Hppetizer

Edamame 6.00
Steam Soybeans

Sweet Potato Fries 5.00
Summer Roll (2) 8.00

Choice: Shrimp, Chicken or Tofu
Fresh rice paper roll with fresh lettuce and
vermicelli noodles, with a house peanut sauce

Spring Roll (2) 6.50

Japanese Vegetable Roll

Pork Gyoza 6.75
Pan fried Pork Dumpling '
Shrimp Shumai 7.00

Steamed Shrimp Dumpling

Takoyaki 7 50
Japanese mountain-potato encrusted octopus,

lightly fried, drizzled with Japanese barbeque

sauce, and Japanese mayo, topped with bonito
flakes

Karaage Fried Chicken 8.25
Lightly battered boneless chicken, marinated
with fresh ginger juice, served with spicy mayo.

Pork Bao Bun (2) 9.00
Pork tenderloin chashu, lettuce, cucumber,
onion, tomato and Japanese Spicy Mayo

Chicken Bao Bun (2) 9.00

Fried Chicken, lettuce, onions, spicy mayo,
tomato and eel sauce and Spicy Mayo

tIELE Soup

Miso Soup 3.00

Seaweed, organic tofu, scallions

Spicy Kani Salads 7.25

Imitation crab meat, cucumber, spicy mayo
eel sauce, tempura flakes

Avocado Salads 8.25

Avocado, tomato, romaine lettuce, scallions,
red cabbage, cucumber, carrots, wonton chips,
sesame dressing

Karaage Chicken Salad 10.75

Japanese Fried Chicken, tomato, romaine
lettuce, scallions, red cabbage, cucumber, carrots,
Cripsy Onion, sesame dressing

Tuna Tataki Salad 12.50

Pepper crusted seared tuna, avocado, tomato,
romaine lettuce, scallions, red cabbage, cucumber,
carrots, cripsy onion, sesame dressing

|11'<:!Bowls

P Choose Base

White Rice Romaine Lettuce

Brown Rice Zoodles

P Choose Protein
2 Scoops 13.50 3 Scoops 15.50

Ahi Tuna Spicy Tuna
Salmon Spicy Salmon
Seared Tuna Organic Tofu
Chicken Shrimp
Chick Peas

P Mig-Ins
Cucumber Hijiki Seaweed
Edamame Diced Mango
Kale Green Green Onion
Jalapenos Sweet Onion
Cilantro Cabbage

> F I dUO0F w- Vegan V = Vegetarian GF = Gluten Free

Poke Classic w
Ponzu Fresh
Spicy Aioli v
Wasabi Aioli v
Sesame Ginger v

Umami Shoyu
Sweet Yuzu v cr

Hot Chili Gochu

P Topping PrickupToThree

Seaweed Salad Kani Salad
Corn Avocado (+1.50)
Masago Tangerine
Pineapple

» Crunch

Onion Crisps Seaweed Stripes
Wonton Chips Hawali Red Seasalt
Sunflower Seeds Sesame Seeds

