
ROBATA

A  TRADITIONAL STYLE OF GRILLING THAT ORIGINATED IN

THE NORTHERN ISLANDS OF JAPAN. FISHERMAN WOULD SLOWLY COOK

THEIR CATCH OVER A COMMUNAL HEARTH CALLED AN IRORI.

TRANSLATED, ROBATA MEANS

"AROUND THE FIREPLACE.”

BACON WRAPPED ENOKI MUSHROOMS                          8
SWEET SOY, SPICY TOMATO SAUCE

BACON WRAPPED CHERRY TOMATOES (GF)                          7
SWEET SOY, SPICY TOMATO SAUCE

 

TRUFFLE MUSHROOMS                          10
ENOKI, BEECH, SHIITAKE, TRUFFLE BUTTER

ASPARAGUS (V)                                               8
SWEET SOY, SESAME

EGGPLANT (V & GF without Fried Leeks)                                                              9
CARAMELIZED SWEET MISO

SHISHITO PEPPERS (V)                           8
SOY SAKE GLAZE

CORN ON THE COB                                               7
MISO, YUZU BUTTER, PARMESAN

DUCK TENDERLOINS (GF)                           9
PLUM SAUCE

CHICKEN (GF)                            8
SSAMJANG SAUCE

BEEF TENDERLOIN                                             13
BLACK TRUFFLE AIOLI

BABY BACK RIBS                                                          10/12
PONZU BBQ

PRIME BEEF OR CHAR SUI PORK SLIDERS                         14
TRUFFLE AIOLI, SHIITAKE, ONIONS, SWEET POTATO FRIES

SHRIMP                          8.5
YUZU AIOLI

SCALLOPS                           19
WASABI AIOLI 

SALMON (GF)                          9.5
AVOCADO PUREE, PLUM SAUCE

YELLOW TAIL COLLAR                                      13
GRATED DAIKON, PONZU BBQ, ANTICUCHO SAUCE

JAPANESE WAGYU  (HOT STONE)                                                                                                                          MKT
SERVED WITH BLACK LAVA, RED HAWWAIIAN AND PINK HIMALAYAN SALTS

COLD PLATES

YELLOWTAIL APPETIZER                          19
JALAPEÑO, SRIRACHA, YUZU SOY

WHITE TUNA APPETIZER                          17
CUCUMBER, TRUFFLE OIL, YUZU, DRIED MISO

SEARED PRIME BEEF TATAKI                          19
SPICE RUBBED, MUSTARD, TOGARASHI, PICKLED CABBAGE

CEVICHE KEMURI STYLE                          17
CALAMARI, SHRIMP, TOMATOES, SPICY AVOCADO MARINADE

HOUSE SALAD (V & GF without Fried Leeks)                          8
BABY GREENS, CHERRY TOMATO, RED ONION, HEARTS OF PALM, HOUSE VINAIGRETTE

Chicken + 7 Shrimp + 8 Salmon + 9

BLACKENED TUNA SALAD (V without Tuna)                         22
SPRING MIX, BLUEBERRY, GRAPEFRUIT SEGMENTS, AVOCADO, PISTACHIOS, RADISH,

SWEET GINGER-SOY VINAIGRETTE

AHI TACOS                           17
AHI TUNA, WASABI SHISHO, CILANTRO, LIME

GF= Gluten Free Item   V= Vegan Item

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS OR BEEF MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
V-04-2024


	Slide 1

