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AKOR
BRUNCH
French Omelette with Chives and Avocado 25
Snow Crab Cake with Yuzu Bearnaise, Poached Egg and Micro Herbs 28
Avocado Toast with Cured Salmon, Tomato Relish and Capers 26

Robata Grilled Skirt Steak with Shiso Chimichurri and Sunny Side Up Egg 38
Crispy Prawn, Unagi & Tamago Maki Roll with Avocado and Cucumber 22

Miso Glazed Salmon with Baby Gem Lettuce and Brioche Toast 37

Grilled Pork Belly with Yukon Potato Hash 25

HK Style French Toast with Matcha and Red Bean Roll 20

Fresh Fruit with Honey Whipped Cream and Croissant 24

Yuzu and Strawberry Parfait 12

ROKA PLATES | SASHIMI & SUSHI
Steamed Edamame 9  Shishito Peppers 12
Sea Salt | Spicy | Lemon with Ponzu, Bonito
Miso Soup 8  Crispy Honey Shrimp 24
with Wild Mushroom with Chili Garlic
Butterfish Tataki* 18  Pork Belly 19
with White Asparagus, Yuzu Shallot Dressing with Pickled Local Radish, Maple Verjus
Yellowtail Crudo* 25  Truffle French Fries 13
var[h GirthPcl)n;u, Serrano, Shallot . Sashimi Selection — 5 Kinds* 59
urrata Sala i . .
with Cherry Tomatoes, Kimchi Balsamic Nigiri Selection — 5 Kinds 35
Vinaigrette Hamachi Serrano Maki* 19
Salmon Crudo* 19  Spicy Tuna Maki* 18
with Truffle Yuzu Soy and Crispy Ebi Salt Dynamite Scallop Maki* 27
Wagyu Beef & Kimchi Dumplings 23
ROBATA GRILL

Prime Striploin (1202)* 51 Madagascar Tiger Prawn 52
Prime F||et (802)* 55 with Chili Lime Butter

- - * Crispy Brussels Sprouts 13
@i&?}e\/cg‘ir?jl\gas,%éu Rib Eye (1202) 73 with Japanese Mustard, Bonito Flakes
Glazed Pork Ribs g3  Broccolin . 13
with Spring Onion, Cashew (Half with Ginger Shallot Dressing

: Baked Potato 13
V(aimcéﬁgelr?)g%ii 23 with Shiso Cream, Chili Butter
Yuzu Miso Black Cod 47  Sweet Com 12
with Pickled Red Onions with Soy Garlic Butter
Lamb Cutlets (3 pc.)” 45
with Korean Spices, Smoked Eggplant Salad
COCKTAILS

Hi No Onna (Fire Woman) 19  Bloody Mariko 19

400 Conejos Mezcal, Hibiscus Syrup,
Maraschino Liqueur, Lime Juice

Tokyo Espressway 21
Suntory Haku Vodka, Frangelico, Kahlua, Gran
Crema Espresso

Lime Drop Martini 19
Suntory Haku Vodka, Lime Juice, Triple Sec,
Simple Syrup

Tomato, Yuzu, Soy Sauce, Wasabi, Pickled Ginger
Choice of: Suntory Haku Vodka or lichiko Silhouette
Shochu

Mimosa 19
Classic OJ | Elavors: Juicy Pear, Blugberry, Guava,
Passionfruit, Raspberry

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.



