
KIMCHI FRIES

       A S I A N  F U S I O N  S T R E E T  F O O D  O T T A W A  

buttered kimchi  tonkatsu  wasabi mayo

WU TANGY WINGS      12 
l ime juice  tamarind  shal lot  toasted ground r ice

BANH MI TACO     11 
pulled pork  pickled carrots  cucumber  gochujang

BATTAMBANG BANH HOI      15  
r ice noodle  pork bel ly  shrimp  mixed salad

ICE CREAM      8 
fruit   whip cream  toasted coconut  

BEEF JERKY      10 
soy  hoisin  palm  sugar  chi l l i  f lakes 

   ROKU  

GYOZA  (6PC) 

SOMERSET SALAD      10 
cabbage  bok choy  cucumber  peanuts 

miso dressing

BKK CHICKEN SKEWERS      10 
(3) tumeric  corr iander  cumin  peanut sauce 

PPH BEEF SKEWERS      10 
(3) tumeric  lemongrass galangal  l ime sauce   

GXSTR PORK 10 

BIG MAK 10 

EDAMAME BOMB 10 

ADD SOMERST
SALAD & CHILI OIL 

+ 5 

BITES 

XO FRIES 

shitake cabbage scal l ion ci lantro 

onion cabbage herbs garl ic 

cabbage tofu shitake ginger 

LAO MEATBALLS      12 
galangal  lemon grass  toasted r ice

11.5 

DELUXE  (CHEESE + EGG)  12.5 

(BEEF + CHEESE  &
EGG)  

BANGER 
 

14.5 

PHUKET FRIES
sweet basi l  pork  cheese  fr ied egg

12.5 

KHMER BEEF NAMPANG      11 
lemongrass  pickled carrots  wasabi mayo

ROKU SAMPLER      20  
lao meatbal l   beef + chicken skewers   beef jerky 

pork gyoza  salad   

SIDES 

FRIES      KIMCHI      SALAD 
 
BBQ PEANUTS       
WASABI PEANUTS             6 

F O O D  A L L E R G I E S ?  D O N ' T  B E  S H Y  L E T  U S  K N O W  



R O K U  B A R  +  B I T E S

D R I N K S  

N O N - A L C O H O L I C

P O P  /  J U I C E
Coke, Diet Coke, Sprite, Ginger Ale,
Ice Tea, Soda, Tonic 
Apple, Orange, Cranberry, Guava 

2 . 5

T H A I  T E A 3

*please notify us if you have any allergy restrictions 

V I E T  C O F F E E 4
Dark roast and flavourful coffee served
black or w/ condensed milk (hot or cold)

Fragrant tea served black or sweetened
with condensed milk (hot or cold)

4

5

Kombucha soda brewed with organic raw
cane sugar and green tea. Made in Ottawa. 

B U C H I P O P  K O M B U C H A

R E D  B U L L  /  K R A T I N G
D A N G  ( T H A I  R E D B U L L )  

C O C K T A I L S

R O K U  C A E S A R  ( 1 O Z )
[Tongarishi Rim, Tom Yum, Clamato, Shrimp
garnish] 

9

I ’ M  I N  L O V E  W I T H  T H E  C O C O  ( 1 O Z )
[Rum, Lime, Simple Syrup, Mint, Coconut
Milk] 

9

[Whiskey, Simple Syrup, Fresh Orange, Bitters] 

O R A N G E  I S  T H E  N E W  V I R G I N I A
B L A C K  ( 2 O Z )

1 2

D I C E D  P I N E A P P L E S  ( 2 O Z )  
[Coconut Vodka, Lime, Pineapple Syrup,
Basil]

1 2

S O U R  S E O U L  ( 2 O Z )  
[Soju, Yuzu, Simple Syrup, Aquafaba]

1 0

A L L  I  D O  I S  N G U Y E N  ( 2 O Z )  
[Vodka, Viet Coffee, Crème de Cacao, Bitters]

1 2

B E E R │ C I D E R

D R A F T  ( 1 6 O Z )
• Beau's Lugtread             • Rotating Tap 
Ask your server about our current tap 

6 . 5

B O T T L E S │ C A N S
• Tiger│Singapore (330 ml) 
• Heineken│Netherlands (330 ml) 
• Hitachino Nest│Espresso
Stout│Japan (330 ml) 

• Tiger│Singapore (500 ml) 
• Whitewater│Farmer's Daughter│
Ottawa (473ml) 
• Broadhead│Bodacious Blueberry
Blonde Ale│Ottawa (473ml) 
• Stray Dog│This One│Ottawa (473 ml) 
• Nita Beer│Mr. Brown Has Gone
Coconuts│Ottawa (473 ml) 
• Bicycle Craft│Frequency APA│
Ottawa (473 ml) 

• Flying Canoe│Hard Cider│ 
Ottawa (473 ml) 

6

6 . 5

8

7 . 5

7 . 5
7 . 5

7 . 5

B O N I T A  G U A V A B U M  ( 2 O Z )  
[Tequila, Thai chilli, Guava, Lime]

1 2

I T  W A S  A L L  A  D R E A M  ( 2 O Z )  
[Vodka, Lime, Ginger, Apple Juice, Simple
Syrup, Thai Basil]

1 2

L I K E  A  G 6  ( 2 O Z )  
[Gin, Lychee liqueur, Crème de Violette,
Lemon]

1 2

R O K U  F A M  A I N ’ T  N U T H I N  T O  F '
W I T  ( 2 O Z )  
[Cognac, Ginger Liqueur, Honey Syrup, Lemon]

1 3

W I N E  ( 6 O Z )  

R E D  
• Fantini│Sangiovese│Abruzzo, Italy ($32 btl) 8

W H I T E  
• Montalto│Pinot Grigio│Sicily, Italy ($32 btl) 8

P I N K  
• La Vieille Ferme│Rosé│Rhône, France ($36 btl) 9

6

7 . 5

K I T C H E N  B E E R 5│Say THX to the kitchen w/ a beer

Amarillo, Berry 

7 . 5


