
W e l c o m e  t o  R A K U .  W e  h av e  c u r at e d  a  s e l e c t i o n 

o f  i n t e r e s t i n g  d r i n k s  t o  pa r t n e r  w i t h  y o u r 

f o o d ,  o r  e n j o y  o n  t h e i r  o w n  m e r i t .  

I f  y o u  r e q u i r e  a n y  a s s i s ta n c e  w i t h  t h e  m e n u , 

o u r  s ta f f  a r e  h a p p y  t o  h e l p 

 
10% surcharge applies on public holidays



                 Japanese  Whisky  4 x 30ml   84

Suntory Chita

Mars Iwai Tradition

Eigashima Sherry Cask

Nikka from the Barrel

                  austral ian G in  4 x 30ml                  59

Archie Rose Distillers Strength, NSW

West Winds Cutlass, WA

Dasher and Fisher Ocean Gin, TAS

Four Pillars Bloody Shiraz, VIC

R A K U  B e v e r a g e  T a s t i n g  m e n u 

                  Sake  Exper ience  5 x 60ml    69

Toji Daiginjo, Niigata

Chikuma Nishiki Kizan Saban, Nagano

Akishika Chokarakuchi, Osaka

Naka Asahi Wakamatsu, (aged) Tokushima

Eigashima Yamato Damashi Kanro (sweet), Hygo



カクテル
O s a k a  S o u r   24

Hazelnut infused rye whiskey, Frangelico, Averna, malt syrup,   
lemon, egg white      *Contains gluten

M e l o n  B a l l e r   2 1

Cucumber infused gin, melon liqueur, coconut syrup, lime

N e k u t ā  m a r t i n i  2 1

Spiced rum, passionfruit liqueur, peach + basil syrup, lime

B l o o d y  M i k u   2 1

Corriander infused vodka, tomato juice, worcestershire sauce, kimchi 
paste, ponzu, celery bitters, schichimi pepper

*Contains gluten

T o k y o  B o u l e v a r d i e r   24

Shichimi pepper infused Japanese whisky, red bean Infused 
Averna, rosso vermouth

