ABOUT ROSABEES

Savory Hawaiian Meets Sweet
Asheville. Hawaiian small plates with
a full dessert menu. Award-winning
Chef Owner, Melissa Grey brings all
of her creativty and love of the
islands to the mountains of Western
North Carolinal

Pu-pu // Appetizer
Kaboca
Chili-Miso Roasted Japanese
Winter Squash, Ginger-Scallion
Kewpie
Ahi Tuna Poke
Shoyu Ahi Poke w/ Chopped
Macadamia or Spicy Ahi Wasabi
Masago Poke, Side Sweet-Chili
Wonton Chips
Musubi
Teriyaki Glazed House Made
Spam or Tofu, Coconut Sticky Rice,
Toasted Nori
Lumpia
Crispy Hand-Rolled Filipino Spring
Rolls w/ Cabbage, Carrots, Green
Beans, Mung Sprouts, Cilantro,
Scallion. Chili~Mango Coulis,
Coconut Syrup
Lomi Salmon
Diced Alaea Cured Verlasso
Salmon, Sweet Onion, Tomato,
Scallion, Chili Flake, Avocado, Lime,
Furikake Taro Chips
Okonomiyaki
Savory Japanese Street Food
Cabbage Pancake, Wild Red Shrimp,
Scallion, Kewpie Mayo, House Yaki
Sauce, Bonito Flakes

Galbi $21.25

Grilled Korean Style Gochujang
Wagyu Beef Short Ribs, Kimchi Slaw,
Sesame, Scallion

RosaBee Salad

Local Organic Greens, Mung
Sprouts, Watermelon Radish, Li Hing
Pineapple, Chopped Macadamia,
Crumbled Chevre, Maple chili spam
"bacon" and Guava Vinaigrette

Noodles/Noodles

Saimin (Hawaiian Ramen)
Joyce Farm Chicken Broth, Awase
Dashi, Fresh Ramen Noodles, Char
Aui Glazed House Spam or
Gochujang Pork Belly, Scallion, Hard
Boiled Egg, Narutomaki
Spicy Shrimp Udon
Wok-Seared Wild Red Shrimp, Bok
Choy, Tomatoes, Scallion, Fresh
Udon Noodles, Red Chilis, Ponzu,
Kombu Dashi, Crispy Garlic, Charred
Lemon
Chicken Hekka
Stir-Fry Joyce Farm Chicken
Thighs, Shiitakes, Sweet Onion,
Carrots, Bamboo Shoot, Baby Bok

$11.25

$18.75

$12.50

$15.00

$17.50

$17.50

$16.25

$31.25

$35.00

$32.50
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RosaBees

Plate Lunch

Plate LunchMochiko Chicken $21.25
Ginger-Coconut Brine,
Furikake-Mochiko Dredge, Fried
Chicken Breas
Huli Huli Chicken $21.25
Chili Brined Grilled Chicken Breast,
Tangy Ginger Glaze, Pineapple
Salsa
Spam $21.25
House Made Heritage Pork Spam
Grilled and Glazed with House
Teriyaki
Galbi $27.50
Gochujang Rubbed Korean-Style
Grilled Wagyu Beef Short Ribs

Crispy Tofu $20.00
Mochiko Fried Organic Tofu
Tossed in House Teriyaki Sauce
Maniko//Entree
Poke Bowl $35.00

Ahi Shoyu Poke, Spicy
Wasabi-Masago Poke, or Crispy Tofu
Poke, Coconut Sticky Rice, Local
Organic Greens, Cucumber,
Watermelon Radish, Edamame,
Pickled Ginger, Fresh Mango Salsa,
Tempura Avocado, Wonton Crisps,
Unagi Tare

Ube Scallops

Pan-Seared Jumbo Sea Scallops,
Hawaiian Purple Sweet Potato
Puree,Yuzu Edamame Succotash,
Szechuan Chili Oil

Huli Huli Chicken

Classic Island Style BBQ Grilled
Springer Mountain Farms Airline
Chicken Breast. Tangy Ginger Glaze,
Coconut Sticky Rice, Chili Green
Beans, Fresh Pineapple Salsa

Loco Moco

1/2 Pound Grilled Domestic Kobe
Patty, Coconut Sticky Rice, Shiitake
Mushroom Gravy, Local Sunny Egg,
Alaea Grilled Baby Bok Choy, Chili
Peppa Wattah (Beyond Burger
Option Available)

Teri Beef

Teriyaki Grilled Black Hawk Farms
Wagyu Flank Steak, Wasabi
Satsuma Imo Mash, Grilled
Pineapple, Ginger-Chili Green Beans

Boar Guisantes

Filipino-Style Wild Boar Braised in
Spiced Plum Tomato Sauce,
Carmelized Onions, Red and Yellow
Bell Peppers, Sweet Peas, Garlic,
Black Pepper, Sticky Rice, Scallions

Teri Tofu

Teriyaki Grilled Organic Tofu,
Wasabi Satsuma Imo Mash, Grilled
Pineapple, Ginger-Chili Green Beans

