BONDI

TAKEOUT MENU

NIGIRI CRISPY RICE
2 PIECES PER ORDER 4 PIECES PER ORDER
YELLOWTAIL SCALLION  8.00 CHU TORO 12.00 SPICY TUNA 12.00
KIZAMI WASABI + CAVIAR
SEA SCALLOP 9.00
LIME + PINK SEA SALT STRIPED JACK 9.00 SALMON 12.00
BOTAN EBI 10.00 SCALLION YELLOWTAIL 12.00
LIME
KING SALMON .00 SEABREAM 8.00 TRUFFLE AVOCADO 12.00
LEAN TUNA 700 UNAGI 8.00 LOBSTER YUZU 15.00
TOFU SAUCE
SASHIMI APPETIZERS
KING SALMON 8.00 HOKKAIDO SCALLOP 15.00 MISO SOUP 7.00
YELLOWTAIL JALAPENO  9.00 SEARED TUNA TATAKI 14.00 EDAMAME 7.00
SPICY EDAMAME 7.00
SEAWEED SALAD 9.00
GINGER OR SESAME DRESSING
COMBO BOX SINGLE ROLLS
4 ROLLS X 4 PIECES 1 ROLL X 8 PIECES
(16 PIECES TOTAL) (8 PIECES TOTAL)
PICK YOUR RICE PICK YOUR RICE
WHITE RICE (+0) WHITE (+0) BROWN (+1) CAULI (+2)
BROWN RICE (+2)
CAULI RICE (+4) SALMON AVOCADO 13.50
SALMON JALAPERO 13.00
SALMON CUCUMBER 12.50
BUILD YOUR OWN BOX 27.50 SPICY SALMON 12.50
TUNA AVOCADO 13.50
TUNA CUCUMBER 13.50
CLASSIC CATCH 25.00 BONDI’S BEST 25.00 SPICY TUNA 12.00
SALMON AVOCADO SPICY BLUE CRAB SPICY BLUE CRAB 14.50
SPICY TUNA SALMON CUCUMBER VELLOWTAIL SCALLION 15.00
YELLOWTAIL JALAPENO 15.00
YELLOWTAIL SCALLION SHRIMP AVOCADO SHRIMP AVOCADO 13.00
CUCUMBER SESAME TRUFFLE AVOCADO SHRIMP SCALLION 12.00
SHRIMP CUCUMBER 12.00
TRUFFLE AVOCADO(v) 11.00
PICK AND ROLL (v) 20.00 HOT BOX 25.00 CUCUMBER SESAME(v) 10.00
TRUFFLE AVOCADO SPICY SALMON EGGPLANT MISO(v) 10.00
CUCUMBER SESAME SPICY BLUE CRAB MUSHROOM TRIFECTA(v) 11.00
MUSHROOM TRIFECTA SPICY TUNA EXTRA FILLINGS
EGGPLANT MISO YELLOWTAIL JALAPERNO AVOCADO 1.00
CUCUMBER 1.00
SCALLIONS .50
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RICE BOWLS

UNAGI BOWL

GRILLED EEL, PICKLED
ONIONS, FRESH MANGO,
AVOCADO, PICKLED
DAIKON, CRISPY SHALLOTS,
SEASONED WITH FURIKAKE +
TOPPED WITH SESAME SEEDS
WITH EEL SAUCE

27.00

SPICY TUNA BOWL 22.00
SESAME MARINATED FRESH
TUNA, MASAGO ROE, CRISPY
ASIAN PEAR, SCALLIONS,
FRESH CUCUMBER, RED ONION,
SALT & VINEGAR WONTONS
WITH SPICY MAYO

WHITE (+0) BROWN (+2) CAULI (+5) MIXED GREENS (+0)

LOBSTER & SHRIMP BOWL 32.00
YUZU SEASONED LOBSTER,
GRILLED SHRIMP, FRESH
MANGO, MIXED GREENS,
PICKLED DAIKON + TOPPED
WITH SESAME SEEDS WITH
PONZU DRESSING

ENDLESS SUMMER BOWL 30.00
MARINATED FRESH TUNA,
YELLOWTAIL, TRUFFLE PONZU
MARINATED SALMON, PICKLED
GINGER, SESAME CARROT
SALAD, WATERMELON RADISH
& MICRO WATERCRESS WITH
PONZU DRESSING

PICK YOUR BASE

CRUNCHY BLUE CRAB BOWL 27.00
SPICY OLD BAY BLUE CRAB,
FRESH CUCUMBER, PONZU

CORN SALAD, ORANGE FENNEL
SLAW, OLD BAY AIOLI, SALT &
VINEGAR WONTONS, CRISPY
SHALLOTS, PICKLED CARROTS

& CELERY WITH DATE DRESSING

MACRO BOWL (v)
SHELLED EDAMAME,
MARINATED TOFU, ROASTED
FIVE-SPICE SQUASH, SPICY
SRIRACHA KALE, ROASTED
SWEET POTATO, MISO, & CRISPY
SHALLOTS WITH CARROT
GINGER OR SESAME DRESSING

20.00

CHOOSE YOUR PROTEIN
SPICY MARINATED TUNA
MARINATED SALMON
FRESH YELLOWTAIL
FRESH SHRIMP

GRILLED SHRIMP

SPICY BLUE CRAB

BUILD YOUR
OWN BOWL

30.00

MARINATED TOFU

EXTRA PROTEIN CAN BE ADDED
FOR AN ADDITIONAL CHARGE

CHOOSE THREE VEGGIES
SLICED ASIAN PEAR

PICK YOUR BASE
WHITE (+0)
BROWN (+2)
CAULI (+5)

MIXED GREENS (+0)

FRESH CUCUMBERS
PICKLED CUCUMBERS
SLICED AVOCADO
ORANGE FENNEL SLAW

PICKLED CARROTS & CELERY
PONZU CORN SALAD

SPICY SRIRACHA KALE
SESAME CARROTS

EDAMAME

ROASTED SWEET POTATOES
ROASTED FIVE-SPICE SQUASH

CHOOSE TWO TOPPINGS
FRIED SHALLOTS
SHREDDED NORI

MICRO WATERCRESS
WATERMELON RADISH
PICKLED GINGER

FRESH SCALLIONS

SALT & VINEGAR WONTONS
SLICED RED ONIONS
EVERYTHING FURIKAKE
MASAGO ROE

CHOOSE YOUR SAUCE
WHIPPED TOFU SAUCE
OLD BAY AIOLI

LEMON AIOLI

SPICY MAYO

CARROT GINGER DRESSING
SESAME DRESSING
PONZU SAUCE

DATE DRESSING

MISO DRESSING

SOY SAUCE

TAMARI

EEL SAUCE




