ROKA

AKOR SAN FRANCISCO

DESSERTS

Warm Valrhona Chocolate Cake with Aimond Caramel and Vanilla Ice Cream 17

(For a truly exceptional experience, try with The Macallan Harmony Rich Cacao — 40)

Japanese Style Strawberry Cheesecake 14
Mango Pudding with Tapioca and Ruby Grapefruit 10
House-Made Sorbet and Ice Cream 6 per scoop

Roka Akor Dessert Platter - Chef’s Selection (minimum 2 people) 18 per person

DESSERT WINES (2oz. serving)

Carmes de Rieussec, Sauternes, France 16
Chéateau Suduiraut, Sauternes, France 15
Dolce Late Harvest 2017, Napa Valley, California 20
Graham’s 10yr Tawny Port, Douro, Portugal 10
Graham’s 20yr Tawny Port, Douro, Portugal 20
Inniskillin Riesling Icewine, Canada 33
Jackson Triggs Reserve Vidal Icewine 2019, Ontario, Canada 19
Royal Tokaji ‘5 Puttonyos’ Aszu, Tokaji, Hungary 18
Umenoyado Aragoshi Yuzu Shu, Nara, Japan 13
Umenoyado Aragoshi Plum Wine, Nara, Japan 15
Espresso Martini - Stoli Vanilla Vodka, Mr. Black Espresso, Simple Syrup 19

Add Mozart Dark Chocolate or Pumpkin Spice -- $2

JAPANESE WHISKYS COGNACS & SCOTCH

Yamazaki Single Malt 12yr 60  The Macallan Single Malt 12yr 22

Yamazaki Single Malt 18yr 180  The Macallan Single Malt 15yr 36

Hibiki Harmony Blend 25 The Macallan Harmony Collection Rich Cacao 40

Hakushu Single Malt 12yr 40 Remy Martin VSOP 19

Hakushu Single Malt 18yr 90 Remy Martin 1738 20
Remy Martin X.O. 50

TEA & COFFEE

Emperor’s Sencha 10 Americano 6
Emperor’'s Genmaicha 10 Espresso 6
Emperor’s Hojicha 10 Double Espresso 9
Samovar Chamomile Twist 10 Cafe Latte 8
Samovar Earl Grey 10 Cappuccino 8

i»SAMOVAR

EVERYTHING’'S BETTER WITH TEA

Dishes are meant to be shared and are subject to change based on seasonal availability.
6% surcharge added to food and beverage sales for SF Employer Mandates.



