R A =T Appetizers
Rokko 1zakaya-Tapas Menu

h ille Salmon Avocado Carpaccio $15 ~ #—ev7#A FhA v F 3
| Hamachi Jalapefio Carpaccio $16 iBE b 9<—==hrvF3

*Carpaccio-sliced sashimi with Japanese dressing & green onion topping

#Rokko's favorite SALADS e #55%

Tofu Salad

Tofu Salad  $105 =ms 54 Seaweed Salad $8 mwy &

Sashimi Salad $16.5 mgy>5x e Yakiniku Salad $17.5 gmyox
' (Ribeye BBQ)

-

Wee ~Frie Nt

Agedashi Tofu §5  BUHLEE

Tonkatsu pork)  $8.5 Y Ao
Chicken Karaade $85 ~ Bomgy
Chicken Nanban $9 BRAIEA

(Chicken Karaage with vinegared dressing)

Chicken Cartilage Chickef:-K;raage Chicken Nanban
\‘9 Chicken Cartilage (hankotsu karaage) §8.5  BisA C OB
Calaman Calama” (lka Karaage) $12 A1 7=V (»EHT)
Shrimp & Veggie TerPHr? Shrimp & Veqqie Tempura $2  ExomyAbE
G ri ‘ ‘ e >:<Tempura Dipping Sauce contains dried bonito (fish) for flavor.

Shishamo j6  LLew M Salmon Teriyaki $12 #Eomy gz
(grilled smelt) l h k
Sanma Shioyaki $10.5 x4 % s )ﬁ Salmon Shioyaki$12 ok
(grilled pike mackerel) Sanma shioyak ChiCken Te?'iya kl 10 BB EEX
(S;i? :alz:fm\f;akl L \"\’  Chicken Shioyaki$to  mossex
Hokke Sh 1ova|<1 $13.5 13 o |FHaHEx HokkeShioyaki BeeFTafaki $15 D7 %
(grilled atka mackere[) ey (seared beef w/ponzu sauce)

Aiji Hiraki $95 BLoBE

Hamachi Kama $135 igsax [iiraki

(gr;[led jack mackerel)



Sashimi Set s27

Salmon, Hamachi, Tuna
& White Tuna Sashimi
(4 slices each)

BRI &Y b

& Individual Sushl 2pc50
Maguro ctuna)

Sushi, Sashimi & Rolls

&Individual Sashimie

W’ Maguro

Maguro 7pcs ctuna) $14
Salmon 7pcs $14

¥ roBHY
¥ —evoBlY

- Salmon

White Tuna 7pcs $14  mzczosmg  Salmon $7 Ebi cboiled shrimp) $5.5
1ka (squid) $10 vrosfg  White Tuna §7 Tobiko dyimgfshesn $6
Hamachi 7pes qellowtaid $15 @z sosms  Hamachi qellowtai) $8 Tamado ceggomelety $5

ebi 5pcs (sweet shrimp) $15  Hzvosig  Amaebi tweet shrimp) $10 1kury Galmon roe) $9

[Nari ¢tofu pouch) $5 Unagi (simmered eel) $9

8pcs Nigiri Set $28
2pcs each of Tuna, Salmon,

Hamachi & Unagi (eel)
over sushi rice

Sushi Roll Set A s$32

California Roll
Rainbow Roll &
Spider Roll

Sushi Roll Set B $32

California Roll
Rainbow Roll &
Shrimp Tempura Roll

BHICXY) Yy |
- 1 NO Substitution unless allergic. 1 -

Premium Nigiri Set (6pcs) $20

1pc each of Tuna, Salmon, Hamachi, White Tuna,
Tobiko (flying fish roe) & Kani (crab)
over sushi rice R

FLITALICED Y b

Side Salad $2.50
Miso Soup $2.50

Individual Rolls:
Tuna Roll PekEE $6
Salmon Roll #—=v#x ¢

Spicy Tuna Roll x-<4 v —v3u—nr $75

minced tuna mixed with chili & mayo, avocado

Rainbow Roll v 4 v#—u—xr $15
assorted sashimi on top of California roll

Negihama Roll n#is#x 56 -

i Add $1 for Tuna Avo Roll
& Salmon Avo Roll

Rainbow Roll

hamachl (yellowtail) with green onion

Individual Rolls; “Cooked rolls”

