& Signature Bowls #

9) Volcano * (6F)

Albacore tuna*, ahi tuna*,
jalapeno, massago*,cucumber,
sweet onion, green onion,

) Green Goodness (GF)

Avocado, kale, seaweed salad,
green onion, edamame,cucumber,
cilantro, mango, hijiki seaweed,

fried shallots,
sweet jalapeno sauce.

$11.00

Hawaiian * (GF)

Salmon*, shrimp, pineapple,
mango, sweet corn, cucumber,

edamame, sweet onion,
macadamia nuts,
coconut cream sauce.

$13.00
Ohana (GF)

Chicken, shrimp,
crabmeat, eadamame,
green onion, pineapple

sweet corn, furikake, wonton
crisps, Tamari shoyu sauce

$13.00

hijiki seaweed,
sriracha aioli sauce

$13.00
)) The Big Catch *

Salmon*, ahi tuna*, massago*,
green onion, edamame,
cilantro, sweet corn, hijiki
seaweed, tempura crunch,
poke sauce

$13.00
) 6o Wild *

Salmon*, grilled eel,
cucumber, kale, mango,
sweet onion, jalapeno,
cilantro, sesame seeds,

sweet & hot sauce.

$13.00

( SIDEORDER | Miso Soup $2.00 |

) HOT & SPICY  (GF) GLUTEN FREE

*Served raw or undercooked, consuming raw and undercooked seafood
may increase your risk of foodbone illness.




: BU I LD Yo U R pu KE Bo w L \ Tamari Shoyu (GF) ) Ginger Wasabi Shoyui

1SC00P $11.00 | 2SC00P $13.00 | 3SCOOP $15.00 Coconut Creern (GF) - Toasted Sesame
) Sweet Jalapeno (GF) )) Sweet & Hot

)y Sriracha Aioli (GF) ) Korean Gochujang

White Rice

Brown Rice :
Soba Noodl , : ; ik
.  sTEr@ TOPPING - Abo on |
Half & Half 5 it

CRUNCHS

Seaweed Salad  Kale Tempura Crunch

Mango Edamame : Wonton Crisps
Salmon * Ahi Tuna * Cucumber Green Onion Macadamia Nut
Albacore Tuna * Shrimp Jalapeno Sweet Onion Roasted Seaweed
Grilled Eel Chicken : Cilantro Tangerine Slices Fried Shallots

Scallop * Organic Tofu Furikake Hijiki Seaweed Sesame Seeds

Avocado © Sweet corn Pickled Ginger ' Roasted Peanut

Pineapple Shasho Pepper .|\ Wasabi Peas

Masago Oshinko (pickled radish) ' |:

rokeMian | Crab Salad T2

POKE BOWL & NOODLES

) Hot & Spicy  (GF) Gluten Free *Served raw or undercooked, consuming raw and undercooked seafood may increase your risk of foodbone illness.