B a d  a n d  f u j i  (s e r v e s  2 )   37

Shiso soaked vodka, aloe vera, umeshu, plum & thyme syrup, lime

Y u z u  S o u r   23

Mandarin infused gin, yuzushu, grapefruit, thyme & ginger syrup, egg-
white

K a k u t e r u  |  c o c k t a i l s

O y s t e r  S h o t s  ( m i n i m u m  2 )   1 1 

Merrimbula rock oyster, corriander infused vodka, tomato juice, ponzu, 

worcestershire sauce, kimchi paste, celery bitters, schichimi pepper

*Contains gluten

P E a c h  +  b a s i l  b e l l i n i   2 0

Guava nectar, blood peach, prosecco, peach and basil syrup

R a k u  C o b b l e r   2 1

Pineapple tepache, fino sherry, pomegranate, grenadine, orange bitters

S a k e  H i g h b a l l  s a n   21

Junmai sake, sakura liquor, ginger & thyme syrup, lemon, soda, apple 

foam, raspberry dust, egg-white 

K y o t o  c a i p i r i n h a   23

Cherry wood cachaca, plum syurp, grapefruit, lime, rhubarb bitters 

S e n c h a  S o u t h s i d e    2 3

Kaffir lime infused gin, sencha & rosemary syrup, lime, mint



ビールM o c k t a i l s  &  N o n  A l c o h o l i c

m a n g o k i  1 1

S a k u r a   1 3

Watermelon, passionfruit, lemon, coconut syrup

M u r a s a k i    1 3

Blueberry, lychee, lime, jasmine syrup

S h o b u ’ s  D e l i g h t    1 5

Butterfly pea syrup, aloe vera, lemon, coconut milk

S e e d l i p  S o u r   1 6

Seedlip Spice, lemon, ginger & thyme syrup, pomegranate vinegar, egg 
white

S e e d l i p  S o u t h s i d e   1 6

Seedlip Spice, lime, mint

Mango puree, sparkling apple juice, lemon cordial

B ī r u  |  B e e r

O n  T A P       

Orion, Okinawa 10 / 14

Orion Dark, Okinawa 11 / 15

RAKU Bartenders Pick 10 / 14 

B o t t l e s

Heaps Normal Non-Alcoholic 8

Asahi Mid Strength 10

Sapporo  13

Kirin Ichiban 13

Hop Nation ‘The Punch’ Mango Gose 13

Boatrocker ‘Big Love’ Hazy IPA 13

Hitachino Red Rice Ale 15

Coedo Shiro Hefeweizen 15

Coedo Sweet Potato Ale 15

Young Henry’s Cloudy Apple cider 11  

Lychee Gold Cider 12  



デザートs a k É

Ginjo   60ml 180ml 300ml Bottle

Dewakazura Sparkling, Yamagata (250ml)    44

Chiyo Shinomine Kimoto, Nara 12 36 60 

Akishika Chokarakuchi, Osaka 12 36 60 135

Amanoto Junkara Junmai, Akita 12 36 60 135

Chikuma Nishiki Kizan Saban, Nagano 14 42 70 168

Terada Honke Nanja Monja, Chiba 14 42 70 168

Daiginjo  60ml 180ml 300ml Bottle

Toji Daiginjo, Niigata  14 42 70 168

Tengumai Yamahai Junmai Daiginjo, Ishikawa  17 51 85 204

Fukuju Daiginjo, Kobe  19 57 95 228

Naka Asahi Wakamatsu (aged), Tokushima 15 45 75 

Eigashima Yamato Damashi Kanro (sweet), Hygo 14 42 70 168

Kameman Shuzo (sweet), Kumamoto (500ml) 16 48 80 133

NIGORI  60ml 180ml 300ml Bottle

Uehara Soma No Tengu Usunigori, Shiga 13 39 65 156

Chiyo Moromi Nigori, Nara 14 42 70 168

Flavoured Sake 60ml 180ml 300ml Bottle

Meiri Shurui Apricot, Ibaraki 10 30 50  

Meiri Shurui Mandarin, Ibaraki 10 30 50  

Meiri Shurui Mango, Ibaraki 10 30 50  

Meiri Shurui Melon, Ibaraki 10 30 50  

Oimatsu Nashi Rien (pear), Oita 11 33 55 91

Kizakura Coconut Nigori, Kyoto  11 33 55   

Nakano BC, Beni Nan Ko Umeshu, Wakayama 14 42 70 168

Heiwa Nigori Umeshu, Wakayama 14 42 70 168

Heiwa Tsuru Yuzushu, Wakayama 14 42 70 168

Mukai Ine Mankai (red rice), Kyoto 14 42 70 



A u s t r a l i a n  W h i s k y

Starward Nova Cask 16

Limeburners Sherry Cask 22

Lark Classic Cask  25

w o r l d  W h i s k y

Jameson 13

Monkey Shoulder Blended Scotch 13

Buffalo Trace 13

Makers Mark 13

Jack Daniels 13

Gentleman Jack Tennessee Whiskey 15

Bushmills 10yr 15

Wild Turkey Rye 15

Woodford Reserve 15

Talisker 10yr 18

Laphroaig Select Cask 18

Caol Ila 12yr 18

Lagavulin 16yr  22

Four Roses Small Batch 22

Balvienie 14yr Carribean Cask 25

T E Q U I L A / M E Z C A L

Calle 23 Blanco 12

Ilegal Reposado Mezcal  14

Fortaleza Blanco 18

Fortaleza Anejo 22

Ocho 2020 Blanco 24

Ocho 2021 Reposado 26

J a p a n e s e  W h i s k y

Suntory Toki  15

Suntory Chita 22

Hakushu Distillers Reserve 40 

Yamazaki Distillers Reserve 40

Hibiki Harmony 45

Yamazaki 12 75

Hakushu 18 220

Hibiki 21 280

Nikka Super Rare 20

Nikka From The Barrel 22

Nikka Pure Red 26

Nikka Pure Black 26

Nikka Coffey Grain 29

Nikka Taketsuru Pure Malt 30

Nikka Miyagikyo 30

Nikka Yoichi 30

Nikka Taketsuru 17 143 

Mars Iwai ‘Tradition’ Whisky 17

Mars Iwai Wine Cask  23

Mars Cosmo Maltage 28 

Eigashima Akashi Red  23

Eigashima Sherry Cask  23

Ichiro’s Malt Wine Cask 43

  
  



G i n

Four pillars Rare Dry 14

Tanqueary  14

Roku 14

Pretty Parrot Ruby 14

Archie Rose Dry 14

West Winds Cutlass 14

Forty Spotted Dry 14

Opihr 14

Never Never 14

Dash & Fisher Ocean Gin 14

Tanquear no.10 14

Four Pillars Navy Strength  15

Four Pillars Bloody Shiraz  15

Four Pillars Dry Island 15

Four Pillars Olive Leaf 15

Archie Rose Signature Dry 14

Archie Rose Distillers Strength 16

Hendrick’s 17

Dodd’s 17

Botanic Australis 17

Nikka Coffey Gin 17

Specialty Mixers

Midnight Indian Tonic 

Midnight Amber Tonic 

Midnight Bitter Lemon Tonic 

Midnight Ginger Beer

Fever tree Mediterranean tonic 

Fever tree ginger ale 

A P E R I T I F / D I G E S T I F / V E R M O U T H

Campari 12

Aperol 12

Noilly Prat Dry 12

Averna 12

Amaro Montenegro 12

Frangelico 12

Fernet Branca 12

Antica Formula 12

Red Okar 12

Grande Absente 14

B r a n d y / C o g n a c

Hennessy VS  14

Hennessy VSOP  20

Delord Bas Armangac  15

Domfrontais Calvados  15

R U M

Sailor Jerry’s Spiced 12

Flor De Cana White 4yr 12

Flor De Cana Anejo 4yr 12

Germana Cachaca 12

Bacardi 8yr 14

Diplomatico Exclusiva 18

V O d K A
Ketel one 11 

Belvedere  12

Grey Goose 13

Haku 13



r a k u d i n i n g . c o m . a u

RAKU is a traditional Japanese style of ceramic,  

first created in the 1500’s. it is hand-shaped rather than 

thrown, and removed from the kiln whilst still hot to let  

cool in the open air. This process creates unpredictable 

textures, colours and patterns.

rAKU has become a highly revered cultural art form in japan 

involving craftsmanship, skill and intricate finer details  

– a philosophy that echoes throughout the design of our 

restaurant and dining concept.


