
redfishpoke.com

Poke bar

by Foodland

We proudly serve local ingredients. *Consuming raw or undercooked foods may increase your r isk of foodborne illness. Only good things @red�shpoke

Ahi
Shoyu ahi • Hawaiian style ahi • spicy ahi •  

California roll ahi • SECRET SAUCE AHI • hurricane ahi •  
MASAGO CHILI CRUNCH AHI • yuzu-miso ahi •  

PONZU FURIKAKE ahi • chef’s special (ask your server)

Hamachi OR salmon
Ginger scallion Hamachi • LOCAL STYLE HAMACHI • 

hurricane salmon • RF style salmon • FURIKAKE SALMON

SEA FOOD
Garlic shrimp poke • limu tako

land food
Pipikaula poke • tofu poke • beet poke

1. Choose Size
Regular

1 choice

Deluxe
2 choiceS

2. Choose Base
WHITE RICE, BROWN RICE, OR SALAD

Upgrades: ginger scallion rice • yukari rice •

hijiki rice • caulifLower rice

4. Choose Side & Toppings

Choose 1 side & Unlimited toppings.
extra sides can be added for an upcharge.

First side free 

Bean sprouts • CUCUMBER ZUKE • Ocean salad •  
Pickled ginger • Kim Chee • Pickled garlic • 
Pickled onion • Choy Sum • Egg • Edamame •  

Premium Sides 
Avocado • Masago • Ikura • Taegu •
lomi salmon • IMITATION CRAB Salad 

lemongrass karaage chicken • kalua pig

Kanak Attack
Choice of poke

Kalua pig, lomi salmon, pipikaula 

Rising Sun
Choice of poke

Chirashi-style mixed with egg, edamame,  
avocado, MASAGO, pickled veg 

Seoul Bowl
Choice of poke

Banchan, kim chee, gochujang

KETO KRUSH
SALAD, HAWAIIAN STYLE AHI, LIMU TAKO, KIM CHEE, AVOCADO,  

WASaBI AIOLI, GREEN ONION, SESAME SEEDs

Bubu Arare • Furikake • Fried Garlic •  
Fried Shallots • Green onion • Sesame seeds •  

Gochujang • Spicy Aioli • Wasabi Aioli • Kabayaki

3. Choose Poke
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