
SPICY TUNA
Raw Ahi Tuna mixed with Spicy Aioli, Big Fin
Shoyu, green onion, sweet onion, and masago.
Topped with seaweed salad, crab salad,
cucumber, edamame, and avocado. Sprinkled
with masago arare and sesame seeds.

HAWAIIAN ORIGINAL
Raw Ahi Tuna mixed with Big Fin Shoyu,
sesame oil, Hawaiian sea salt, togarashi,
green onion, sweet onion, and hijiki seaweed.
Topped with pineapple, cucumber, seaweed
salad, crab salad, and avocado. Sprinkled
with crispy onion and sesame seeds

WASABI SALMON
Raw Salmon mixed with Creamy Wasabi,
Big Fin Shoyu, green onion, sweet onion,
and masago and topped with cucumber,
sweet corn, edamame, pickled ginger, and
seaweed salad. Sprinkled with crispy
wontons, wasabi pea powder, and sesame
seeds.

SHOYU CLASSIC
Raw Albacore Tuna mixed with Big Fin
Shoyu, green onion, sweet onion, and hijiki
seaweed. Topped with seaweed salad,
cucumber, edamame, sweet corn, and
avocado. Sprinkled with crispy onion, crispy
garlic, and sesame seeds.

YELLOWTAIL YUZU
Raw Yellowtail mixed with Yuzu Citrus sauce,
green onion, sweet onion, and hijiki seaweed.
Topped with cucumber, fresh pineapple,
edamame, avocado, and spring mix. Sprinkled
with crushed macadamia nuts and sesame
seeds.

MISO TOFU KAILANI CHICKEN 

Fried Chicken mixed with Kailani sauce,
Big Fin Shoyu, red chili flakes, green onion,
sweet onion, and cilantro. Topped with
spring mix, cucumber, sweet corn, and
avocado. Finished off with crispy garlic
and sesame seeds.

TORCHED SALMON
Raw Salmon torched with Japanese
mayo, drizzled with Big Fin Shoyu and
sprinkled with Togarashi. Topped with
green onion, avocado, cucumber and
pickled ginger.

GYUDON BEEF
Thinly sliced beef brisket cooked with
sweet onion in a sweet sake Shoyu
sauce. Topped with green onion, sweet
onion, sweet corn, pickled ginger,
cucumber, and kimchi. Sprinkled with
crispy garlic, crispy onion, and sesame
seeds.

Fried Tofu mixed with Honey Miso, Big Fin Shoyu,
green onion, sweet onion, and hijiki seaweed.
Topped with seaweed salad, edamame,
cucumber, spring mix, and avocado. Sprinkled
with sesame seeds and masago arare.

FAVORITES 
Large (3 Proteins)    Regular (2 Proteins) 



AVOCADO GF ( $ ) 
CRAB SALAD
CUCUMBER GF
EDAMAME GF
FRESH PINEAPPLE GF
KIMCHI
PICKLED GINGER GF
SEAWEED SALAD
SHIITAKE MUSHROOMS ( $ ) 
SPRING MIX GF
SWEET CORN GF

CRISPY GARLIC
CRISPY ONION
CRISPY WONTON
MACADAMIA NUTS GF ($)
MASAGO ARARE GF
SESAME SEEDS GF 
WASABI PEA POWDER

CILANTRO GF
GREEN ONION GF
HIJIKI SEAWEED GF
JALAPEÑO GF
MASAGO ( $ ) 
RED PEPPER FLAKES GF
SWEET ONION GF
TOGARASHI GF 

PROTEIN
Extra Protein ($) 

SAUCE
(Choose up to 2)

RAW TUNA GF
RAW SALMON GF
RAW ALBACORE GF
RAW YELLOWTAIL GF
COOKED BEEF 
COOKED SHRIMP GF
FRIED CHICKEN
FRIED TOFU GF

BIG FIN SHOYU GF 
CREAMY WASABI GF
HONEY MISO GF 
KAILANI GF 
KOREAN SPICY GOCHU
SPICY AIOLI GF
SRIRACHA PONZU GF      
YUZU CITRUS GF

RICE BOWL 
white or brown
SALAD BOWL
spring mix lettuce
POKIRITTO
white rice & nori wrap

2 Sauces  3 Mix-Ins  3 Toppings  2 CrunchesSnack (1 Protein) 

Large (3 Proteins)    Regular (2 Proteins) 

BASE/STYLE
(Choose up to 1) 22 33

MIX INS
(Choose up to 4)44 TOPPINGS

(Choose up to 5)55 CRUNCH
(Choose upto 3)66

11

BUILD YOUR OWN POKÉ



SPICY POKÉ
NACHOS

seasoned, lightly coated, and deep-
fried until golden and crispy.

Raw Ahi Tuna, mixed with Spicy Nacho sauce,
masago, jalapeño, green onion, and sweet
onion. Comes with wonton chips. Topped
with avocado, sesame seeds, and nori
seaweed.

FRIED 
IKA KARAAGE
fried breaded squid, with green onions,
cilantro, lemon ,and our sriracha ponzu
sauce on the side

FRIED
CHICKEN

APPETIZER



MISO SOUP

SIDE DISH

fWakame seaweed, soft tofu, 
and fresh green onion 
in a soybean broth.

CRAB SALAD  
EDAMAME  
KIMCHI  

SEAWEED SALAD  
WONTON CHIPS  

RICE  SMALL  / LARGE  

A popular snack and lunch food in Hawaii.
Composed of a slice of grilled spam with our
house teriyaki sauce on top of a block of rice,
wrapped with nori.

TERIYAKI MUSUBI 


