
2階 DAIKAYA IZAKAYA DINNER MENU

G R E A T   T O   S T A R T

“ROCKY BALBOA” - 8
Quail egg from Beaver Creek Farm (VA), sea urchin, house-marinated salmon roe, 

shiso, wasabi, sweet shoyu-dashi
Inspired by the scene in the movie “Rocky.” You can chug it like the Champ or eat it with a spoon

to savor the luxurious “eggs.” 

TAKO WASABI - 6
Raw marinated baby octopus, wasabi, celery, apple, Arbequina olive oil 

FRIED GARLIC - 3
Confit garlic cloves, kimcho-miso sauce

FRIED SHISHITO PEPPERS - 6
Topped with a fried egg

CLAYTON’S PRESERVED VEGGIES - 9
Rice bran and Sapporo beer fermented vegetables, Japanese mustard

Our cook Clayton, takes charge of a very temperamental Japanese technique of fermentation.
 Faithfully watchedcand tended to daily.

F R E E S T Y L E   D I S H E S

BURRATA - 12
Mentaiko oil, toasted nori, lightly whipped cream, orange zest, grilled bread

Inspiration for this dish comes from “taramasalata”; a Greek meze made from tarama, 
salted & cured roe, olive oil, and lemon 

+Add an extra side of grilled bread (2 pcs) - 1.75

PEE WEE POTATOES - 7
Deep fried pee wees, butter, scallions, shichimi, togarashi, soy 

MISO SALMON - 14
Broiled miso-marinated salmon, carrot puree

CHICKEN KARAAGE - 8.75
Fried boneless chicken thigh, tartar sauce, lemon, white pepper

Marinated & fried. Tartar sauce w/ chopped egg to accentuate 
the flavors as well as being a play on “the chicken and the egg.”

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. Please alert
your server about any dietary or allergen concerns, especially
SESAME, SOY, NUTS, SHELLFISH, SEAFOOD, AND FISH.



2階 DAIKAYA IZAKAYA DINNER MENU

G R I L L E D   D I S H E S

GRILLED OKRA SKEWERS - 2
Salt, pepper, olive oil

GRILLED SHIITAKE SKEWERS - 3
Maple syrup, labne

JYAGA BATA - 6
Grilled Yukon potato, generous slab of butter, salt, soy sauce

Inspired by the amazing potatoes and dairy products
in Hokkaido, Japan. 

GRILLED AVOCADO - 8
6.5 year old house-made ponzu, fresh wasabi, nori salt

The avocado is treated like a piece of steak; brushed
with oil and cooked on the infrared grill. Funny but true.

Inspired by the famous California roll. 

GRILLED LAMB CHOP - 8
Simply grilled New Zealand lamb chop (2oz),
S&B Japanese curry powder, browned butter
This dish is prepared medium-rare, and we are unable
to accomodate any other temperatures at this time.

R I C E   &   N O O D L E S

WAGYU KEEMA KARE DONBURI - 11
Wagyu beef, labne, pickles, Koshihikari rice 

  

ABURA MISO ONIGIRI - 4.5
Fried eggplant, sweet miso, scallion, nori, 

Koshihikari rice
Literally a fatty miso rice ball. A vegetarian version of an 

adapted Okinawan family recipe from Chef Katsuya’s childhood.  

UMEBOSHI ONIGIRI - 4
Salted plum filling, Koshihikari rice

  

TAMAGO GOHAN - 5
Onsen egg, shirasu boshi, bonito flake, 

Koshihikari rice, dashi-shoyu

  

D E S S E R T S

PURIN - 7
Japanese vanilla custard with seasonal fruit 

 

KABOCHA YOKAN - 7
Kabocha squash, milk, sugar, agar, sweet potato syrup

 


