
LUNCH  HAWAIAN  POKE  BOWLS
OUR BUILD YOR OWN     1380 (+tax)
Customize your bowl ! Choose 2 scoops of protein and any of our premium options !

1 2 3 4 5
BASE PROTEIN SAUCE MIX-INS TOPPINGS

Five Grain Sushi Rice Raw  Eel Sauce Seaweed Imitation Crab Salad
Greens Ahi Tuna Sriracha Mayo Sause             Avocad +150 Edamame

Spicy Ahi Mango Curry Sauce Red Onion Wasabi
Salmon Mango Chili Sauce Cucumber Seaweed Salad
Cooked Dynamite Pineapple Pickled Ginger

Shrimp +100 Soy Sause Scallion Pickled Carrot
   Eel     +150 Citrus Ponzu       Jalapeno +100 Pickled Cabbage

Recommend for Vegetarian Tofu Ginger Sause Masago
Tofu Tempura Crunchies

Boiled Egg +100  
Quinoa Mix

♦

         SIGNATURE BOWLS

♦



LUNCH  BOWLS  &  BURRITO  &  SUSHI

                  1           GARLIC  STEAK  RICE  BOWL                                                         1680(+tax)

                        110gup Ribeye steak, White rice, Lettuce, Garlic ginger soy sauce,

                  2           LOCO MOCO  RICE BOWL                                                                        1280(+tax)

                200gup Meat ball, White rice, Lettuce,Mushroom cream sauce, Fried egg, 

                  3           TACOS  BURRITO                                                                                          1180(+tax)

                         Beans, Mexican rice, Lettuce,Cheese,Guacamole,salsa,corn,onion,coriander

                  4           TWO KIND OF SUSHI ROLL                                                                 1480(+tax)

              Alaska roll (salmon, avocado, cream cheese) Spicy tuna roll (spicy tuna, cucumber, tempura cruncies

                  5           VEGAN  VEGETABLE  SUSHI ROLL  & SALAD                             1680(+tax)

       Grilled tofu, avocado, cucumber, bell pepper, carrot, cabbage, tofu ginger sauce  & Vegan Green salad

  1. GARLIC  STEAK  RICE  BOWL             2.LOCO MOCO RICE BOWL                        3. TACOS BURRITO                               4. TWO KIND OF SUSHI ROLL                 5.VEGAN  VEGETABLE SUSHI 


