
BEER 5
S A P P O R O  |  K I R I N  L I G H T

WINE & SAKE 10
S P A R K L I N G ,  W H I T E ,  R E D ,  &  S A K E

Please ask your bartender for the special wine of the day.

*Crispy Sashimi Tacos with Tabasco Ponzu, Avocado (2 pc.)   6
Edamame with Balinese Sea Salt (Make it Spicy +1)   5

Japanese Style Fried Chicken with Smoked Chili Aioli   10
Fried Ika with Sweet Chili Aioli   12

Chibi Burger with Arugula, Pickled Red Onion, Spicy Aioli, Avocado   7
Wagyu Beef & Kimchi Dumplings (4 pc.)   10
Truffle Fries with Aged Parmesan Cheese   7

Salmon Avocado Handroll   6
Crunchy Spicy Tuna Handroll   6

Hamachi Serrano Chili Handroll   6

SMALL BITES

COCKTAILS 10
LY C H E E  F I E L D S  haku vodka, lychee, passion fruit, lime 

I C H I G O  white strawberry gin, creme de violet, lime

W H I T E  L I N E N  botanist gin, cucmber, st. germain, lemon

H A W A I I A N  B O N F I R E  mal bien mezcal, pineapple, lime, jalapeño

D R .  J O H N N I E  B L A C K  black label, chamomile, lemon

*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.

ROKAHOUR
MON-FRI | 4:30-6PM


