MOI POKI

Poke is a Hawaiian raw ﬁsh salad, typically tuna. The taﬆe in in the marinade!

BUILD YOUR OWN POKE BOWL

Baby $8 choose 1 protein, 1 side, 2 toppings, 2 sauces
Small $11 choose 2 proteins, 2 sides, 2 toppings, 2 sauces
Medium $14 choose 3 proteins, 3 sides, 3 toppings, 3 sauces
Large $17 choose 4 proteins, 4 sides, 4 toppings, 4 sauces

STEP 1: CHOOSE BASE

White Rice, Brown Rice or Spring Mix, 1/2 Rice & 1/2 Spring Mix

STEP 2: CHOOSE PROTEIN (Please see full descriptions on the right)

Moi Poki Classic, Tsunami, Pele’s Tears, Napali Coast, Kohala Coast, Ono Tofu,
Hanalei Bay (seasonal), Tako Kimchi (seasonal), Thai Peanut Chicken or Tofu*,
General Tsao*, Orange Chicken*, Spicy Teriyaki Chicken*
*These are stand alone protein. Cannot mix & match.

STEP 3: CHOOSE SIDES

kimchi, pickled ginger, edamame, sunomono salad, bell pepper, steamed broccoli,
pickled daikon, seaweed salad +$1, avocado +$1, fried avocado +$1,
tempura shrimp +$1, coconut breaded shrimp +$1, spring roll +$1, potsticker +$1,
dungeness crab (seasonal) +$2

STEP 4: CHOOSE TOPPINGS

masago, furikake, cilantro, green onions, habanero/ serrano peppers,
pineapple relish, sesame seeds, dried baby shrimp, flamin’ hot cheetos crumbs,
chopped KRAB, nori flakes, tempura crumbs

STEP 5: CHOOSE SAUCES

soy wasabi, pineapple-shoyu, sriracha aioli, chili ponzu, tear drops (black vinegar,
chili oil, ginger paste), GF Shoyu +$1

SIGNATURE POKERRITOS... $17

(our chef has created these delicious combinations of ingredients to make a perfect
Poke’ Burrito. Therefore, you may remove ingredients, but you may not add them)
Please see full descriptions on the right.

The Dragonfly. The Stringray. Riptide. Barracuda. The Rainforest. Maui Sunrise.
Chef’s Choice +$2.

HAND ROLLS... $6 each (comes with choice of 1 sauce)
Moi Poki Classic, Tsunami or Pele’s Tears

Consuming raw or undercooked seafood or shellfish may increase your risk of
foodborne illness, especially if you have a medical condition.

PROTEIN

Moi Poki Classic: fresh Ahi tuna marinated in sesame oil, shoyu, sweet onions & hijiki
Tsunami: fresh Ahi tuna marinated in house-made Sriracha Aioli (contains GF soy)
Pele’s Tears: (spicy) fresh Ahi tuna marinated in chili oil, shoyu, red onions, habanero pepper,
serrano peppers & hijiki
Napali Coast: large Prawns marinatd in lime juice, sea salt, cumin, fresh mango slices &
red onions (GF)
Kohala Coast: wild caught Salmon pieces cooked in soy-miso ginger sauce
Ono Tofu: cooked in pineapple infused teriyaki or soy-miso ginger sauce. Vegan (no mix & match)
Hanalei Bay (seasonal): cooked wild caught Scallops marinated in garlic Aioli. GF +$1
Tako Kimchi (seasonal): thinly sliced boiled octopus marinated in kimchi juice. +$1
Thai Peanut Chicken or Tofu: white chicken or tofu cooked in house-made peanut sauce
(stand alone protein- cannot mix and match)
General Tsao: lightly breaded all white chicken meat, deep fried then tossed in sweet & spicy
chili sauce (stand alone protein- cannot mix and match)
Orange Chicken: lightly breaded all white chicken meat, deep friend then tossed in sweet
and spicy chili sauce (stand alone protein- cannot mix and match)
Spicy Teriyaki Chicken: white chicken meat cooked in pineaple infused teriyaki sauce and
hot sauce (stand alone protein- cannot mix and match)

POKERRITOS

The Dragonfly: classic poke’, seaweed salad, 2 tempura shrimp, deep fried avocado, arugula,
cilantro, masago & sriracha aioli. +2 sauces
The Stringray: Pele’s tears poke’, deep friend avocado, 2 coconut breaded shrimp, kimchi,
cilantro & Flamin’ Hot Cheetos. +2 sauces
Riptide: tsunami poke‘, sunomono salad, KRAB, avocado, green onions, furikake & red
peppers. +2 sauces
Barracuda: Pele’s tears poke’, tsunami poke’, kimchi, arugula, pickled ginger, sriracha aioli,
cilantro & masago. +2 sauces
The Rainforest: (vegetarian) sweet ‘ono tofu, seaweed salad, kimchi, arugula, green onions,
edamame & steamed broccoli. +2 sauces
Maui Sunrise: Kohala Coast poke’, avocado, kimchi, arugula, red peppers, masago &
cilantro. +2 sauces
Chef’s Choice +$2: Hanalei Bay poke’, classic poke’, bacon, deep fried avocado, masago,
tempura shrimp, seaweed salad, garlic aioli & green onions.

