15607 Madison Ave -
Lakewood, Ohio 44107 STE AM BUNS /// ==
(216)920-5060 o

I RoxuFusion.com Served with a side of Roxu's house minute slaw f"';
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‘H‘ Tuna - togarashi seared, wakame, Midori sriracha $5
|

i Ebi - sweet Shrimp, takuan, sriracha, living cress, wasabi foam $5 \

[ ‘ I
J el - Pecanwood smoked, plum tonkatsu sauce, radish, cress $6

”“ Tof U - hoisin glazed tofu, daikon, edamarme salsa, wasabi foam $5 ..
| Nﬁ ROXU

J| Kung Pac Chicken - chili Szechuan Chicken Tenderloin, mirin braised cabbage, scallion, sesame
Wl cashew crumble $5

| ‘
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‘ Pork Belly - Crispy Pork Belly, Napa cabbage, sesame cashew crumble, Roxu Spiked Ponzu $5
\

| .

” Wagyu Strlp - Charred, rare, black garlic chimichurri, roasted Ohio beet, local living cress. $6

h Philly Bun - House Roasted Wagyu Roast beef, charred scallion, oyster mushroom, sesame, wasabi

l infused cream cheese $6
1 SALADS
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i Kani Salad - snow crab, cress, ginger, lemon, cucumber, cilantro, mint, soba, avocado, tobiko mayo,

I

I

‘

|| wasabi $10

‘

; l ‘w Wakame Salad - Wakame, sesame cashews, edamame, daikon, Hawaiian pink salt $8
N
|
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Misc swp - Homemade Dashi, tofu, nori, Ohio sweet corn, cilantro $5

| Roxu Qinger Salad - Green City Growers' iving Watercress, sake ginger dressing, roasted beet, tofu
- $9

—
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| \|. Edamame - Steamed, Hawaiian Pink Salt, soy powder $7

I .
| Asian Chicken & WGfﬂe - Wok fried organic Chicken, Scallion cake waffle, pork belly crisp, chili maple
| 'glaze $9

| . .
| Stlcky Duck w:ngs - Pecanwood smoked duck wings, plum tonkatsu sauce, sesame sticky rice $11

|
l Rexu Stacker - Tender sous vide braised short rib in Korean bbq, crispy sticky rice cakes, mirin

. braised cabbage, sesame cashew crumble, scallion, shishito peppers $12

| .
‘ ] Southern Fried Tof U - Crispy wok fried tofu, asparagus, mirin braised cabbage, radish, katsu, sticky
' rice, sesame cashew $8

Pacu Ribs - Ponzu BBQ lacquered Pacu Ribs, Roxu minute slaw, Midori sriracha $11

| .
| Peppered Oxtail - Sous vide oxtail, sautéed local oyster mushrooms, chile soy preserves, scallion, miso

M{\ Pork Fried Rice - Pork belly, snow crab, local egg, Ohio sweet corn, shishito, scallion, garlic dashi

. drizzle $9
1

Tuna Poeke - Ani Tuna, sweet soy, pineapple, Hawaiian sea salt, edamame salsa, Midori sriracha,
coconut powder, wasabi foam $10

Hamachi Summer Rell - citrus Spiced Yellowtail, Daikon, Sprout, Tobiko, cucumber, carrot, ginger,
| cilantro, mint, Roxu Spiked Ponzu, soy powder $11

Meoee Shu Duck - confit duck, scallion pancakes, brandied hoisin, braised cabbage, sesame cashew
crumble $11

Banh Mi - pPork terrine, cilantro, daikon, cucumber, shishito, uni mayo, crispy bun $9

Roxu Burger - Ohio Grass Fed beef, Crispy sesame bun, togarashi, Green city growers living cress, uni
mayo $10
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Consuming raw or uncooked meats or seafood may increase your risk of food-borne illness 18% gratuity will be added to parties of 6 or more
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CLEVELAND STYLE BOWLS

lldon Wagyu beef, udon, garlic dashi, scallion, black mustard, oyster mushroom $14

