MENU

Welcome to Restobar Rouhi. Our menu consists of

Asian dishes with a modern twist.

BENTO BOX
12:00 - 16:00

Miso soup
With shitake, spring onion, tofu and nori

Green Salad
With egg yolk, furikake and yuzu dressing

Chicken thigh yakitori 2 pieces
With crispy chicken skin and furikake

BBQ cauliflower
With sesame, furikake and truffle dressing

30

SOEP

SALADS

Also available to order
as a large salad (+4.5)

Chicken ramen 16.5
With chicken thigh, Nori, egg and shiitake

Miso Soup 13.5
With shitake, spring onion, tofu and nori

Grilled chicken salad 16.5
With little gem, edamame, sesame
and lovage emulsion

Salad BBQ-corn /buratta 7 155

With little gem, edamame, sesame
and lovage emulsion

Grilled octopus salad 185
With little gem, edamame, sesame
and lovage emulsion




BUNS

DISHES

We recommend ordering
two dishes with a side.

SIDES

Bao bun Japanese beef stew
2 pieces 15.5
With mustard seeds, hoisin and chili

Bao bun Veggie 772 pieces 14.5
With ginger, bean paste, chili and chutney

Bao bun Crayﬁsh 2 pieces 16

With kimchi mayonnaise and herring caviar

Coquille 17
With Koblrabi, yuzu, langoustines hollandaise
and kombu

Steak tartare 175
Lavas-emulsie, enoki, kohlrabi, eggyolk, samphire and

papadum

Wild Salmon Gravlax 16

With beetroot, miso, taragon and elderflower

Tartare of seabass with softshell crab 17
With dashi, passionfruit, crab-bisque and togarashi

Chicken thigh yakitori 2 pieces 15.5
With crispy chicken skin and furikake

BBQ oyster mushroom s
Pickled onions, japanese dressing

Bread 6.5
With Seaweed butter

Fries 7.5
With kimchi mayonnaise

Edamame salad 7765
With garden herbs and ginger dressing

Green Salad 7 75
With egg yolk, furikake and yuzu dressing



ROUHI Mackerel tataki style boemboe bali 24
SPECIALS With coconut, kinilaw and daikon

Smash beef burger 24
With cheddar, coleslaw, coriander,
red chilli and kimchi mayonnaise
Served with fries

Short Rib asian style 27

With sabora, citrus, lotusroot, nori and corn

BBQ cauliflower 7720
With sesame, furikake and truffle dressing

DESSERT Pastry of the day 6.5

Ask our staff for our selection

Frozen mochi g
Ask our staff for our selection

Papadum 13
With pistache, pink pepper and mangosteen

Chocolate structures
With miso, S spice and laos

IF YOU HAVE ANY ALLERGIES OR

VEGETERANIAN VEGAN
INTOLERANCES, PLEASE INFORM OUR CREW.



BAR Oysters 3 pieces for 15 / 6 pieces for 28 [ 12 pieces for 54
BITES Option: Classic | With kinilaw, pickled onion |

Lango hollandaise, au gratin, herring caviar, bergamot and chili

Bread 6.5
With Seaweed Butter

Fries 7.5
With Kimchi Mayonnaise

Mixed Nuts 774

Bitterballen 6 pieces 6.5

Bittergarnituur 16
Bitterballen (6), karaage (3), octopus bites (3)

Bar platter 37
With chicken thigh yakitori (2), chicken dumplings (6) and
bao bun Japanese beef stew (2)

Bar platter 77 37
Bread with seaweed butter, kimchi dumplings (6) and
bao bun veggie (2)

Chicken dumplings 6 pieces 14.5
With crispy chili, spring onions and soy sauce

Kimchi dumplings 274 pieces 14
With crispy chili, spring onions and soy sauce

Bao bun Japanese beef stew 2 picces 15.5
With mustard seeds, hoisin and chili

Bao bun Veggie 77 2 pieces 14.5
With ginger, beanpaste, spring onion and chutney

Bao bun Crayfish 2 pieces 16
With kimchi mayonnaise and herring caviar

Chicken thigh yakitori 2 pieces 15.5
With crispy chicken skin and furikake



