ROSE & IVY

steak. sushi. cocktails.

DINNER .

FIRST

To Begin

HAMACHILI 24

Japanese yellowtail - serrano - house made ponzu

BLUEFIN USUZUKURI 32

Akani - truffle - kizami wasabi - volcanic salt
IBERICO PORK BELLY BAO 21
Hoizsin - shiso - artisanal pickles

ROASTED BEET CARPACCIO 19
Cabernet pear - olive il cured feta - black walnnt pesto

STEAMED & CRISPED
Dumplings

PORK & SHRIMP GYOZA -5 13
Traditional pork and shrimp potstickers - crispy lace - black vinegar
chili sance

SHRIMP SHUMAI -5 13
Chinese style steamed dumplings - shrimp, tobiko - XO sauce

WAGYU EGG ROLLS 21

Wagyn cuts - maitake mushrooms - onion, wonton wrapper - black
vinegar dip

GARDEN

Greens

CHARRED ARTISAN ROMAINE* 15
Charred artisan romaine - miso caesar dressing = Parmesan - wonton
strips

ROSE & IVY SALAD 15
Mixced greens - cucumber - asian pear - avocado - plantain chips
candied cashews - carrot ginger dressing

A LA CARTE

Sides

To share or to add to any plate

PORK BELLY RISOTTO 11
MAITAKE GRITS stone-gronnd 12

RICE NOODLE sesae 5oy, green onion 9
ASPARAGUS 7
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SECOND

Plates

HOKKAIDO SCALLOP* 49

Local shrimp - ramen noodle - miso burn butter

KUROBUTA PORK CHOP* 49
XO sauce - marinated eggplant - pork belly risotto

FRIED CHICKEN 36
Umami dust - maitake grits - collards & bok choy

FRESH CATCH 43

Jasmine rice - Sea Island field peas - miso béarnaise

ELYSIAN FIELDS LAMB SHANK 58

Mushroom: risotto - mint burnt onion jam - house pickles

GULF SHRIMP & PORK BELLY FRIED RICE 27

From the Fire

WAGYU FILET -607* 58

Auwustralian Wagyn, center cut

WAGYU N.Y. STRIP - 1207* 65
Auwnstralian Wagyn, hand-cut

A5 MIYAZAKI RIBEYE*

Japanese A5 Wagyn, four ounce minimum

25 / oz

All steaks are accompanied with a japanese sweet potato
mash and sugar snap peas

Finished with smoked sea salt & cultured butter.
Add: Hokkaido scallop 18 -Key West shrimp 12

PORK BELLY FRIED RICE egg, scallion 1
OKINAWA SWEET POTATO HASH 7
BOK CHOY 7

JASMINE RICE 7

*These items are served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. Please inform your server of any food

allergies.



