The Roe+ SashimiBar #| 5 %3 oo

The Roes Signature Sea Urchin Roe

Freshly Harvested Seasonal Australian Sea Urchin
Direct from Ocean to Table | Market Price
ENHFEEISE | SBEE - BREXR | mah

Row Row Roe Your Boat i##zmi3 $288 / $138

Chef’s Seasonal Selection of the Freshest Sashimi, Rich in Umami
Melt-in-Your-Mouth Perfection—A Must-Try!
HEWEE, TEHFIERIS, REEEEH, NOBML, ZZUHEE!

The Roe+ Oyster Bar 4 E 5%

Daily Fresh Oyster (6pcs) $18
Oyster Uni Caviar (1pcs) $9.9

Imperial Sea Urchin Soup 837 5

Imperial Golden Nourishing Uni Broth ¢34 5 S

$68 (2ffifs + 20GiEGAE) | $98 (683 + 100GEAB)

Slow-Simmered for 48 Hours with Australian Spring Chicken, Glutinous Rice, Scallops, Ginseng,
and Herbal Essence, Enhanced with Premium Uni and Abalone—Deeply Nourishing, Rich

and Unparalleled in Flavour.

A8/NEFIBIEEMEFXG, BANREK. FU. AS. &g, REERBESHE

HANRED, NOBFEE, #ERBES

Pumpkin Uni Broth ¢ ®&misez $28

Sweet, Succulent Crab in a Rich Sea Urchin Sauce, Paired with Crispy Bread
Luxuriously Smooth and Unforgettable.

SIHERESERTE T, BREREE, 8—NV2LBEBEENREES, BEKES

The Roe+ Vegan Choice ZE 2 %

Midnight Truffle & Black Garlic Tofu Steak
ENEEFREEHE $30

Pan-seared tofu steak, black truffle, black garlic purée, miso eggplant, smoked olive oil
HREEHE, BRE, BFE, WIEHT, WEHH

Roe Roe Salad ROE ROE ## $18

Lustrous plant-based roe rests upon crisp greens, a delicate balance of ocean essence
and garden freshness. A bite of pure, natural harmony.

REEYETRRBFESR, BREH, XEABFSE5HEES
ﬁ O, #MEHEH5EANEE

STARTERS #ii 3£

Chilled Selections 2 &

Spiced Tomato Scallop sx&sEn $18

Fresh and tender scallops, harmonized with a mildly spicy spiced tomato sauce,
creating arich and layered taste experience
BIEEMBE N, MENERNEMTEERHM, BXESHKREEKR

Smoked Uni Ember Tuna sxm=siEsica $18

Lightly Seared South Australian Tuna with Creamy Uni, Smoked Lemon Myrtle
& Sake Glaze - Buttery, Smoky & Aromatic
BxmReits, R EBERSIFEERAEESESE, \ORBTEEMEESE

Spiced Spicy Salmon #&gssea $18

Fresh Salmon Sashimi with The Roe’s Signature Spicy Uni Sauce - Bold,

Velvety & Addictively Spicy

S BRI FER The Roe WHIBERE, MERH, MESEARESH, SA—OLE

Citrus Kingfish &%+ $18

Kingfish Sashimi with Tasmanian Uni & Yuzu White Wine Dressing
Bright, Citrusy & Silky Smooth
BRNGERSERERDRIBESHFREAZESE, N\DERAR, RESBFOE

Uni Bluefin Tartare ez $28

Hand-Cut South Australian Bluefin Tuna Tartare with Tasmanian Uni
Homemade Yuzu Sauce & Caviar - Silky, Umami & Deeply Aromatic
FMmREESEE, #ABFSREEE. BHMF5EFE, ORERFE, EKREKR

ENTREES ##i %

Golden Uni Oyster (2pcs) izpesgmymyessE $16

Crispy Fried Oyster with Tasmanian Uni Butter & Brandy Uni Foam
Crunchy, Creamy & Luxuriously Briny
ERFEEEQEERDRILIEENE, BRAZMEEER, 8—ON2EFNESRE

Uni Butter Scallop &&smEmmsn $18

Australian Scallop with Uni Butter & Champagne Caviar
Buttery, Smoky & Ocean Sweet
RIEARBEUERBENHSEEETFE, BRAR, TEMENRRES, R¥SLE

Roe Royale Fried Chicken &iispee $12

Crispy, juicy fried chicken with uni cream sauce & special spicy sauce - rich
flavorful, and truly indulgent.
SMNERERIMATLERS , BEESBINRESWHIERE, HHRE, EkKES

MAINS 3

Legendary Ultimate Explosive Uni Rice Bowl
6-Step Ritual 2819988 3i8BIR €&%

6A 100G $68 | 6A 200G $128
10A 100G $88 | 10A 200G $158

A luxurious sushi rice bowl loaded with a generous portion of creamy sea urchin
sweet prawn, salmon caviar, and finished with a golden umami-rich soup.
XAREEERRMEHEFIREE., HHIF . =XaE8TF, HKLEHERBNSS

Truffle Wagyu Foie Gras with Sea Urchin
WENSsFsER $88

Fragrant truffle rice topped with premium M9 Wagyu, rich foie gras
and fresh sea urchin served on a wooden tray.
MEEKIRBECIREM OFN 4 . IREBHSAT, FEC L AREZIMAIFRESGHE

Uni Foie Gras Unagi Rice Bowl
sheRsATeEayr $58

Indulge in sea urchin bibimbap, topped with succulent jumbo unagi
and a perfectly flambéed tamago for a rich, smoky finish.
BIEERERSTERSXERRE, BRIRBEENERAZSE,

Golden Uni Pasta ¢ smEmmsam $38

A luxurious and delicate pasta dish, crafted with fresh sea urchin and rich cream,
seamlessly blended to create a silky and luscious sauce. Each bite offers the
sweet essence of the ocean and the comforting warmth of creamy indulgence.
SHREHARNEANERIE, BERE 8BRS REBNHTENRS
E4BEENSET, B—OHE8FENEHSNENRE

Luxury Chirashi Rice Bowl 4 suss5z1r $38

A vibrant sushi rice bowl featuring diced king salmon, kingfish, scallop
cucumber, tamago and fresh sea urchin for the ultimate seafood experience.
EREIIRG, MEFE=NET. FEX8T. BRT. &RT. £FT
REREEIEHE, WRIRBUBE XK

Seared Uni Salmon xi&spE=x& $48

Grilled medium-rare salmon, elegantly draped in a silky lemon butter sauce
crowned with premium sea urchin. A luxurious harmony of oceanic
sweetness and rich velvety indulgence, crafted for the most refined palates.
FRASA=XE, BEL—EBiIFEERE, RE8MEKEE
TAHBENEHHSEESEEINSHORK



THE ROE”

TASTE THE OCEAN, PRESERVE THE FUTURE



