ROKAHOUR MON-THU | 3:30-5PM

BEER

GOOSE ISLAND SUMMERTIME,
KOLSCH 5

BEVERAGES

SAKE BY THE GLASS

SHIMIZU-NO-MAI / PURE DUSK

WINE BY THE GLASS

CHARLES DE FERE BRUT
Loire Valley, France

TXOMIN ETXANIZ ROSE
Getaria, Spain

ALTUGNAC CHARDONNAY
Pays d’Oc, France

7

BOGLE FAMILY VINEYARDS
CABERNET
Clarksburg, California

7
POGGIOTONDA CHIANTI
7 Toscana, Italy
ATALAYA “LAYA” RED BLEND
Almansa, Spain
COCKTAILS

BLOOD ORANGE MARGARITA 9 | LYCHEE UBE MARTINI 8

Shishito Peppers

Crispy Fried Squid

Wagyu & Kimchi Dumplings
Crispy Spicy Tuna Roll
Hamachi Serrano Roll
Assorted Sashimi Taco

Flame Seared Salmon Nigiri

FOOD

10
10
10
12

9

Escolar Tataki

Japanese Style Fried Chicken
Chicken Teriyaki

Prime Beef Skewer

Crispy Fried Eggplant

Pork Belly

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.

Promotional menu not available to-go or in the main dining room.
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