
vegan 
menu
BASE
Seaweed Burrito
Soy Wrap Burrito
Sushi Rice Bowl
Organic Black Rice Bowl
Spring Mix Bowl

PROTEIN
Avocado
Chili Lime Tofu

TOPPINGS
Avocado, Seaweed Salad, 
Spring Mix, Carrots, 
Cherry Tomato, Cucumber, 
Pico De Gallo, Green Onion, 
Red Onion, Jalapeño, 
Pineapple, Dried Cranberries, 
Crushed Peanuts, Cilantro, 
Edamame, Corn, Red Cabbage, 
Golden Raisins, Radish,
Pomegranate Arils 

gluten-free 
menu
BASE
Seaweed Burrito
Soy Paper Burrito
Sushi Rice Bowl
Organic Black Rice Bowl
Spring Mix Bowl

PROTEIN
Salmon
Tuna
Spicy Tuna
Organic Chicken
Organic Spicy Chicken
Shrimp Ceviche
Avocado
Chili Lime Tofu
Jumbo Lump Crab
Lobster

TOPPINGS
Avocado, Seaweed Salad, Spring Mix, Carrots, 
Cherry Tomato, Cucumber, Green Onion, Red Onion,  
Jalapeño, Pineapple, Corn, Masago, Dried Cranberries, 
Crushed Peanuts, Pico de Gallo, Cilantro, Red Cabbage, 
Edamame, Golden Raisins, Cream Cheese, Radish,
Pomegranate Arils

SAUCES
Unagi

Sweet Chili
Sriracha

Yuzu Miso
Teriyaki

Fried Garlic
Sesame Ginger 

Vinaigrette

CRUNCH +
SEASONING

Tempura Flakes
Organic Sesame Seeds

Fried Garlic Chips
Fried Onion Chips

Furikake
Crushed Red Pepper Flakes

Dave’s Reaper Seasoning 
VERY SPICY

SAUCES
Sweet Chili

Sriracha
Yuzu Miso

Mango
Spicy Mayo
Wasabi Aioli

Chili Lime Crema
Coconut Peanut Curry

Spicy Reaper Aioli

CRUNCH +
SEASONING

Organic Sesame Seeds
Fried Garlic Chips

Crushed Red Pepper Flakes
Dave’s Reaper Seasoning 

VERY SPICY


