
R O K U N A N A

DINNER 
4-COURSE $60

Kanpachi Carpaccio

Seared Albacore

Beef Tataki Tartare

Yuzu, Radish, Asian Pear, Cashews Roasted Carrot, Crispy Broccolini, Orange Miso

Green Mustard, Creamy Yuzu Sauce

Diced Sashimi, Rice, Shisho Leaf, Ikura

7 Pieces of Chef's Selection Nigiri

Vanilla Ice Cream, Deep-Fried Chocolate Churro

Hokkaido Rice, Strawberry Jam, Cinnamon Spice

Citrus Ponzu, Thinly Sliced Radish, Crunchy
Garlic, Cilantro Oil

Diced Beef, Gochujang Sauce, Scallion, Crispy
Capers, Cilantro Leaf, Roasted Cherry Tomatoes

Spring Mix, Grilled Asparagus, Pickled
Cucumber, Mango Slice, Pistachio

Crispy Baby squid, Honey Mustard Aioli

Roasted Zucchini, Cherry Tomatoes, Sauteed
Onions, Lemon Grass Sauce

Japanese Chicken Curry

Yuzu Soba

Chiraishi Don

Nigiri Omakase

Churo 

Hokkaido Rice Milk Pudding

Steamed Lobster Salad

Ika Karaage

Grilled Saba

COLD APPETIZER

HOT APPETIZER

Pair w. Wine

Choose One

ENTRÉE
Choose OneChoose One

DESSERT
Choose One
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