
DAY 
 

SOUP & SALAD 
House Made Miso Soup  

With Roasted Shiitake Mushrooms, Sprouts & Spring Onions $3 / cup $5 / bowl 

Organic Baby Greens  
With Fennel, Strawberries & Tangy Passion Fruit Dressing $5 

Marinated Cucumber Sunomono  
Choice Of Snow Crab Or Octopus, Daikon & Rice Vinegar $6 

Wakame Salad 
Sesame Marinated Seaweed Served Over Daikon $4 

“Hacked” Chicken Salad  
With Fried Won Tons, Marinated Chicken Breast, Napa Cabbage & Creamy Wasabi Dressing $9 

Quinoa spinach salad 
With Edamame, Tomatoes, Lemongrass Vinaigrette & Crispy Salmon Skins $8 

“Shaka Tuna”  
Marinated Ahi Tuna In Soy, Sesame & Chili Oil Served With Fried Won Ton Chips $10 

Oyster 
Served In Half Shell $2 Or Hot Shot $3 

 
HOT BITES 

 
Edamame  

Fresh Cooked Soybeans With Kosher Salt $4 

Shishito Peppers 
With Crispy Garlic And Sea Salt $5 

Agedashi  Tofu 
Served Crispy Traditional Style In A Sweetened Soy & Mushroom Broth $6 

Grilled Naan Flatbread  
Marinated Ahi Tartare, Edamame Pesto & Crème Fraîche $9 

Ginger Duck Confit Egg Rolls  
With Hoisin Dipping Sauce $9 

Crispy Vegetarian Spring Rolls  
With “Dragonfly” Dipping Sauce $8 

Pork-Shrimp-Mango Rice Paper Roll  
With Soba Noodles, Mint, Basil & Spicy Asian Dipping Sauce $8 

Crispy Pork Potstickers 
With Cilantro Pesto & Shoyu Dipping Sauce $7 

Crispy Ginger Calamari 
With Cilantro Garlic Aioli $8 

Barbecued Baby Back Ribs  
With Roasted Peanuts, Fresh Cilantro & Spicy Thai Glaze $11 

Seasonal Stir-Fry Vegetables $6 
Add Locally Made Tofu For A Buck!  

“Massa” Organic Brown Rice or Sticky Rice $3 

Toasted Garlic Wokked Egg Noodles $4 
 

Salmon Hawaiian Poki Bowl 
With Sushi Rice, Avocado, Seaweed Sal d, Won Tons & Chili Soy Dressing $10 a 

Lemongrass Chicken Sandwich 
With French Bread, Pickled Vegetables, Cilantro Aioli, Chili Peppers & Cucumbers $8 

Chicken katsu don 
With Rice, Eggs, Veggies & Sweet Soy Broth $9 

 

HOT RAWBAR RICE BOWLS 
Rice Bowls Served With Seasonal Veggies, Your Choice Of 

Salad & “Massa Farms” Organic Brown Rice.   
Substitute Garlic Wokked Egg Noodles For Rice For A Dollar 

Pan Roasted Salmon Rice Bowl  
 Glazed With Sweet Miso  $10 

Grilled Chicken Rice Bowl  
With Slam Sauce $8 

Grilled Steak Rice Bowl  
With Spicy Thai Caramel Sauce $10 

 

TEMPURA 
Tiger Shrimp $4.5 

String Beans $4 

Seasonal Vegetable Platter $9 
       

Have A Special Request? Just Ask. If We Have The Product We Will Do Our Best To Meet Your Needs.  
We Like Kids. Ask Your Server For Our Children’s Menu! A 17% Gratuity Charge Will Be Added To Parties Of 6 Or More.  

Visit Our Website At www.rawbarchico.com For More Information About Us. Some Raw foods served here 

 

http://www.rawbarchico.com/
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