S’ll’lmp Nocdle Bewl - wWhite Shrimp, udon noodles, house-made dashi, Spiked Ponzu, asparagus,
1‘ hJ.blSCU.S $13
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reen Tea Soba Green tea dashi broth, tea noodles, tofu, edamame, oyster mushrooms, lavender $12
\‘

Pork Ramen - Ghazed pork belly, local egg, ramen noodle, shishito pollo broth, local oyster mushrooms
“ $12

fﬁ Blblmbap ‘Wagyu Beef, sticky rice, sprout, carrot, shishito, shiitake, local egg, asparagus, garlic dashi
broth $13

Clucken & Dumplmgs Organic chicken tenderloin, Hungarian paprika, pork belly, Ohio sweet corn,
| ‘ dumplings and a red pepper miso broth $12

NIGIRI & SASHIMI

‘ 2. pieces Sashimi or 1 piece Nigiri, brown sushi rice upon request

Maguro Ahi Tuna $7 Ebi - sweet Shrimp $6
Hamachl Yellowtail Snapper $7 Sake - House cured organic Salmon $6
‘ llnagl Pecanwood-smoked Eel $6 Tarabagani - Snow Crab, butter poached $6
\ Takuan - Soy infused Daikon $5 Artic Char - Ponzu glazed Char $6

| Ihku Togarashi spiced Wagyu Beef $7

h MAKT
1

6 Pieces per roll, brown sushi rice available upon request

t | Hollywocd Roll - snow crab, cucumber, Splcy Tuna - Maguro, sriracha, cucumber,

i ‘ avocado, tobiko $8 scalion $8

\

" Hamachi Rell - Yetowtail, avocado, cucumber, Dragon roll - Pecanwood smoked eel, avocado, ‘
IJ cilantro $9 daikon, cucumber, midori sriracha $9 \
l Salmoen Avecade Rell - Pecanwood smoked Shrimp and Avecado Rell - sweet shrimp,

\ salrnon, avocado, tobiko, sprout, soy powder $9 avocado, lemon, cucumber $8

~n FUTO MAKI

8 pieces, brown rice upon request

Roxu Rell - Spiked Ponzu, Tofu, Daikon, Banh Mi Rell - Pork terrine, daikon, cilantro,

- Cucumber, Asparagus, wasabi foam $9 shishito, uni mavo $10 ,
Wagyu Rell - Togarashi Crusted Wagyu Beef, Philly Rell - salmon, wasabi cream cheese, 3

\ roasted beet. scalion, uni mavo. $12 cucumber, scalion $10 '

‘] Rainbew Rell - Tuna, Salmon, Avocado, Snow Lakewcod Rell - Tuna, Salmon, daikon, avocado,
Crab, Cucumber, Spicy Mayo mint, cilantro, tobiko, soy powder $12

Fire Rell - Gochujang crusted chicken, scallion,
cucumber, sesame, tobiko, wasabi foam $10

| DOLCE

Hf‘ J apanese SOufﬂé Cheesecake - Fluffy cheesecake, cherry hibiscus frosting, mint candy glaze, pocky $6
 Mechi lce Cream - Mochi shell, house-made lychee ice cream, Iced blackberry hache, mint glaze $8

|
4PIM to 6PM - $5 Maki rolls $3 Steam Buns $5 Ginger Margheritas & Sake Bombs $3 Asian Beer of
the Week

Late Night Craver - $3 Steam Buns $3 Asian Beer of the Weelk, $2 Domestic Bottles
+ Friday & Saturday- Midnight to close

‘ Like us on Facebook/roxu fusion, follow on twitter #RoxuFusion

Consuming raw or uncooked meats or seafood may increase your risk of food-borne illness 18% gratuity will be added to parties of 6 or more



