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RAKOYA

THRU
4:30PM - 6:00PM
IN

TAKE OUT LEFT OVER

SMALL PLATE

CHA MAME 4 CHICKEN YAKITORI 5  MUSSELS MARINIERE WITH SAKE 12
Brown Edamame Grilled Chicken Thigh Skewers Chinois Butter | Thai Chili | Lemon Grass | Crostini
CHUKA SEAWEED 4 TSUKUNE GHICKEN MEAT BALL SKEWERS 9 CRISPY CALAMARI 10
ERUED SHISHITD PEPPERS 1 63-degree egy Yuzu Kosho Cucumber Sauce
Sl p AGE-DASHI TOFU 7

alt | Pepper Fried Tofu | Shishito | Kabocha | Shiitake | Kabocha | SPICY BUTTERFLY SHRIMP 8
GYOZA (4) 6 ItoKatsuo | Soy Dashi Aurora Sauce | Corn & Green bean
Kurobuta pork | Chive | Cabbage | tabasco Pon

uabutspor e | Babbage | tabasco ey syeawep siuml ) 6 KOREAN BBO HANGER STEAK SSAM 19
CHICKEN KARA AGE 7 Kurobuta Pork-Shrimp-Chicken | Sake Tahini Sauce | imege pyres | Spicy Miso | Red Leaf Lettuce | Rice
Soy Ginger Marinate | Truffle Parmesan Mayo Chunky Chil Oi

NIGIRI
TUNA B EEL 6 SALMON B
YELLOWTAIL 6.5 0CTOPUS 6 SALMON TORD ORABURI 6.5
MADAI SNAPPER B AMBERJACK 6 SHRIMP i

ROLL

6-

SPICY TUNA (6) 8- 11 -

Spicy Mayo | Scallion | Cucumber

CRUNCHY SPICY SALMON (6) GRILLED SALMON HARASU (5) VOLCANO (5)

Sriracha | Cilantro | Tempura Flake Harasu-Salted Salmon Belly | Shiso | Oshinko | Ginger ~ Shrimp Tempura | Eel | Spicy Tuna | Avocado |

Cucumber | Roe | Spicy Mayo | Eel sauce
EEL AVO Q (6)
Avocado | Cucumber g“lwf’“ DERT‘GRN (321 et oo b 7y PEVESPEYTUIA®
amon | Eel | Avocado | Cucumber | Crispy Potato | Eel yyny | spiey Tuna | Avocado | Clantro | Ginger |

SHRIMP TEMPURA (5) Sauce Tempura Flake | Spicy Mayo | Scallion

Lettuce | Mayo

SEOUL TRAIN (8) FISH & CHIP (5)

GREEN BEANS TEMPURA (8)
Avocado | Cucumber | Inari

VEGGIE FUTOMAKI (3)

Avacado | Shitake | Cucumber | Kanpyo |
Yamagabo | Spinach | Lettuce | Ginger | Inari |
Asparagus | Lemon Basil Sauce

Spicy Korean Miso Sauce | Tuna | Kimchee |
Scallion | Kaiware

Seabass Tempura | Avocado | Pepper | Malt Vinegar |
Potato shoe strings | Old Bay Mayo



& HAPPYHOUR
BEERS

MONDAYTHRUFRIDAY
4:30PM - 6:00PM
DINE IN ONLY

YOU CAN NOT TAKE OUT LEFT OVER

KIRIN ICHIBAN 200z 8 HITACHINO Red Rice Ale 11.2 oz BTL
HITACHINO White Ale 11.2 0z BTL 10 KIRIN LIGHT 120z

10 TAP BEER 5
4 Ask server for tap of the day

Ornella, PINOT GRIGIO Italy
Dough, SAUVIGNON BLANG California

Joao P. Ramos, VINHO VERDE, LOUREIRO , Portugal
Corte Fresca, PROSECCO

Zuccardi, Serie A, MALBEC Mendoza, Argentina
Carmel Road , PINOT NOIR, CA

Haut -Lartenac, BORDEAUX, France

HANANOMAI “Katana” Extra Dry 919 MU

Gingo smv +7 Junmai Daiginjo (Hyogo) smv +1
SUIGET * Drunken Whale * 10/ HAKUTSURU SAYURI

Tokubestu Junmai (Kouchi) smv +7 Unfiltered  smv -11

1afas WARM SAKE 10

Carafe (8 02)
817

SANGRIA $ 10

Fresh fruits | Umeshu Plum Wine | White Wine

ROSE SANGRIA S 10
Strawberry | Mint | Grapefruit Juice | Rose Wine

PERFECT AFTERNOON ~ $ 11
Plum wine | Aperol | Sweet Vermouth | Prosecco

VERY BERRY ~ § 11
Haku JPN Vodka | Strawberry Blossom| Lemon Juice