Avocado Roll  7#» r&x ¢5
Cucumber Roll #-oixzx 5

California Roll

Dragon Roll

> - >

Dradon RO” Foavm—n $15

shrlmp tempura roll topped with eel, avocado & eel sauce

California Roll # 9y 7 +r=7w—186

imitation crab, mayo, sesame seeds & avocado

Caterpillar Roll *+xv5—m—n $15

avocado, eel sauce, sesame seeds on top of eel roll

Shrimp Tempura Roll z vxw—r $13

tempura shrimp, lettuce, avocado topped with tobiko & eel sauce

Spider Roll =<4 #—wu—n $14

soft shell crab, lettuce, avocado topped with tobiko & eel sauce

Sushi, Sashimi, Rolls, and other Items are served undercooked, raw, and contain or may contain raw or undercooked ingredients.

Consuming raw or undercooked meats, fish, shellfish, poultry or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.



POPULAR!!

Premium
Kani Chirashi $24

snow crab, simmered
eel & fish egg over
vinegar rice

TLITLANTHELL

Rice Bowls

Meshi=Rice

M size 1 serving
L size 2-3 serving

Unagi lkura Meshi
M $21.5/L $25.5 T -

simmered eel &
fish egg over
crunchy skillet rice

)T LR

Deluxe Meshi

M $22.5/L $26.5

seared salmon, eel,
fish egg & poached
egg over crunchy
skillet rice

75 v 7 ZfK

Salmon lkura Meshi
M $18.5/L $22.5

seared salmon &
fish egg over
crunchy skillet rice

Hamachi Tataki Don $15

seared
yellowtail over
rice with wasabi
ponzu sauce

b2 H

Bara Chirashi

assorted sashimi
chunks &
simmered eel
over vinegar rice

EobbL

$22

seared white tuna
over rice with
wasabi ponzu
sauce

Chirashi=Assorted Fresh Fish over Sushi Rice

Yakiniku Don

sliced BBQ beef,
kimchi & poached
egg over rice

BERFF

$19.5

Beef Steak Don

sliced ribeye beef
with salt, pepper
& wasabi sauce
over rice

$19.5

assorted premium
sashimi &
simmered eel
over vinegar rice

FLITLb S Lo

FRT—%5F

Chicken Terivaki Don

$14.5

grilled skinless
chicken thighs
with teriyaki glaze
over rice

grilled chicken &
veggies with
shaved daikon
radish over rice

BEALHF

sliced pork belly
grilled with
ginger-soy sauce
over rice

KL & 5235

shrimp & veggie
tempura drizzled
with bonito-based
sauce over rice

Rt




Katsu Curry $14.5

C u rrv Ri Ce Panko-breaded &rkv;ith curry hwhL — ‘

Karaage Curry $145

Boneless fried chicken with curry B Fhr—

Chicken Katsu Curry $145 Original Curry $105 #y w3 nn1—

Katsu (pork) Curry

Paf;to/br;;d/ed ;hliikj‘ cutlet with curry Plain Curry with thinly sliced beef for flavor
Choice of 2 Entrée Plate e
PLEASE CHOOSE 2 ITEMS $20.50 Miso Soup s2.50

--Comes with Chicken Karaage, Rice, Miso Soup and Salad.

Chicken Teriyaki Chicken Katsu (cutlety  Shrimp & Vedgie Tempura
Ribeye Steak Teriyaki Tonkatsu (porkcutlet)  Vegetable Tempura
Salmon Teriyaki Tuna Sashimi t4pes)  California Roll (6¢ps)
Salmon Shioyaki salt)  Salmon Sashimi c4pes) [can be 2 same items]

> Miso soup & Tempura Dipping Sauce are Not Vegetarian since including dried bonito (fish) for flavor.

Rokko Crunch Roll

Salmon, salmon skin & lettuce Roll
with avocado, unagi sauce &
spicy mayo topped with
tempura flakes

(4pcs) $10.5

Specialty Rolls

@ Double Trouble Roll ~

Spicy Tuna Roll with avocado, topped with

o spicy mayo, jalapenos, wasabi mayo and
ROKKOnRo eanonis _

(6pcs) $11

Shrimp Tempura Roll,
topped with seared :
yellowtail, unagi sauce,
spicy mayo and tempura

flakes (6pcs) $16

Spicy Tuna Roll with avocado,
topped with salmon & mayo

seared with tobiko (6pcs) $16




