LUNCH MENU

ADPETIZERS

Cha-Mame “Brown Edamame”

Young Soy Beans

Chicken & Pork Dumpling

Pineapple Star Anise Sauce | Chive 0il

Ban Ban Chicken

Szechwan Sesame Sauce | Cucumber | Bean Sprouts | Peanuts | Spring Roll Cup
Corn Meal Crusted Fried Calamari

Horse Radish Cocktail | Cilantro-Cucumber Sauce

Roasted Mushroom & Asparagus

Shiitake | Portobello | Asiago Cheese | Yuzu Vinaigrette

Mussels Mariniere with Sake

Chinois Butter | Thai Chili | Lemon Grass | Crostini

Tuna Tartare

Sesame Soy Flavor | Peanuts | Lemon Basil Sauce | French Baguette
Yellowtail Sashimi

Sesame Wasahi Ponzu Sauce | Red Onion-Gilantro Salad

§0UMS

Ginger Pumpkin Soup
Croutons | Chives | Ginger Strings
Miso Soup

Tofu | Wakame Seaweed | Scallion

SALADS

Mesclun & Herbs

Miso Dressing | Kaiware Sprouts | Cilantro | Red Onion | Crispy Ginger

Grilled Chicken & Nappa

Hot Sesame Mustard Dressing | Chicken Breast | Radicchio | Crispy Noodles
Seaweed

Carrot Dressing | Wakame | Sesame Seaweed | Mixed Green | Crispy Wonton Strips
Gorgonzola Cheese

Red Onion Vinaigrette | Balsamic Reduction | Mixed Greens | Pecans | Orange
Healthy Tofu

Yuzu-Soy Vinaigrette | Mix Greens | Seaweed | Cucumber | Peanuts | Crispy Shallots
Chicken Satay

Non-0il Lemongrass Vinaigrette | Peanut Sauce | Mesclun | Mango

DENTO ROXES Served with Miso Soup

Chicken Breast Teriyaki

Ribeye Steak Teriyaki 5 oz

Salmon Teriyaki Sansho Pepper

Shrimp & Vegetable Tempura

BBAQ Eel Sansho Pepper

Beef Tenderloin 4oz Soy Butter Sauce

Sashimi Tuna | Salmon | White Fish

Al Above Bento Boxes Come with | California Roll | House Salad | Fried Shrimp Shumai
Portobello-Green Beans

Veggie

Cucumber Avocado Roll | Tofu Salad | Spring Roll | Tempura | Portobello-Asparagus
Deluxe

Tuna-Salmon-Shrimp Sushi | GA Roll | Tuna-Salmon-Whitefish Sashimi | Beef Tenderloin
Shrimp-Vegetable Tempura | Seaweed Salad

NOODLE §0UDS Served with Side Salad

TOKYO DASH BROTH

Choice of Udon (Wheat) | Soba (Buck Wheat) | Egg Noodles
Vegetables & Tofu

Chicken

Beef

Shrimp Tempura

Raku Deluxe Special

Chicken | Beef | Shrimp Tempura

SPICY COCONUT RED CURRY NOODLES

Choice of Udon (Wheat) | Soba (Buck Wheat) | Egg Noodles
Vegetables & Tofu

Chicken

Beef

Shrimp

Seafood

Raku Deluxe Special Chicken | Beef | Shrimp | Calamari | Mussels

SUSHI & SASHIMI ASSORTMENTS Served with Miso Soup and Salad

Sushi & Roll Combo 13 pcs

Tuna | Salmon | Shrimp | White Fish | California Roll | Tuna Roll | Gucumber Roll
Vegetarian Assortment 15 pcs

Portobello | Inari | Asparagus Avocado-Cucumber Roll | Oshinko Roll | Kanpyo Roll
Sushi Assortment 12 pcs

Tuna | Salmon | White Fish | Shrimp | Surf Clam | Mackerel | Tuna Roll | Cucumber Roll
Deluxe Sushi Assortment 13 pcs

Tuna | Salmon | Shrimp | Eel | Yellow Tail | White Fish | Surf Clam | Galifornia Roll

