

*El Chapo Roll $18

Spicy Kani, Shrimp, Cucumber, Avocado,
Lemon Slices, Tomatillo Sauce, Micro Cilantro

*Tempura Roll $16

Sa
—e

mon, Avocado, Cream Cheese,
Sauce, Spicy Mayo

*ROK & Roll $19

Tuna, Salmon, Yellowtail, Spicy Kani, Shiso,
Cucumber, Yuzu Soy

*Volcano Roll $19

Shrimp Tempura, Avocado, Gobo, Cream
Cheese, Flaming Jalapeno

*Ronin Roll $20

Shrimp Tempura, Red Onion, Avocado,
Spicy Kani, Truffle Ponzu Demi, Negi

*King Crab California Roll $17
*Shrimp Tempura Roll $12
*Salmon Avocado Roll $12
*Spicy Tuna Roll $12

SASHIMI & NIGIR]

*Maguro $5 Ebi $5

Tuna Shrimp

*O Toro $15 *Saba $5

Tuna Belly Mackerel
*Hamachi $5 *Tako $5
Yellowtalil Octopus
*Kanpachi $7 *Unagi $7
Amberjack Freshwater Eel
*Sake $5 *Madai $7
Salmon Japanese Snapper
*Hirame $5 *Kani $10
-luke King Crab
*Tamago $5 *Uni $10

Egg Omelet Sea Urchin
*Tobiko $4 *lkura $6
~lying Fish Roe Salmon Roe
*Hotate $6 *Bincho Maguro $5
Scallop Albacore

SUSHI COMBO $26

6 Piece Nigiri with Spicy Tuna or
California Roll & Miso Soup

GP Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs
or unpasteurized milk may increase your risk of food borne iliness

V Vegan
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