
No. 73
TUNA OR SALMON OR PRAWNS
AVOCADO
EDAMAME BEANS
CRISPY ONIONS
SPRING ONIONS  
FURIKAKE SEASONING
SHIITAKE SALT
LIME WEDGE
HOT MAYO (OPTIONAL) 

MEDIUM� R 100
LARGE� R 135

THE HONI (KISS)
SPICY TUNA OR SALMON
AVOCADO
SLICED BABY ONIONS
RADISH
PICKLED CARROT
MACADAMIAS
SPRING ONION
FURIKAKE SEASONING

MEDIUM� R 100
LARGE� R 135

“OH DARLING!” 
SHREDDED CHICKEN
AVOCADO
CUCUMBER
RADISH
PICKLED CARROT
POMEGRANATE SEEDS (SEASONAL) 
TOASTED ALMONDS
SPRING ONIONS
SESAME SEEDS
GLUTEN-FREE HOUSE SAUCE

MEDIUM                                     R 90
LARGE                                      R 110

SIDE A

“POKE BOWLS”

No. 2
SALMON 
AVOCADO
EDAMAME BEANS
SWEET ONIONS
CORIANDER
TOBIKO
TOASTED ALMONDS

MEDIUM  � R 110
LARGE    �  R 140

No 3  
TUNA OR TOFU 
EDAMAME BEANS
AVOCADO
FRUIT DU JOUR
CRISPY ONIONS
PICKLED GINGER
FURIKAKE SEASONING

MEDIUM� R 110
LARGE   � R 135

No. 5
POMEGRANATE-AND-PONZU-
DRESSED SALMON
AVOCADO
EDAMAME BEANS
PICKLED BEETROOT
RADISH
SALMON CRACKLING

MEDIUM � R 110
LARGE    �  R 140

No. 7
STEAMED OR TEMPURA PRAWNS
FRUIT DU JOUR
AVOCADO 
RADISH 
EDAMAME BEANS 
PISTACHIOS 
MINT 
CORIANDER 

MEDIUM �  R 110
LARGE    �  R 135

KE OLA (LIFE) BOWL
MARINATED TUNA OR SALMON 
SLICED BABY ONIONS
AVOCADO 
MACADAMIAS 
SPRING ONIONS 
CORIANDER 
LIME WEDGE
FURIKAKE SEASONING 

MEDIUM �  R 110
LARGE    �  R 135

BRISKET BOWL
SHREDDED KOREAN-STYLE BRISKET
PICKLED CUCUMBER
KIMCHI SLAW
CORIANDER
CRISPY ONIONS
SPRING ONIONS
BLACK PEPPER
LIME WEDGE

�
LARGE    �  R 115

3. TOPPINGS
EDAMAME BEANS
AVOCADO
KIMCHI SLAW
MANGO/FRUIT DU JOUR
PINEAPPLE
FETA

CUCUMBER
SHREDDED KOMBU
SWEET ONIONS
CRISPY ONIONS
RADISH
CORN
SPROUTS
CARROTS
PICKLED GINGER
PICKLED BEETROOT
PICKLED JALAPEÑOS 

(SUBJECT TO AVAILABILITY)

BUILD YOUR  
OWN BOWL

1. BASE
STICKY RICE 
KALE SLAW 
GLASS NOODLES
BABY LEAVES
BROWN RICE 
SIDE NACHOS (GLUTEN FREE) 
HALF HALF

R 10 2. PROTEIN
TUNA 
SALMON
GRILLED TOFU
PRAWN 
BEEF BRISKET
CHICKEN 

M

R� 55
R� 55
R� 30
R� 36
R� 40 
R� 35

L

R� 70
R� 70
R� 40
R� 48
R� 55
R� 50

R� 10

R� 6

4. GARNISHES
ALMONDS
MACADAMIAS
PISTACHIOS

SPRING ONIONS
CORIANDER 
MINT
SEAWEED CAVIAR
NAUGHTY CHILLI

L

R� 20 

R� 10

SAUCES
HOKEY POKE HOUSE SAUCE� R 6 
HOT MAYO
WASABI MAYO
LIME-AND-YUZU 
POMEGRANATE-AND-PONZU 
TAHINI, MISO & COCONUT
HOT SAUCE

GLUTEN-FREE HOUSE SAUCE� R 10
HOUSE-MADE HOISIN SAUCE

M

R� 13

R� 7

“YOUR PREMIER POKE DESTINATION”



TEMPURA (ft. FRIED)
 

PRAWN LOLLIPOPS 2.0
NAUGHTY SAUCE, KEWPIE, LIME
�  
THREE� R  70
SIX� R130

FRIED CALAMARI 

GARLIC, GINGER,  
HONEY BUTTER, LEMON� R 75

FRIED CHICKEN
OCTO SAUCE OR HOISIN SAUCE� R 75

VEGETABLE 
TEMPURA
TENSTUYU DIPPING SAUCE,  
FRESH DAIKON, GINGER� R 80

FRIED 
SALMON HEAD
COCONUT, MIRIN & GINGER  
DRESSING, FRESH HERBS,  
SHIITAKE SALT, LIME WEDGE� R120

SMALL DISHES SALMON ONIGIRI
HOUSE-MADE TERIYAKI,  
CRACKLING, SESAME DUST� R25

SEAWEED SALAD
FRESH TOFU, SPROUTS,  
CORIANDER, SESAME� R35

WHITE CABBAGE 
SLAW 

KATSUOBUSHI, KEWPIE, LIME� R35

CHINESE WATER 
SPINACH                  
GARLIC, SOY� R35

CUCUMBER KIMCHI� R35

CUCUMBER & GINGER 
PICKLE� R35

PICKLED FRUIT 

FRUIT DU JOUR,  
MIRIN, WHITE WINE VINEGAR� R35

STICKY RICE OR SSAM  
� R12
�

REGENT RD SET MENU
TO ONE OF THE ABOVE, ADD A SMALL 
DISH, STICKY RICE/SSAM WRAP/
HALF HALF & HOUSE-MADE HOISIN      
SAUCE OR KEWPIE MAYO� +R55

THE SETUP �

DRINKS

 

STILL WATER� R20
SPAKLING WATER� R20
BREW KOMBUCHA� R40
GREEN JUICE: KALE, FRESH LIME, 
GINGER, FUJI APPLE & CELERY� R50
FRESH PINEAPPLE JUICE� R35
FRESH APPLE JUICE� R35

GEOMETRIC FLORAL CORDIAL  
W/STILL OR SPAKLING WATER� R40
COKE� R20
COKE LIGHT�  R20
GREEN TEA� R22
JASMIN TEA� R22
CAMOMILE� R22

HAPPY ENDINGS
 

MALASADAS
KATSUOBUSHI, LIME,
MUSCOVADO & MISO SYRUP� R50 

FRUIT DU JOUR
HONEY, GINGER & CREAM� R45

WWW.HOKEYPOKE.CO.ZA ☎ 021 023 03 12 @HOKEYPOKEBAR 

SIDE B

“REGENT RD”  