Jo Nigiri (Deluxe Sushi) 11 pes

Tuna | Vellowtail | Salmon | White Fish | Shrimp | Surf Glam | Squid | Eel | Salmon Caviar
Sea Urchin | 1pc of Fish of the Day

Raku Sashimi Assortment 15 pcs
Tuna | Salmon | Yellowtail | Whitefish | Chef's Selection

** All of the above assortments may vary slightly upon availability **
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7240 Woodmont Ave
Bethesda, MD 20814
P 301.718.8680
F 301.718.8683

www.RakuAsianDining.com


http://www.rakuasiandining.com/

DINNER MENU
FIRST FLAYORS

Cha-Mame “Brown Edamame” Young Soy Beans

Garden Summer Roll Spicy Peanut | Mint Sauce | Shrimp | Mango

Ban Ban Chicken Szechwan Sesame Sauce | Cucumber | Bean Sprouts | Peanut | Spring Roll Cup
Bonsai Tree Roll Chili Ponzu Sauce | Lump Crab Meat | Avocado | Masago Fish Roe

Tuna Tartare Lemon Basil Sauce | Peanuts | French Baguette

Seafood Fruits de Mer Onion-Yuzu Vinaigretts | Shrimp | Scallop | Calamari | Crab | Seaweed | Potato
Yellowtail Sashimi Sesame Wasabi Ponzu Sauce | Red Onion-Gilantro Salad

SECOND FLAVORS

Chicken & Pork Dumpling

Pingapple-Star Anise Sauce | Chive Oil

Corn Meal Crusted Fried Calamari

Horse Radish Cocktail | Gilantro-Cugumber Sauce

Roasted Mushroom & Asparagus

Yuzu Soy Vinaigrette | Asiago Cheese | Wonton Chips

Ocean Spring Roll

Scallop | Shrimp | Lobster | Vietnamese Style Sweet & Sour Dipping Sauce
Spicy Butterfly Prawn

Aurora Sauce | Mesclun

Grilled Asian BBQ Rock Octopus

Mango-Asian Pear Concassé | Pine Nuts

Mussels Mariniere with Sake

Chinois Butter | Thai Chili | Lemon Grass | Crostini

Grilled Maine Scallop with Oyster Mushroom Ragout
Tortilla Strings | Thai Basil Infused 0il

§0UPs

Ginger Pumpkin Soup Croutons | Chive | Ginger Strings
Shrimp & Chicken Dumpling Bean Sprout | Spinach | Shiitake Mushroom | Cilantro

ALADS

Mesclun & Herbs

Miso Dressing | Kaiware Sprouts | Red Onion | Crispy Ginger | Cilantro
Seaweed Salad

Carrot Dressing | Wakame | Sesame Seaweed | Mixed Greens | Crispy Wonton
Grilled Chicken & Nappa

Hot Sesame Mustard Dressing | Radicchio | Crispy Noodles

Healthy Tofu

Yuzu-Soy Vinaigrette | Mixed Greens | Seaweed | Peanuts | Crispy Shallots
Chicken Satay

Spicy Non-0il Lemongrass Vinaigrette | Peanut Sauce | Mesclun | Mango
Gorgonzola Cheese

Red Onion Vinaigrette | Balsamic Reduction | Mixed Greens | Pecans | Orange

NOODLE §0UDS

TOKYO DASHI BROTH Soy Sauce Based Dried Bonito Flakes | Kelp Broth
Choice of Udon (wheat) | Soba (Buck Wheat) | Egg noodles

Vegetables & Tofu

Chicken

Beef

Shrimp Tempura

Deluxe Shrimp Tempura | Chicken | Beef

COCONUT RED CURRY NOODLES Chicken Broth
Choice of Udon (wheat) | Soba (Buck Wheat) | Egg noodles
Vegetables & Tofu

Chicken

Beef

Shrimp

Seafood Shrimp | Calamari | Mussels

Deluxe Chicken | Beef | Shrimp | Calamari | Mussels

INTRELS

Kabayaki Red Curry Glazed Scottish Salmon

Thai Basil Vin Blanc | Roasted Cauliflower | French Beans | Salmon Caviar
Wok-Charred Miso Marinated Chilean Seabass

