Roka - Aldwych Sample Menu

Salad, tataki & tempura

Kihada maguro no tataki
Yellowfin tuna tataki with apple mustard dressing

Goma fuumi no ingin salada

Green beans with sesame dressing

Padron no tempura (v)

Padron pepper tempura with red koshu mayonnaise

Watarigani

Soft shell crab with roasted chilli dressing

Sushi & sashimi

Wagyu no tartar
Pure breed Japanese wagyu tartar, ponzu pearls, nori

cracker

Sake baka shari



Salmon nigiri with umeboshi, sesame, shichimi and shiso

rice

Hotate otsukurit

Scallop sashimi, tosazu jelly and yuzu ginger dressing

Kinoko to tamago maki (v)
Eryngii and shiitake mushroom with Japanese omelette and

rayu mayonnaise

Snacks & rice dishes

Gindara to kani no gyoza
Black cod, crab and crayfish dumplings

Tori no kamameshi

Rice hot pot with crispy chicken and shitake

Shiro miso

White miso soup with spring onion

Kani no kamameshi

Rice hot pot with king crab, wasabi tobiko



Robata

Tai no miso-yaki

Sea bream fillet, ryotei miso and red onion

Ise ebi yaki

Whole lobster with ponzu and umami seasoning

Konasu (v)

Eggplant in mirin, ginger and soy

Broccoli no shinme, shoga to moromi miso (v)

Tenderstem broccoli, ginger and moromi miso

Uniku to shishito yaki
Spicy beef and shishito pepper skewers

Kankoku fu kohitsuji
Lamb cutlets with Korean spices

Desserts



Hokkaido no yawaraka cheesecake
Cotton soft cheesecake, robata grilled pear, cream cheese ice

cream

Tsubo iri chocolate to vanilla no peanut sundae

Peanut, vanilla and chocolate sundae, sesame poki sticks

Yoghurt to almond no cake, miso no caramel ice to mango
toffee
Yoghurt and almond cake, mango toffee, caramel miso ice

cream

Setka moriawase

Selection of seasonal and exotic fruit

Menu last updated February 29th 2016
Pricing and dishes subject to change.
Dishes are representative of the type of food available at the
restaurant.



