
W i n e s  b y  t h e  G l a s s

W H I T E S

SPARKLING GLORIA FERRER, BRUT, CALIFORNIA N/V 8

PROSECCO MOLETTO, ITALY NV 8

SPARKLING ROSE J WINE COMPANY, CALIFORNIA NV 10

CHARDONNAY PEDRONCELLI, DRY CREEK VALLEY, CALIFORNIA 2010 9

CHARDONNAY SILVERADO, NAPA, CALIFORNIA 2009 12*

CHARDONNAY ROMBAUER, CARNEROS, CALIFORNIA 2010 15*

PINOT GRIGIO BENVOLIO, FRIULI, ITALY 2010 9

FALANGHINA TERREDORA DIPAOLO, IRPINIA, ITALY 2010 10

VIOGNIER BLEND DAVIS FAMILY VINEYARDS, SIERRA FOOTHILLS, CALIFORNIA 2008 10

RIESLING PACIFIC RIM, COLUMBIA VALLEY, WASHINGTON 2010 9

SAUVIGNON BLANC BECKSTOFFER, 75 WINE, NAPA VALLEY, CALIFORNIA 2010 9

WHITE BORDEAUX LAFAYETTE, FRANCE 2010 9

HOUSEMADE SANGRIA WHITE OR RED NV 7

R E D S

PINOT NOIR ROLLING STONE, VIN DE FRANCE 2010 10

PINOT NOIR DAVIS FAMILY, RUSSIAN RIVER VALLEY, CALIFORNIA 2008 15*

CABERNET CAMERON HUGHES, NAPA, CALIFORNIA 2009 10

CABERNET VOLANTE, NAPA, CALIFORNIA 2009 13*

MERLOT GOUGUENHEIM, VALLE ESCONDIDO, ARGENTINA 2009 9

SYRAH STICKY BEAK, NAPA, CALIFORNIA 2008 10

ZINFANDEL TRENTADUE, ALEXANDER VALLEY ESTATE, CALIFORNIA 2009 9

RHONE BLEND EPIPHANY, GYSPY, SANTA BARBARA, CALIFORNIA 2007 12*

MALBEC GOUGUENHEIM, VALLE ESCONDIDO, MENDOZA, ARGENTINA 2009 8

GARNACHA TRES PICOS, BORSOA, SPAIN 2009 8

SUPER TUSCAN MAZZONI, ROSSO, ITALY 2008 10

SHIRAZ CIMICKY, TRUMPS, BAROSSA, AUSTRALIA 2008 8

* = these items not available at happy hour prices



A p p e t i z e r s
Araka Pita Spread v 10
olive tapenade, chickpea hummus, roasted beet puree, grilled pita chips

Beef Carpaccio 14
parmigiano cracker, arugula, sea salt

St uffed New Potatoes 13
duck confit, pancetta, maple smoked white cheddar, tomato worcestershire

Grilled Butternut Squash veg, gf 10
fennel, crimson pear, wilted kale, amish blue cheese, peanut vinaigrette

Spanish Spring Rolls veg 10
calasparra rice, watercress, fresno-saffron aioli

Crispy Tempeh Bites v 10
panko, citrus hot and sour sauce, arugula, frisee

Crispy Spinach Goat Cheese Ravioli veg 11
fried leeks, tomato-fennel mascarpone sauce

Oysters on the Half Shell 18
6 cold oysters, mignonette, cocktail sauce

Artisanal Cheese Plate veg 18
3 cheeses, served with fruit compote, spiced nuts

F l a t b r e a d s
Braised Beef Short Rib 14
horseradish cream, gorgonzola, red onion, arugula

Tuscan Vegetable veg 12
braised fennel and kale, roasted red peppers, grilled portobella, pistachio pesto, feta

Grilled Chicken 14
brie, creme fraiche, candied bacon, yellow tomato

Margherita veg 12
fresh mozzarella, basil, roma tomato

S o u p s  a n d  S a l a d s
Roasted Cauliflower Soup veg 10
sundried tomato pesto, candied walnuts

Roasted Beets veg 10
roasted shallot vinaigrette, goat cheese, frisee, arugula, pistachios, brioche crouton

Simple Greens veg 9
apple cider vinaigrette, crimson pear, gorgonzola, toasted walnuts, 

Bibb Lettuce veg 10
red wine vinaigrette, avocado, orange, goat cheese, sunflower seeds

Caesar 10
romaine, crispy potato crouton, parmigiano

gf=gluten free, veg=vegetarian, v=vegan



P a s t a s
Grilled Shrimp Capellini 22
housemade pancetta, cherry tomatoes, english peas, sherry-cream sauce

Beef Short Rib Pappardelle 21
brown beech mushrooms, rapini, sweet corn, caramelized onions, red wine braise

Green Tea Noodles v 18
seared tofu, sesame, ginger-hoison sauce, daikon radish, 

bok choy, fresno, shiitake mushrooms

E n t r e e s
Pan-Seared Salmon 26
israeli couscous, braised kale, escarole, smoked tomato broth

Pan-Seared Day Boat Scallops gf 29
parsnip puree, beluga lentils, dijon caramelized onion, pattypan squash

Seared Market Fish Mkt
roasted fingerling potatoes, braised escarole, saffron cream, crispy shallots

Roasted Acorn Squash veg 19
red pepper risotto, sweet corn, brown beech mushrooms, arugula, balsamic reduction

Pan-Roasted Amish Chicken gf 25
potato hash, broccolini, natural jus

Grilled Pork Chop gf 28
garlic smashed red potatoes, green beans, sherry-mushroom sauce, tobacco onions

Lamb Duo 30
Grilled rack, braised leg, cardamom basmati rice, 

yellow curry braise, asparagus, mango relish

Grilled Strip Steak gf 32
parsnip-potato gratin, brussels sprouts, charred red onion demi-glace

Pan-Roasted Duck Breast gf 30
creamy white polenta, rapini, chanterelle mushrooms, rosemary-duck jus

gf=gluten free, veg=vegetarian, v=vegan



ARAKA
[UH-RAH-KUH]

NOUN - A TRADITIONAL CATALYST FOR MEDITERRANEAN SPIRITS MADE FROM FIGS,
GRAPES AND PLUMS.

EXECUTIVE CHEF - MICHAEL BURNAU

CHEF DE CUISINE - RYAN COOPER

ARAKA PROUDLY SUPPORTS LOCAL FARMERS
.

BOOK YOUR EVENT IN ONE OF OUR FOUR PRIVATE DINING ROOMS
•

FOR YOUR CONVENIENCE, 20% GRATUITY
WILL BE ADDED TO PARTIES OF 6 OR GREATER

•
WE ARE OPEN TUESDAY - FRIDAY FOR LUNCH, MONDAY - SATURDAY FOR DINNER,

CLOSED SUNDAYS
.

VISIT THE “UNDERGROUND LOUNGE” AT MISO ON MERAMEC,
OUR SUSHI AND PAN-ASIAN SISTER RESTAURANT IN CLAYTON

OPEN TUESDAY THRU SUNDAY (MISOLOUNGE.COM). 


