SUSHI ‘ROKU

HAPPY HOUR

In the Bar/Lounge
Mon-Thurs 5-7pm & Fri-Sun 4-6pm

FROM THE BAR

Fusion 10
tito’s vodka, pineapple, watermelon
Oishii Mai Tai 12

bacardi reserve, myers’s dark, kraken
orgeat, lime, pineapple

Old Fashioned 12

whiskey, demerara, angostura

Yuzu Spritz 12
vodka, yuzu, st. germain, soda

Lychee Margarita 12
tequila blanco, lychee, coconut, lime

Wine 7
chardonnay, cabernet, sparkling

Hot/Cold Sake

Bottled Beer
kirin, sapporo, sapporo light

FROM THE KITCHEN

Edamame 6
salted, spicy, truffle or garlic

Edamame Hummus 8
chickpeas, za’atar, pita

Brussels Sprout Chips 8
truffle oil, truffle salt

American Wagyu Potsticker “gyoza” 9
Calamari red onion, jalapeno glaze 10
Popcorn Shrimp Tempura miso glazed 12

FROM THE SUSHI BAR

Yellowtail Diced Chiles* 12
olive oil, ginger, ponzu

Seared Albacore* ponzu, crispy onion 12
Seared Tuna Tataki* mizore ponzu n
Baked Crab Hand Roll* 10
Cut Rolls* 8

california, eel avocado, spicy tuna
popcorn shrimp tempura w/jalapeno or asparagus

*Consuming raw or uncooked meats, fish, shellfish,
and egg products may increase the risk of foodborne illness.



