
WESTCOAST FAVORITE BOWLS

WESTCOAST STYLE | GRILLED SALMON 
roasted cauliflower, avocado, marinated cucumber,
radish salad, cilantro-pepita pesto, soy-tahini drizzle, 
Base: ½ brown rice-quinoa blend, ½ mixed organic 
greens

VEGAN WESTCOAST STYLE | GRILLED TOFU
roasted cauliflower, avocado, marinated cucumber,
radish salad, cilantro-pepita pesto, soy-tahini drizzle, 
Base: ½ brown rice-quinoa blend, ½ mixed organic 
greens

JAPANESE WASABI | ORIGINAL AHI POKE*

avocado, wakame seaweed salad, marinated
cucumber, pickled ginger, daikon sprouts, furikake, 
soy-wasabi vinaigrette, Base: ½ sushi rice, ½ mixed
organic greens

MEXICAN GRILL | GUAJILLO SHRIMP
citrus-guajillo adobo sauce, “elote” corn, black beans, 
guacamole, pico de gallo, cotija cheese, cilantro, tortilla 
chips, tomatillo dressing, lime crema (Chestnut location 
comes with escabeche instead of black beans), Base: 
½ brown rice

HAWAIIAN TERIYAKI | GRILLED CHICKEN
Rocky Jr® breast, grilled pineapple, stir fry of glazed 
shiitake mushrooms, broccoli, carrots, edamame,
teriyaki sauce, Base: sushi rice

LUAU | CRISPY CHICKEN KATSU 
crispy chicken katsu, shiitake mushrooms, edamame, 
pineapple-ponzu slaw, house katsu sauce, citrus aioli, 
Base: warm sushi rice

ASIAN CHIMICHURRI SALAD | GRILLED SEA BASS 
roasted cauliflower, avocado, cucumber, tomato,
edamame, daikon sprouts, Asian herb chimichurri, 
miso dressing Base: mixed organic greens with quinoa 
blend

TATAKI SALAD | SEARED SESAME AHI
avocado, marinated cucumber, edamame, pickled
ginger, daikon sprouts, sesame seeds, ponzu, 
soy-wasabi vinaigrette, Base: mixed organic greens

CITRUS MISO SALAD | GRILLED SALMON 
glazed shiitake mushrooms, avocado, cherry tomatoes, 
edamame, crispy salmon skins, furikake, citrus-miso 
dressing, grilled lemon, Base: mixed organic greens

DOUBLE PROTEIN 6

AVOCADO 3

GUACAMOLE 3

SMALL 16 REGULAR 18

FULLY LOADED BOWLS

AVOCADO 3

GUACAMOLE 3

BIG KAHUNA | CHICKEN KATSU + AHI POKE 
original ahi poke, crispy chicken katsu, shiitake 
mushrooms, edamame, pineapple-ponzu slaw, 
house katsu sauce, citrus aioli, Base: warm 
sushi rice

23

KOREAN BBQ | GRILLED SKIRT STEAK*

sunny-side egg, Thai Brussels Sprouts, spicy, 
cucumber banchan, Korean BBQ sauce,
sriracha aioli, Base: kimchi fried rice

23

CHIRASHI | POKE TRIO*

original ahi poke, kona kanpachi poke, serrano 
ahi poke, wakame seaweed salad, spicy
cucumber banchan, ogo seaweed, Base: warm 
sushi rice

23

BUILD YOUR BOWL

PICK A STYLE
WestCoast, Japanese Wasabi,
Hawaiian Teriyaki, Mexican Grill, 
Asian Chimichurri

1

ADD SECOND PROTEIN

2

6

PICK A PROTEIN

3

Original Ahi Poke, Serano Ahi 
Poke, Kona Kanpachi Poke, Seared 
Seasame Ahi, Grilled Salmon, Grilled 
Sea Bass, Grilled Shrimp, Grilled Skirt 
Steak, Grilled Chicken Breast, Grilled 
Marinated Tofu

PICK A BASE4
All Brown Rice, All Sushi Rice, All 
Mixed Organic Greens, Mixed
Organic Greens Tossed with Quinoa, 
Quinoa/Brown Rice Blend, 1/2 Brown 
Rice 1/2 Greens, 1/2 Sushi Rice 1/2 
Greens, 1/2 Brown Rice/Quinoa Blend 
1/2 Greens

ADD TOPPERS5
Avocado 3, Guacamole 3, Wakame 
Seaweed 2, Edamame 2, Spicy
Cucumber Banchan 2, Yuzu Tobiko 2

MAKE IT YOUR OWN! 



FOR THE KIDS

KIDS TERIYAKI BOWL
choice of protein and rice, teriyaki sauce, broccoli, fruit

*may contain raw or undercooked ingredients; consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

POKES & CEVICHES

KONA KANPACHI POKE 
hawaiian yellowtail, ogo seaweed, Maui
onions, white soy, ponzu, marinated
cucumbers, wonton chips

13

SERRANO AHI POKE
ahi tuna, sweet onion, sriracha aioli, serrano 
chilies, wonton chips

13

KIDS MEXICAN BOWL
choice of protein and rice, black beans, cojita cheese, 
tomatillo salsa, tortilla chips, broccoli, fruit

9

9

ORIGINAL AHI POKE
ahi tuna, sesame-soy marinade, sweet onion, 
red chili flakes, wonton chips

13

BAJA SHRIMP CEVICHE
fresh lime, avocado, Fresno chilies, cilantro, 
housemade tortilla chips

13

LOMI LOMI SALMON CEVICHE
flash-cured salmon, tamari, lime, tomato,
onion, cilantro, chiles, housemade tortilla chips

CLASSIC SEA BASS CEVICHE
striped sea bass, lime marinade, avocado, red 
onion, cucumber, fresno chiles, cilantro,
housemade tortilla chips

GUACA-POKE*

original ahi poke, guacamole, micro cilantro, 
wonton chips

15

13

13

AVAILA-BOWL IN PALO ALTO
MOUNTAIN VIEW AND CUPERTINO

ORDER YOUR BOWL WITH

VEGGIES & SIDES

STEAMED EDAMAME SHELLED 5

WAKAME CUCUMBER SALAD 5

THAI BRUSSELS SPROUTS 8

KIMCHI FRIED RICE 8

add sunnyside egg   2

HOUSE SALAD 7

WONTON CHIPS 2

HOUSEMADE TORTILLA CHIPS 2

BEER, SAKE, WINE & COCKTAILS

MAUI BREWING BIKINI BLONDE 5

MAUI BREWING BIG SWELL IPA 5

MAUI BREWING COCONUT PORTER 5

GOLDEN STATE CIDER 6

HONIG SAUVIGNON BLANC BOTTLE 20

SOUVERAIN CHARDONNAY BOTTLE 19

CASTLE ROCK PINOT NOIR BOTTLE 19

PURE JUNMAI SAKE BOTTLE (300ML) 

SODA & WATER

COKE CAN 2

DIET COKE CAN 2	

COCONUT WATER 5

WATER STILL (26OZ) 6.5

WATER SPARKLING (26OZ) 6.5

SPRITE CAN 2	

,

OPTIONS | CHICKEN, STEAK, SALMON, TOFU | BROWN RICE, SUSHI RICE

AGAVE MARGARITA 2 SERVINGS 17

MAI TAI 2 SERVINGS 19


