DAY

SOUP & SALAD
House Made Miso Soup
With Roasted Shiitake Mushrooms, Sprouts & Spring Onions $3 / cup $5 / bowl
Daily Soup Special
$3.5 / cup $6 / bowl
Organic Baby Greens
With Fennel, Strawberries & Tangy Passion Fruit Dressing $5

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

Wakame Salad
Sesame Marinated Seaweed Over Daikon $4

Miso Glazed Prawn Salad
Of Baby ..., Mango, Jicama, Toasted Almonds & Blood Orange Vinaigrette $9

Chinese Chicken Salad
With Egg Noodles, Apples, Avocado, Snap Peas, Greens & Sweet Soy Vinaigrette $9

Snow Crab Salad
With Ruby Grapefruit, Rice Noodles, Avocado & Creamy Citrus Dressing $8

“Shaka Tuna”
Marinated Ahi Tuna In Soy, Sesame & Chili Oil Served With Fried Won Ton Chips $8

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 $4

Local Chico Tofu
Served Crispy Agedashi Style n A Sweetened Soy Mushroom Broth $5

Grilled Naan Flatbread
Marinated Ahi Tartare, Edamame Pesto & Créme Fraiche $9

Ginger Duck Confit Egg Rolls
With Hoisin Dipping Sauce $9

Crispy Vegetarian Spring Rolls
With “Dragospp Fly” Dipping Sauce
Pork-Shrimp-Mango Rice Paper Roll
With Soba Noodles, Mint, Basil & Spicy Asian Dipping Sauce $8

Ginger Pork Potstickers
With Cilantro Pesto & Shoyu Dipping Sauce $7
Pork katsu don

With rice, eggs, veggies & sweet soy broth $8

Crispy Ginger Calamari
With Cilantro Garlic Aioli $8

Barbecued Baby Back Ribs
With Roasted Peanuts, Fresh Cilantro & Spicy Thai Glaze $10

Seasonal Stir-Fry Vegetables $5
Add Locally Made TOﬁA For A Buck!

“Massa” Organis¢g Brown Rice or
Toasted Garlic Wokked Egg Noodles $4

RAWBAR RICE BOWLS

Rice Bowls Served With Seasonal Veggies, Your Choice Of

sal ad & OrdhaBswsiEce Far ms”
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

Sesame Seared Ahi tuna Rice Bowl
With “Sweet Soy” Glaze

Grilled Steak Rice Bowl
With Spicy Thai Caramel Sauce $8

TEMPURA

Tiger Shrimp $4.5

String Beans $4



Seasonal Vegetable Platter $9

Have A Special Request? Just Ask. lfWe Have The Product We Will Do Our Best To Meet Your Needs.
We Like Kids. Ask Your Server For OQOur Children’s Menu! A 179

Visit Our Website At www.rawbarchico.com For More Information About Us.


http://www.rawbarchico.com/

SAKE

Gekkeikan

the hot stuff 4.00 Small / 8.00 Large
SakeOnePearl* gens u”

nigori -unfiltered & Rich 6.00 Glass / 29.00 (750ml)
Meibo junmai gingo

creamy with apple 7.50 Glass / 28.00 (500ml)
Ohyama Junmai

Pear & Apple Hints Medium Dry 16.00 (300ml)
Nigori

unfiltered & smooth 13.00 (300ml)

Gold Flake Dai-ginjo

Floral & dry medium bodied 15.00 (180ml)
Kikusui junmai Ginjo

clean, balanced, & delicate 18.00 (300ml)

60.00 (Sumo Size 1.8L)

Kamatini

Soju vodka, roses lime, t‘ri‘p[e sec 7.50
Blood Orange

Fresh Juice, Soju vodka & Triple sec 7.50
Tommy Bahama

Sojuvodka pineapple & cranberry 7.00
Cosmo

sake with a touch of Cranbewy & lime 5.75
Sakerita

ﬁ'esh ﬁmejuice, t‘rip[e sec, sake & salt 5.75
Thai Lemon Drop

Lemongrass, Sojuvodka, & fresh lemon 7.50
Gingertini

house made ginger syrup with sake & lime 5.75

COLD DRINKS

House Made Lemongrass-Mint Soda 1.75
House Made Ginger Soda.1.75

Limeade 1.75

Tce Tea Peet’s Tropical 1.75

Japanese Marble Soda 2.50

Coke, Diet Coke, Sprite 1.75

Voss- Norway- sparkling water, 2.50 (500 ml)
Chico Tap h2o all of our water is filtered

BEER
DRAFT

Sierra Nevada Pale of course 4.00

BOTTLE Sumo Size 22 oz.

Sapporo

Mr. Popular 5.75

Kirin Ichiban

super dry & quenching 5.75

Anchor Steam

the best seafood pairing beer 5.75

Asahi

rich [ager, with a malt [iquor ﬁnish 5.75
Singha

Thai Lager, ideal With Spicy Food 5.75
Great White

ultra ['Lght faux wheat, touch of spice 6.00
Newcastle Ale

18 0z the smooth Eng[ish nut brown 5.75
Bud, Bud Light

12 02 2.75

Coors Light

12 02 2.75

Buckler

non-alcoholic 120z 2.75

HOT TEA

your choice 2.75

Made with Peet’s finest selection of loose tea

Sencha Green

Japanese traditional, slightly sweet
Genmai Cha

Toasted brown rice and green tea harmony
Jasmine Green

Chinese Pouchong scented with jasmine
Gunpowder Green

Pungent & slightly smoky

Xioas Herbal

Flavored with rosehips & chamomile
Lemon Rose Herbal

Color of bright rose, with fresh lemon
Lapsang Souchong

Smooth & lean with a smoky scent

Earl Grey

Black tea with Bergamot



SELECTED WINES

WHITES
France - well balanced, spiced, soft finish 775 30,00
Chardonnay- Sai nt J-urdentina@opical fitho@y&dA i C
Chardonnay - Rombauer - Carneros - full & buttery, medium fruit & vanilla
(750ml) 40.00

Viognier —Triennes  France  Rich, apricot, mineral & hint of honeysuckle
Rose Di Primotivo - Gale —Butte County - dry, refreshing, subtle melon & crisp finish

675 27.00
Pinot Grigio - Swanson —napa—crisp, dry hint of citrus & wildflower
Sauvignon Blanc - Pomelo —Napa - bright with a grapefruit zing
Plum Wine - Takara — sweet, rich caramel flavors — great with hot sake

Sparkling - Mumms —Napa - a standard with citrus cream

Sparkling-Ch and o n  “chfmanags strlb€ry & Ner@ |
REDS
Pinot Noir —Morgan—Santalucia—* t we |l ve ¢l ones”

ﬁnish 7.00 28.00

Cabernet blend —boeger —el dorado—" h a nrgetdo”wnd ar k f

Zinfandel - Rombauer - StHelena-1 Us h, dar k & swe

Glass Bottle Chardonnay - Hob Nob -

a 650

27.00

(375ml) 24.00 Chardovnay - Rombauer - Carneros - full & buttery, medium fruit & vanilla

7.50  30.00

7.00

28.00 Pac#‘tc Rim Rues[mg - Bonny Doon - Santa Cruz - bone dry with kiwi & tea

7.50  30.00

6.50  23.00

6.00 24.00

750

rn

32.00

h i n tCabernet Savigrome-EstanylA —bas rdble ot fruit, st tanfihk, siibtle r a

I Wdo taso, gentl e tannins

eGpmhueoxt remely extracted




