
The nutritional values provided herein are based on standard company recipes. The nutritional analysis which produced the nutritional values of these recipes were derived 
from supplier nutrition information and the USDA database.  Menu items are hand-prepared and nutritional values may vary from the stated amount.  This information is 
updated periodically to reflect our current product offerings. Updated May 3, 2021

Brown Rice Base
Rice Spring Mix Combo Base
Spring Mix Base
White Rice Base
Crispy Garlic
Crispy Onion
Nori Crispy Toppings
Toasted Coconut
Wasabi Peas
Dole Whip
Avocado Cream 1 Tbsp
Avocado Cream 2 Tbsp
Jamaican Cream 1 Tbsp
Jamaican Cream 2 Tbsp
Ono Ono 1 Tbsp
Ono Ono 2 Tbsp
Togarashi Sauce 1 Tbsp
Togarashi Sauce 2 Tbsp
Wasabi Cream 1 Tbsp
Wasabi Cream 2 Tbsp
Shoyu Sauce - 1 tbl
Shoyu Sauce - 2 tbl
The OG Marinade 1 Tbsp
The OG Marinade 2 Tbsp
Wicked Wahine Marinating Sauce 1 tbl
Wicked Wahine Marinating Sauce 2 tbl 
Island Fin Fire 1 Tbsp
Island Fin Fire 2 Tbsp
Ponzu 1 Tbsp
Ponzu 2  Tbsp
Corn Mix In
Edamame Mix In
Jalapeno Mix In
Sweet Onion Mix In
The OG Veg
Salmon Poke Bowl on Brown Rice
Salmon Poke Bowl on Combo
Salmon Poke Bowl on Rice
Salmon Poke Bowl on Spring Mix
Spicy Tuna Poke Bowl On Brown Rice
Spicy Tuna Poke Bowl On Combo
Spicy Tuna Poke Bowl On Rice
Spicy Tuna Poke Bowl On Spring Mix
Traditional Tuna Poke Bow on Rice
Traditional Tuna Poke Bowl on Brown Rice
Traditional Tuna Poke Bowl on Combo
Traditional Tuna Poke Bowl on Spring Mix
Vegetable Poke Bowl on Rice
Vegetable Poke on Brown Rice
Vegetable Poke on Combo
Vegetable Poke on Spring Mix
Avocado
Macadamia Nuts Topping
Masago
Surimi
Ahi Tuna 1 Scoop
Ahi Tuna 3 Scoops
Chicken 1 Scoop
Chicken 3 Scoops
Octopus 1 Scoop
Octopus 3 Scoops
Salmon 1 Scoop
Salmon 3 Scoops
Shrimp 1 Scoop
Shrimp 3 Scoops
Spam 1 Scoop
Spam 3 Scoops
Spicy Tuna 1 Scoop
Spicy Tuna 3 Scoops
Tofu 1 Scoop
Tofu 3 Scoops
Chili Flakes Topping
Chili Oil Topping
Cucumber
Mango
Pickled Ginger
Pickled Veg
Pineapple
Pineapple Mango Salsa
Scallions Topping
Sea Salt
Seaweed Salad
Sesame Seeds
Spicy Pickled Veg
Tempura Crisp
Wonton Strips
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