Ginger Tomato Sauce | Broccolini | King Oyster Mushroom

Grilled Whole Bronzino Mediterranean Seabass

Lemon Thyme Vinaigrette | Sweet Potato Chip | Petit Salad

Thai Curry Flavored Bouillabaisse

Garlic-Cilantro Aioli | Half Lobster| Shrimp | Scallop | Fish | Mussels | Calamari | Crostini
Pan Seared Maine Lobster

Chinese Black Bean-Truffle Sauce | Truffle Oil | Haricot Verts | Yaki Onigiri

Grilled NY Strip Steak 10 oz

Szechwan Bordelaise Sauce | Haricot Verts | Potato Puree

Pan Roasted Chicken Breast

Lemon Basil Sauce | Thai Style Sautéed Fgg Noodles with Peanuts | Grilled Asparagus
Chinese Five Spiced Duck Breast

Dry Cherry-Port Wine Sauce | Spaetzle | Root Vegetable

Grilled Beef Tenderloin 6 0z

Pomegranate-Red Wine Sauce | White Yam | Mushrooms | Spinach | Haricot Verts
Veggie Bento Box

Tempura | Mesclun Salad | Portobello | Spring Roll | Sushi

SUSHI ASSORTMENTS

Sushi & Roll Combo 14pcs

Tuna | Salmon | Shrimp | White Fish | Eel | California Roll | Tuna Roll | Cucumber Roll
Raku Sushi Assortment 13pcs

Tuna | Yellowtail | Salmon | White Fish | Shrimp | Surf Clam | Eel | California Roll

Jo Nigiri (Deluxe Sushi) 12pcs

Tuna | Yellowtail | Salmon | White Fish | Salman Caviar | Sea Urchin | Spot Prawn | Squid
Surf Clam | Eel | 2pcs of Chef's Daily Selection

Vegetarian Assortment 15pcs

Portobello | Inari | Asparagus | Plum Shiso, Avocado-Cucumber Rall | Oshinko Roll | Kanpyo Roll
Deluxe Chirashi Sushi 13-14pcs

Tuna | Salmon | Yellowtail | White Fish | Shrimp | Eel | Surf Clam | Salmon Roe | Squid | Octopus
Egg Omelet

SASHIMI ASSORTMENTS

Petit 8 pes Tuna | Salmon | Whitefish | Octopus

Raku 18-20 pos Tuna | Salmon | Yellowtail | Whitefish | Ghef's Daily Selection
Deluxe 46-48 pos Chef's Daily Selection include Toro & Sea Urchin

§IDLS

Green Beans Garlic Oyster Sauce

Buttered Asparagus

Mash Potato

Sesame Seaweed Salad

Miso Soup Wakame | Tofu | Scallion
Steamed Rice Koshihikari-CA
Sushi Rice
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SUSHI A LA CARTE

NIGIRI

2PCS
Tuna Maguro 5.5
Fatty Tuna Toro mp
Salmon Sake 5
Salmon Toro Sake Toro 6
Seared Salmon Toro Aburi 6
Yellow Tail Hamachi 6.5
Flounder Hirame 5
Shrimp Ebi 45
Spot Prawn Botan Ebi 8
Eel Unagi 5
Octopus Tako 5
Squid Ika 4
Surf Clam Hokki 4
Sea Urchin Uni 8
with Quail Egg w/Udama 8
Salmon Caviar Ikura 6
with Quail Egg w/Udama 75
Mackerel Saha 4
Smelt Roe Masago 4
Omelet Tamago 4
Portobello Portobello 35
Bean Curd Inari 35

(RUNCHY SERILS inside 0ut-6 pes / Order

Crunchy Shrimp Mayo | Fish Roe | Tempura Flakes
Crunchy Spicy Salmon Gilantro | Tempura Flakes
Crunchy Eel Oshinko Daikon Pickles | Cucumber
Crunchy Spicy Scallop Mayo | Roe | Tempura Flakes

DRAGONS 8 pes / order

Golden Dragon Eel | Salmon | Avocado | Cucumber | Crispy Potato | Eel Sauce

Red Dragon Salmon | Eel | Avocado | Gucumber Roll | Spicy Tuna | Serrano Pepper | Eel Sauce
Flying Smoke ‘in Dragon

