ORDERS MADE LESS THAN 48 HOURS IN ADVANCE ARE SUBJECT TO AVAILABILITY
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SUSHI PLATTERS

ASSORTED MAKI ROLLS ASSORTED NIGIRI

spicy tuna, dragon, red dragon, firecracker, volcano ahi watermelon, unagi eggplant
48 piece 100 24 piece 75

96 piece 195 48 piece 140

ILAIR@IE gAILA[D)g @Wﬂ__’g ................................................................................................................................................................................................................

serves 8
PROTEIN PACKED
GF BABY GEM GREEN GODDESS 65
super seed crunch, tofu feta, microgreens &# WAFU CRUNCH SALAD 85
Gré KELP CAESAR 65 crispy chick'n, cabbage, avocado, cashews,
sesame ginger dressing, crispy wontons
kelp noodles, kale, mushroom bacon, almond parmesan,
nori, sesame, miso GF AL PASTOR BOWL 85
oF POKE BOWL 85 chipotle rice, pinto beans, grilled pineapple,

. e pickled jalapeno, potato chorizo, avocado,
ahi watermelon, carrot salmon, chick'n fried mushrooms,

ico de gallo, green goddess dressin
pickled cucumber, mushroom bacon, gomae, avocado, 2 e < g <
spicy mayo, unagi

*salads & bowl selections vary by location

PROTEIN ADD-ONS/PLATTERS

GF CRISPY TOFU 20 GF BLACKENED TOFU 20 GF CRISPY CHICK'N CUTLETS 36 STEAK 40

GF gluten friendly & contains nuts

We offer a 100% plant-based menu. Please note that our kitchen utilizes nuts, wheat, and soy. As much as we
strive to prevent cross-contamination, we kindly ask guests with allergies to inform us.
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BREAIEAST oo

INDIVIDUAL BOWLS PLATTERS
minimum order of 6 serves 15
YOGURT PARFAIT 12 LOADED BREAKFAST BURRITO 140
coconut yogurt, fresh berries, super seed crunch potato chorizo, egg, tajin, spicy mayo
GF BREAKFAST BOWL 18 AVOCADO TOAST 120
scrambled egg, avocado, potato, kale, crimini mushrooms, chili bomba, sourdough, microgreens,
pico de gallo super seed crunch
serves 8

GF BEEF & BROCCOLI 90 WAN@I}HEH_—.@@

seared shiitake 'steak’, tofu, scallion, sesame

serves 12

JAPANESE STEAK 125

sweet potato, furikake, chimichurri KOREAN CHICK'N SANDWICH 120
kimchi, gochujang mayo, unagi, slaw, cilantro

UDON NOODLES 90

truffle mushroom cream ASSORTED WRAP PLATTER 140
crispy chick'n caesar, breakfast burrito,

SIDES green goddess tofu wrap

GF CHICK'N FRIED MUSHROOMS 45
nuoc cham

GF JAPANESE SWEET POTATO 45 DESSERT PLATTERS -

torched miso, kimchi, furikake, cilantro, thai basil

GF® BANG BANG BROCCOLI 45 50 pieces
sweet chili, peanut sauce CHOCOLATE CHIP COOKIE 55
GF STEAMED RICE 15 # MINI BROWNIES
GF FRENCH FRIES 15 GF SEASONAL CHEESECAKE

GF gluten friendly & contains nuts

We offer a 100% plant-based menu. Please note that our kitchen utilizes nuts, wheat, and soy. As much as we
strive to prevent cross-contamination, we kindly ask guests with allergies to inform us.



