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Make your own bowl

- Base N
SUSHI RICE SALAD
NO ALLERGENS NO ALLERGENS
BROWN RICE NACHOS
NO ALLERGENS NO ALLERGENS
\_ J
£ d [ J
Mix-ins
GUACAMOLE CORN
NO ALLERGENS NO ALLERGENS
CUCUMBER
NO ALLERGENS EDAMAME d
SEAWEED $%  BEETROOT
SALAD 59 N O ALLERGENS
AVOCADO JALAPENOS
NO ALLERGENS NO ALLERGENS
CARROT BABY SPINACH
NO ALLERGENS NO ALLERGENS
MANGO
NO ALLERGENS FETA CHEESE
RED ONION
NO ALLERGENS ﬁg‘fﬁ?g&ﬁg‘ SIOES
HUMMUS ]

—— Protein ——
GRILLED CHICKEN

NO ALLERGENS
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ANGUS BEEF

GLUTEN: WHEAT

MARINATED TOFU

SPICY AHITUNA €)@
A 14 Q :,

SALMON

AHI TUNA

& oye pPoke Bowl
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—Sauce ———
SRIRACHA MAYO i (50, ] o
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SPICY MAYO o
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GLUTEN: WHEAT ¥ c&
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SWEET CHILI o s
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—— Toppings —

DRIED ONIONS
GLUTEN: WHEAT

SPRING ONIONS

200,
we*

NO ALLERGENS

SESAM MIX G
MASAGO ® S
PEANUT CRUMBLE &P

L
wisae §EAR SB

GLUTEN: WHEAT

i "
SHRIMP CHIPS Q

PICKLED GINGER
NO ALLERGENS

CHILI FLAKES
NO ALLERGENS

NACHOS

NO ALLERGENS
N

For any request for information regar-
ding allergens in our dishes, the staff
remains available.

The composition of our dishes may
change daily. Please consult our staff
for the most accurate information.

*GLUTEN: WHEAT
**NOTEN: WALNUTS