Smoked Salmon | Cream Chaese | Avocado | Cucumber Roll | Eel Tempura | Spicy Mayo

el Sauce | Scallion

RALU ORIGINAL ROLL 8 pes / order

Raku Roll el | Tamago Omelet | Avocado | Cucumber

Maryland Roll Eel | Shiitake | Crah Meat | Cucumber

Chesapeake Bay Roll Tuna | Crab Meat | Avocado | Cuke

Philly Roll Smoked Salmon | Gream Cheese | Red Onion | Gucumber | Shiso Herb | Lemon Caper Sauce
Volcano 5 pes Shrimp Tempura | Spicy Tunal Eel | Avocado | Cucumber | Rog | Spicy Mayo | Eel Sauce
Wasabi Dynamite Roll Tuna | Salmon | Yellow Tail | Wasahi flavored Fish Roe

‘Seoul’ Train Roll Spicy Korean Miso Sauce |Tuna | Kimchee | Kaiware | Scallion

Double Salmon Roll Spicy Mango Miso Sauce

Cooked Salmon | Grain Mustard | Avocado | Celery | Cucumber Roll | Fresh Salmon | Dill

Rainbow Roll California | Tuna | Salmon | Yellow Tail | Cobia

Alaskan Roll AK Snow Crab | Avocado | Gucumber Roll | Yellowtail | Scallion

Maine Lobster Roll Celery | Cucumber | Mayo | Masago | Katsuo Mirin Furikake

(AUIEORNIA LINEUPS mnside 0ut-8 pes / Order

California Avocado | Cucumber | Crab Sticks | Fish Roe
Tuna California Avocado | Cucumber | Masago Fish Roe
Salmon California Avocado | Cucumber | Masago Fish Roe
Shrimp California Avocado | Cucumber | Masago Fish Roe
Crab California Avocado | Cucumber | Masago Fish Roe

§PICY TUNA TRID

Spicy Tuna 6 pes Spicy Mayo| Scallion | Cucumber

Crunchy Spicy Tuna 6 ps Sriracha Spicy Sauce| Cilantro | Tempura Flakes

Deluxe Spicy Tuna 8 pcs
Tuna | Jalapeno | Sriracha | Ginger | Avocado | Cilantro | Tempura Flake | Spicy Tuna
Spicy Mayo | Scallion

MAUI ROLLS 6 pes / Order

Yellow Tail Roll Scallion

Eel & Avocado or Cucumber

Shrimp Tempura Lettuce | Mayo

Salmon Skin Shiso Herb | Cucumber

Futomaki 4 pes Egg | Fel | Spinach | Shiitake | Kanpyo | Inari

AY0-0Q ROLLS 6 pes / order

Tuna Avo-Q Avocado | Cucumber

Salmon Avo-0 Avocado | Cucumber
Smoked Salmon Avo-Q Avocado | Cucumber
Yellow Tail Avo-Q Avocado | Cucumber

Eel Avo-Q Avocado | Cucumber

Shrimp Avo-Q Avocato | Cucumber

Crab Avo-Q Avocado | Cucumber

VEGETARLE ROLLS 6 pos / order

Asparagus & Roasted Red Pepper Roll

Aspara-Avo-Q Roll Asparagus | Avocado | Cucumber

Crunchy Avo-Q Roll Avocado | Cucumber | Tempura Flakes

Crunchy Spicy Avo-Q Roll Cilantro | Tempura Flakes

Veggie Lover Roll 8 pes Asparagus | Shiitake | Inari | Cucumber | Oshinko Yamagobo | Shiso
Green Beans Tempura Roll 8 pes Avocado | Gucumber | Inari

Veggie Futomaki 4 pcs

Spinach | Avocado | Cucumber | Kaiware | Shiitake | Inari | Asparagus Yamagobo | Kanpyo
Lemon Basil Sauce

Riceless Roll

Wrapped with thin sliced Daikon radish & Nori seaweed-5 pes per order-Not Available for rolls which have fish on top.

Gluten Free Tamari Soy Sauce is Available | Soy Sheet is Available -Extra §.50-

SASHIMI
3PCS
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