Belly Bowl

Crispy Spicy Berkshire Pork Belly
(or Tofu), Coconut Sticky Rice, Local
Organic Greens, Watermelon Radish,
Cucumber, Kimchi Slaw, Namasu,
Gochujang Saugsage 1

$45.00

$33.75

$31.25

$50.00

$31.25

$27.50

$32.50

Huakai//Salad

RosaBee Salad
Baby Organic Greens, topped with
Spam, Sprouts, Radish, Grilled
Pineapple, Chopped Macadamia
nuts, Local Chevre, Guava

$16.25

Vinaigrette
Mea 'ai Ono // Dessert
The Smores $31.25

Hexagon House-made Honey
Graham Crackers, Marshmallows in
Rotating Flavors, Smoked RosaBees
Chocolate

Lava Love

Chocolate Dobash Cake, Haupia

Pie, Lilikoi Truffles
Island Hopper

Paradise Cake, POG Pie, Butter

Mochi
Cake Flight

Black Chocolate Dobash, Paradise
Cake, Matcha Nude Coconut Cream
Cake

Right Side Up Pineapple Butter$17.50
Mochi

Hexagon Butter Mochi, Pineapple
Curd, Bruleed Pineapple, Cherries,
Macadamia Nut Crunch, Whip

$28.75

$28.75

$31.25

Pumpkin Basil Tart $13.75
Vanilla Tart, Kabocha Squash
Curd, Thai Basil Whip, Thai Basil Oil
Ube Haupia Pie $16.25

Layered Hawaiian Purple Sweet

Potato, Creamy Coconut, Macadamia

Nut Shortbread Crust, Lilikoi Buttah,

Pineapple Flower, Ube Chiffonade

Peanut Butter Brownie Bombe $17.50

Hexagon Black Chocolate Butter

Mochi , Peanut Butter Mousse Dome,

Whip

Alcohol Menu
Craft Draft
Burial Surf Wax, NC $10.00
Terrapin Luau Krunkles, GA $7.50

Ginger's Revenge, NC $8.75
Kona Big Wave, HI $7.50
Noble Cider, NC $8.75
Mango Cart, CA $7.50

Craft Cans/Bottles
ID REQ - Kona Island Seltzer $6.25

ID REQ - Pisgah Pale Ale $6.25
ID REQ - Dssolver (Rotating  $11.25
Brew)

ID REQ - Athletic Brewing Free $6.25
Wave Hazy IPA
ID REQ - Hillman (Rotating $6.25
Brew)

Zero Proof
Green Man Root Beer $6.25
Pogsicle $11.25

Passion Fruit, Orange, Guava,
Coco Lopez, Lilikoi Foam



Choy, Mung Thread Noodles, Sweet
Ginger Sauce, Sesame, Scallion
Chicken Long Rice $12.50
Joyce Farms Pulled Chicken in
Broth, Fresh Ginger, Glass Noodles,
Scallions

Ao Ao // Sides
Coconut Sticky Rice $7.50
Wasabi Satsuma Imo Mash $10.00
Hawaiian Purple Sweet Potat&10.00
Mash

Furikake Taro Chips $8.75
Alaea-Sesame Braised Bok $10.00
Choy

Sweet Chili Wonton Crisps  $8.75
Kimchi Slaw $8.75
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Aloha Soda $7.50
Pineapple, Fresh Ginger Syrup,
Lime, Soda
Pina Colada $10.00

Pineapple, Coconut Water,
Coconut Syrup, Coco Lopez, Lime
808 Lemonade $10.00
House Strawberry Guava
Lemonade, Soda, Lemon

Bubbles
ID REQ - Ruggeri Prosecco  $47.50
ID REQ - Clara Vie Brut Rose $62.50
ID REQ - Iron Horse Wedding $87.50
Cuvee, Sonoma, CA
ID REQ - Elicio Rose, France $47.50
ID REQ - Veuve Cliquot Brut, $150.00
France

Whites
ID REQ - MoVelt Gruner $52.50
Veltliner, Austria
ID REQ - Hugel Gentil, Field $57.50
Blend, Alsace
ID REQ - Yealands Sauvignon $47.50
Blanc, New Zealand
ID REQ - Vignerons de Buxy $62.50
Montagny, Burgundy, France
ID REQ - McBride Sisters $67.50
Chardonnay, CCCR

Reds

ID REQ - Alverdi Barbera, Italy $47.50
ID REQ - Montmayou Malbec $52.50
Riserva, Argentina
ID REQ - Inscription Pinot Noir, $62.50
Willamette, OR
ID REQ - Atteca Garnacha,  $57.50
Spain
ID REQ - Jax Vineyards Y3  $72.50
Cabernet Sauvignon, CA

Sake
Kikusui Nigori Perfect Snow, $12.50
Japan
Kikusui Honjozo Nama, Japan $12.50
Cloud Rock Sake $30.00
Echigozakura Namachozo $22.50
Daiginjo Ehigozakura $30.00