Ginger Wasabl

Jalapenos Sauce vvGr

Fresh Ingredients Fresh Food

MENU
TOGO

CONNECTIDITH US

www.pokelava.com
o pokelavaco

HOURS OF OPERATION

Mon-Thurs 11:00 AM - 9:50 PM
Fri-Sat11:00AM -10:00 PM
Sun11:00 PM - 9:50 PM




Bento m Bowls

All Bento

with White or Bown Rice, Gyoza, Seaweed Salad, Pineapple, Grill Vegetable

All serve with white rice or udon +1.00

Tonkotsu Ramen 14.50

California Roll 9.00

All Bowls ot ik e e oast pok (charshu, bamboo shoots, Kiurage mushrooms|  1caraage Chicken Gurry 13.50
with White or Bown Rice or Udon Noodle or Salad, with Grill Vegetable masago, toasted black & white sesame seeds . | . | . | Fried lightly battered marinated boneless chicken
red ginger, chopped scallions, and a seasoned boiled egg. .
Grill Vegetable: Edamame, Zucchini, Onion, Carrots, Broccoli Vegetable Roll 11.50 with homemade curry sauce and house salad
Bowl Bento Avoca.dcl), swelet pota.to, cucumber, carrot, MI.SO Ramen | | 14.50 Pork Katsu Curry 13 50
zucchini, scallion, spicy yuzu mayo sauce Chicken and pork miso soup, topped with bamboo shoots, s
] ] ] ¢ bork (chashu). b s ch ! " Fried lightly battered boneless pork
Teriyaki Chicken 12.50 14.50 Mango Kani Roll 13.95 roast por (chashu), bean sprouts, ¢ opped scallions, with homemade curry sauce and house salac
Teriyaki grilled all natural chicken Spicy Kani, Mango, Avocado, crunch inside kikurage mushroom, and a seasoned boiled egg.
' 3 Masago ou,tside se,same see,ds M R 15.50 Chicken Katsu Curry 13.50
Teriyaki Steak 13.79 13.79 ’ ayu Ramen | | ' Lightly breaded chicken cutlet with homemade
Teriyaki grilled Steak Shrimp Tempura Roll 13.95 Natural Heritage Pork bone soup with mayu oil (dark curry sauce and house salad
_ ] _ - - ith roasted leek with crushed garlic oil) topped with bamboo
Terlyakl Shrlmp 13.50 15.79 Fried shrimp, lettuce, avocado, cucumber wit | | .
masago, eel sauce, sesame seeds shoots, roast pork (charshu), chopped scallions, red ginger, Shrimp Tempura Curry 13.50
Terlyaki seared shrimp kikurage mushroom, and a seasoned boiled egg. Japanese Fried Shrimp with homemade curry
. Chicken Tempura Roll 13.95
Teriyaki Tofu 12.50 14.50 ' sauce and house salad
| y | | | Fried Chicken, Avocado, Mango, with masago, Chashu Ramen 15.50 _
Terlyaki grilled vegetables & crispy organic tofu eel sauce, sesame seeds Natural heritage berkshire pork bone soup (tonkotsu) with Chicken Tempura Curry 13.50
Bulgogi Beef 14.99 16.99 _ thin straight noodle topped with roast pork (charshu), Japanese Fried Chicken with homemade curry
o ' ' Hot Girl Roll 14.25 red ginger, and scallion. sauce and house salad
Steak marinated in chef’s special sauce _ _ _ _
Kani, philadelphia cheese, avocado, outside 14.50
Korean Spicy Pork 13.99 15.99 spicy salmon, seared spicy mayo sauce, scallions Shoyu Ramen '
Pork Belly Marinated with korean hot sauce Jalapenos, sesame seeds Light soy sauce and chicken broth with choice of roast pork
_ _ N or chicken, topped with bamboo shoots, bean sprouts,
Karaage Fried Chicken 12.50 14.50 Hawail Volcano Roll 14.50 chopped scallions, fish cake and a seasoned boiled egg.
Japanese Fried Chicken Spicy tuna and avocado inside Spicy Kani on top
_ eel sauce, spicy mayo, and scallions, masago Tan Tan Ramen 14.50 : : L
Tempuera Shrimp 13.99 15.99 Soioy m | | All Serve with Sweet Potato Fries, white rice
_ picy miso and chicken broth soup with sesame paste, pineapple
Japanese Fried Shrimp Dancing Roll 14.95 topped with minced pork, bean sprouts, and chopped
Shrimp, tuna, salmon, cucumber inside - .
’ ’ ’ scallions.
Katsu Pork 13.99 15.99 cripsy onion, scallions, masago, seared spicy Ir_(ah:Iaabgtte C:‘I:I)Ckeln B:_n:o 10.00
- i | attered boneless chicken,
Lightly battered pork mayo Splcy Ramen 1550 gnhtly
Katsu Chicken 13.25 15.25 Sunset Roll 15 50 Ni:]uril- hkerlta8?e befrks(?ltr)e [;rc])rk.iohone soup (tonkc;tlsu) Teriyaki Chicken Bento 10.00
Lightly battered boneless chicken Seared Tuna, Salmon, Cucumber inside, YT GRIEEET & SEETD0E DIOT W WATY 599 nootle Lightly battered boneless chicken
. L e . . topped with roast pork (charshu), kimchee, kikurage
Gyu Don 14.25 15.75 spicy tuna with fish roe and scallion on top with _ _
: 0 o mushroom, bean sprout, scallion & seasoned boiled egg Shrimp Tembura Bento 10.00
Marinated sliced beef and caramelized onion Special sauce - p | p | .
served with a seasoned boiled egg and sweet Blblm NOOdIe 1 550 ‘Japanese Fried Sh”mp
o TNT Roll 15.50 o
soy dashi over rice. | Cold or warm ramen noodle tossed in spiced bean paste _
Seared Tuna, shrimp tempura, Avocado, cucumber, sauce topped with chicken, kimchee, kikurage mushroom, Katsu Chicken Bento 10.00

spicy salmon jalapenos on top with hot chili gochu sauce

corn, cucumber, sesame seed, and seasoned boiled egg.

Lightly battered boneless chicken



