MENU A

PP" COURSE

Edamame ROK
Soybeans, Asian Garlic Butter, Chili

2"° COURSE

ROK Shrimp Tempura
Spicy Mayo, Black Truffle Vinaigrette

Green Bean Tempura
Shiso Aioli

Pork Gyoza
Su-Shoyu

3*° COURSE

Godzilla Sushi Platter

Chef’s Selection of Sushi

4™ COURSE

Hanger Steak
Garlic Spinach, Sweet Potato Puree,
Beet Puree, Micro Intensity Mix

Crispy Brussel Sprouts

Bacon Streusel, Asian Pear, Honey, Fish Sauce

Furikake Fries
Shiso Aioli

DESSERT

lchigo Roll
Fresh Strawberries, Cream Cheese, Rice Crispy Treats,
Whipped Cream, Fresh Mangos, Chocolate Dipping Sauce



MENU B

" COURSE

Edamame ROK
Soybeans, Asian Garlic Butter, Chili

Miso Soup

Tofu, Wakame

2"° COURSE

Salt & Pepper Shrimp
Crispy Garlic, Shichimi, Shiso Aioli

Pork Belly
Braised Pork, Black Pepper Soy, Mesquite Smoke

Tuna Ceviche
Big Eye Tuna, Jalapeno, Ginger, Fennel, Mango,
Coconut Milk, Toasted Coconut Flakes

3*° COURSE

Godzilla Sushi Platter

Chef’s Selection of Sushi

4" COURSE

ROK Chicken

Sweet Potato Puree, Teriyaki, Asparagus

Hanger Steak
Garlic Spinach, Sweet Potato Puree,
Beet Puree, Micro Intensity Mix

Crispy Brussel Sprouts

Bacon Streusel, Asian Pear, Honey, Fish Sauce

Furikake Fries
Shiso Aiol

DESSERT

Honey Toast

Honey Drizzled Brioche Bread with Japanese Vanilla Custard,
Vanilla Ice Cream, Fresh Berries & Grated Cinnamon




MENU C

T COURSE

Edamame ROK
Soybeans, Asian Garlic Butter, Chili

2"° COURSE

Salt & Pepper Shrimp
Crispy Garlic, Shichimi, Shiso Aioli

Karaage
Marinated Japanese Fried Chicken, Citrus Aioli

Hamachi Serrano
Serrano Peppers, Korean Chili Pepper,

Pomegranate Ponzu

3*° COURSE

Godzilla Sushi Platter

Chef’s Selection of Sushi

4™ COURSE

Miso Sea Bass
Balsamic, Citrus Air

140z Ribeye
Garlic Red Wine Sauce, Brussel Sprouts, Rainbow Carrots,
Spinach Mash Puree, Aji Amarillo, Micro Intensity

Charred Asparagus

Preserved Lemon, Sea Salt

Kimchi Fried Rice
Kimchi Sauce, Portobello Mushroom, Carrots, Negi

DESSERT

Honey Toast

Honey Drizzled Brioche Bread with Japanese Vanilla Custard,
Vanilla Ice Cream, Fresh Berries & Grated Cinnamon




MENU D

" COURSE

Edamame ROK
Soybeans, Asian Garlic Butter, Chili

Shishito Peppers
Crispy Garlic, Sea Salt, Lime

2"° COURSE

Amberjack Carpaccio
Serrano, Chives, Truffle Oil, Yuzu Soy

ROK Shrimp Tempura
Spicy Mayo, Black Truffle Vinaigrette

Pork Belly

Crispy Honeycomb Pork Belly with Foie Gras, Micro Chives,
Micro Bull’'s Blood with Black Pepper Soy

3*° COURSE

Godzilla Sushi Platter

Chef’s Selection of Sushi

4™ COURSE

Miso Sea Bass
Balsamic, Citrus Air

420z Wagyu Tomahawk Steak

Foie Gras Butter

Kimchi Fried Rice
Kimchi Sauce, Portobello Mushroom, Carrots, Negi

Green Bean Tempura
Shiso Aioli

DESSERT

Honey Toast

Honey Drizzled Brioche Bread with Japanese Vanilla Custard,
Vanilla Ice Cream, Fresh Berries & Grated Cinnamon
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