A Better Bowl Of Poke

Sashimi-Grade Fish

Malibu proudly serves
highest quality fresh-cut,
sashimi-grade fish.

FOR THE LITTLE MINNOWS
Rice Bowl 2.5
Cauliflower Rice Bowl 4.5
Build Your Own Kids Bowl

5

CHOOSE A PROTEIN
Salmon + 2
Vegan

Tuna + 2

Cooked Shrimp + 2

Tofu

THEN A BASE
sushi rice

cauliflower rice + 2

NOW TOPPINGS

(3 included, .50 ea addtl)

Responsible Seafood

arare
asian pear
carrots

edamame
mango
orange

toasted coconut
avocado +1

Malibu supports sustainable
fishing practices and
responsible aquafarming.

3888 Oak Lawn #102
Dallas, Texas 75219
469-250-7074

Coming Soon
To Malibu:
Farm-Fresh Produce

Where possible, our veggies,
fruits & herbs are sourced
from local area farms.

Online Ordering,
Office Catering &
Seasonal Bowls!

order online at
www.malibupoke.com

Classic Tuna

12 small 17 regular

malibu sauce, marinated cucumbers, edamame,
red onion, micro radish, chili thread, chive oil,
crispy shallot

Spicy Chili Tuna

12 17

marinated cucumbers, serrano, red onion, chili oil,
micro radish, red chili thread, crispy shallot

Bonito Aioli Tuna

12 17

serrano pepper, bonito flakes, micro basil,
avocado, toasted coconut, crispy garlic

Red Miso Salmon

13 17.5

jicama, furikake, scallion, micro cilantro,
arare, serrano, crispy garlic

Wasabi Ponzu Salmon

orange, daikon, wasabi tobiko, edamame,
scallion, micro radish, arare
12 17

asian pear, mint, furikake, red onion, radish,
arare, spiced peanut

Garlic Ginger Tofu

12 16.5

scallion, edamame, carrot, mango, micro radish,
seaweed blend

Spicy Aioli Shrimp

12 17

edamame, avocado, serrano, radish, sesame,
marinated cucumber, crispy garlic, micro cilantro

Tropical Chimichurri Shrimp

reg 11 large 16

Hamachi
Vegan 8 12
Ahi Tuna
Atlantic Salmon Cooked Shrimp
coming soon: market fresh fish specials

THEN A BASE

sushi rice
caulifower rice +1.5 3

massaged kale +1 1.5
seaweed blend +2 3

NOW A SAUCE
malibu sauce
spicy chili
bonito aioli

red miso
wasabi ponzu
coconut curry

brown rice
combinations

NON-ALCOHOLIC
bottled water 3
kombucha 5
brewed tea 2.5
sodas 2.5

DRAFT BEER
deep ellum dallas blonde 6
odell rupture fresh grinds 6

garlic ginger
tropical chimichurri
spicy aioli

WINE
house frozen rosé 8
matua valley NZ sauv blanc 9
le charmel provence rosé 9
lamacra prosecco 12
segura viudas sparkling rosé 9
j lohr chardonnay 1/2 btl 16
underwood pinot 1/2 btl 16

12 17

scallion, carrot, mango, jicama, micro radish,
Whole30 approved!

PREMIUM TOPPINGS (1.00 each unless noted)
avocado
micro cilantro
seaweed blend +1 micro radish
wasabi tobiko
micro basil

macadamia nuts
marinated shitake +1
bonito flakes

FRESH (5 included, .50 ea addtl)
mint
jicama
mango
basil
radish
serrano pepper
edamame
red onion
white pickled ginger
chive
orange
marinated cucumbers
carrots
asian pear
daikon
CRUNCHY &
arare
crispy garlic
crispy shallot
toasted coconut
chili oil
ponzu

DRIZZLY (1 included, .25 ea addtl)
furikake
togarashi
umami powder

spiced peanut
toasted sesame
sansho pepper

chive oil
sweet teriyaki

bonito oil
wasabi aioli

topo chico 2.5
coconut water 5

ALCOHOL

AND SOME TOPPINGS

13 17.5

Coconut Curry Hamachi

CHOOSE A PROTEIN

SAKE
gekkeikan cap ace 10
mio sparkling 1/2 btl 16

FOR THE LITTLE MINNOWS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Kids menu on back panel

