


CREATE YOUR OWN POKE

% Regular - 1 base, 1 protein, 3 toppings, 2 final touches, 2 sauces $190
% Large - 2 bases, 2 proteins, 4 toppings, 3 final touches, 2 sauces $230
BASES PROTEINS TOPPINGS

white rice
brown rice
sushi rice

quinoa +5

zucchini noodles @

cauliflower rice +5

ramen noodles +5 @

FINAL TOUCHES

sesame seeds
chives
ginger
peanuts
sunflower seeds
chile serrano
cilantro
furikake
nori algae
crispy salmon skins
pumpkin seeds
cassava chips

crispy wonton

Extra: $5 pesos

*Seasonal: tangerine

CONSUMING RAW OR UNDERCOOKED SEAFOOD OR FISH
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

tuna

spicy tuna
salmon +15
spicy salmon +15
shrimp
breaded shrimp
chicken
fried chicken

marinated tofu @

beef

Seared protein:
$10 pesos

Extra: $50 pesos

SAUCES

SOy sauce
ponzu
chile soy sauce
teriyaki
eel sauce
chipotle mayo
wasabi mayo
creamy peanut
spicy tamarind
macha spicy salsa

avocado - habanero

Extra: $10 pesos

Vegan @

Keto @

avocado

cucumber
fried onions
sautéed chickpeas
cherry tomatoes
wakame seaweed
edamames
carrot
corn
zucchini
soybean sprouts
pineapple
mango*
cream cheese
crab salad
red cabbage
seaweed salad +15

Extra: $15 pesos

Heat up your
bowl / cook
your protein

+$10




POKE BOWLS
B B

Regular | Grande

EL CONSENTIDO $200 | $240

White rice, salmon, avocado, mango*,
cucumiber, crab salad, sesame seeds, chives
§ ponzu, chipotle mayo

EL TROPICOSO = $180 | $220

White rice, spicy tuna, avocado, cucumber,
edamames, pineapple, sunflower seeds, chives
f ponzu, spicy tamarind sauce

EL BOWLD ONE = $170 | $210

White rice, beef, avocado, cream cheese,
fried onions, corn, chiles toreados, cilantro
[ soya, salsa avocado habanero

EL SUAVECITO $190 | $230

White rice, breaded shrimp, avocado, cherry
tomatoes, edamames, cream cheese, peanuts,
sesame seeds

0 teriyaki

EL PECHUGON = $170 | $210

White rice, chicken, avocado, cream cheese, carrot,
fried onions, chile serrano, sesame seeds
B teriyaki

EL POKETO (K) $200 | $240

Cauliflower rice, tuna, avocado, soybean sprouts,
cherry tomatoes, cream cheese, sunflower seeds,
sesame seeds,

() soy sauce, macha spicy salsa
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APPETIZERS
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TUNA SASHIMI $100
SALMON SASHIMI $120
EDAMAMES $80
BREADED SHRIMP $90
FRIED CHICKEN $80
CRAB SALAD $70
BABY POKE $100

DRINKS

AGUA DEL DIA - water with fruit and sugar  $30

WATER | SODA WATER $30

COCA COLA - original and diet coke $35

SIGNATURE SODA $c0

FRESH COCONUT WATER $55 \
KOMBUCHA $90 @

KUNKO YERBA MATE - natural energy tea $60

SMOOTHIES ®

$90

EL FRESABROSO

mango & strawberry

EL MANI-FICO

peanut butter, banana & oats

EL SUPER CHOCO

strawberry, cocoa & peanut butter

EL TROPICAL

mMango & pineapple

EL EXOTICO

avocado, pineapple & vanilla

EL BERRY MUCHO

red berries & banana

Choose your base: almond milk, coconut
milk, dairy-free milk, water

Protein scoop : +$30

CONSUMING RAW OR UNDERCOOKED SEAFOOD OR FISH
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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