
hawaii five-o

STEAK ME HOME

Roll In A Bowl

The Bee Sting   Tomato sauce, fresh 
mozzarella, fontina, garlic chips, soppressata, 
spicy honey, Fresno chilis, basil  $12

Tampa Hot  Hot chicken, golden jewels blend, kale 
slaw, corn salad, pickles, avocado, pickled onions, 
cheddar cheese, pimento sauce, spicy honey  $13

No Miss Steak   Petite tender steak, basmati, 
garlic potatoes, artichokes, roasted tomatoes, 
romaine, kale, gorgonzola, red pepper, pickled 
onions, Applewood bacon, oregano vinaigrette, 
gorgonzola yogurt dressing  $16.5

Porkfection   Korean BBQ pork, jasmine rice 
blend, crispy shiitake, broccoli, avocado, red 
cabbage salad, julienne carrots, cucumbers, 
toasted white sesame, pickled onions, sriracha 
mayo, Asian vinaigrette  $15

Roll In A Bowl   Tuna poke, jasmine rice blend, 
bok choy, golden beets, cucumber, watermelon 
radish, edamame beans, pickled ginger, scallions, 
avocado, sesame seeds, wasabi cream, sriracha 
mayo, Asian vinaigrette  $15.5

Fit to be Thai’d   Asian chicken, crispy rice 
noodles, black forbidden fried rice, red  
cabbage salad, carrots, red peppers, bean 
sprouts, watermelon radish, peanuts,  
cilantro, Asian vinaigrette  $14.5

Salmon Says   Norwegian miso salmon, jasmine 
rice blend, snow peas, bean sprouts, pickled 
cabbage, pickled red onions, julienne carrots, 
red peppers, bok choy, edamame beans, carrot 
ginger vinaigrette  $16.5

Skinny Mexican   Black bean patty, tri-color 
quinoa, black beans, pico de gallo, pickled 
onions, avocado, crispy tortilla strips, shishito 
peppers, romaine, cheddar cheese, cilantro, lime 
sour cream, chipotle agave vinaigrette  $14.5 GF

Salmon I Used to Know   Miso salmon, creamy 
ginger sauce, radish, scallions, Chinese noodles, 
chef’s seasonal vegetable, mixed greens, 
oregano vinaigrette  $17.5

Sing Me A Tuna   Black sesame tuna, citrus 
ponzu, spicy pineapple, avocado, jasmine 
rice, chef’s seasonal vegetable, mixed greens, 
oregano vinaigrette  $17.5

Firebird   Hot chicken, spicy honey, pickled 
red onion, corn, roasted tomato relish, roasted 
sweet potatoes with toasted walnuts, chef’s 
seasonal vegetable, mix kale Caesar  $15.5

Steak Me Home   Petite tender steak, Spanish 
romesco, artichokes, roasted tomatoes, garlic 
potatoes, chef’s seasonal vegetable, mix  
kale Caesar  $17.5

Bird Named Herb   Lemon herb chicken,  
kale pesto, golden jewels, chef’s seasonal 
vegetable, mix kale Caesar  $16

CHEF CREATED

LAVASH

Handcrafted 
Batched 
Cocktails 
on Tap

BOWLs PLATES

Mini Pepperoni   Tomato sauce, fresh 
mozzarella, fontina, basil  $11

Hawaii Five-0   Kogi pork, pineapple, white 
sauce, fresh mozzarella, fontina, pickled red 
onions, kimchi mayo, cilantro, scallion  $12

Moroccan Chicken   Harissa chicken, fresh 
mozzarella, fontina, roasted red peppers, red 
onion, cilantro yogurt, fresh cilantro  $12

Mozz   Tomato sauce, fresh mozzarella, fontina, 
basil, extra virgin olive oil  $10

Blood orange sour



Eve’s Temptation

Potato & Truffle

Brown rice chocolate crispies  
(shown below)  $3 GF 

Chef’s daily homemade cookies  $3 GF

Chocolate brownie  $3 GF/K

Berry cobbler with chantilly cream  $4

Passion fruit curd with chantilly cream  $4

Yogurt panna cotta with basil peach  
compote  $4 GF

Spreads
Kale pesto and white bean spread  $5 GF

Traditional hummus  $5 GF

Cauliflower hummus  $5 GF/V

Dips
Avocado jalapeño-ginger and  
edamame dip  $4 GF/V

Creamy goat cheese, peppadew and  
almond dip  $5 GF

Spanish romesco dip  $4 GF

Nibbles
Strawberry basil with agave yogurt  $3 GF

Rosemary grapes, orange blossom honey  
and walnuts  $3 GF/V

Mixed raw veggies with emerald goddess  $4 GF

Green apple with sea salt caramel  $2 GF

Follow, share & eat bare naked!
eatbarenaked.com                             @eatbarenaked

All spreads and dips are served with a 
choice of our seasoned lavash, wontons 
or pita chips.

GRAB & GO

SWEET TOOTH

Substitute or add
Herb Chicken  $3 GF
Hot Chicken  $3
Tuna Poke  $4.5
Petite Tender Steak  $4.5
Miso Salmon  $5 

Salads

Cauli Crust

Beet It   Herb chicken, mixed greens,  
goat cheese, avocado, roasted golden beets, 
cranberries, walnuts, watermelon radish, citrus 
vinaigrette  $12 GF

Eve’s Temptation   Herb chicken, kale,  
romaine, bacon, cheddar cheese, apples, corn 
salad, sour cherries, toasted walnuts, crispy 
quinoa, honey cider dressing  $13.5 GF

Freekish   Petite tender steak, romaine, grilled 
eggplant, baby heirloom tomatoes, golden jewel 
blend, feta cheese, pickled onions, scallions, 
cucumbers, roasted red peppers, Kalamata 
olives, red wine oregano vinaigrette  $15

Naked Cobb   Bibb lettuce, applewood  
smoked bacon, avocado, eggs, roasted grape 
tomatoes, heirloom tomatoes, gorgonzola 
cheese, scallions, pickled onions, buttermilk  
herb dressing  $13.5 GF

Mix Kale Caesar   Herb chicken, kale,  
avocado, parmesan, brussels, spicy herb 
chickpea croutons, lemon dressing  $11 GF

The Butcher   Tomato sauce, fresh mozzarella, 
fontina, pepperoni, soppressata, steak tips, 
chicken sausage, pickled red onions, scallions  
10in $15 | 14in $22 GF

Potato & Truffle   White sauce, fresh mozzarella, 
potatoes, fontina, parmesan, crispy bacon, crispy 
shiitake, scallions, truffle oil  10in $15.5 | 14in $22.5

Cauli Cauli Cauli   Cauliflower hummus, roasted 
cauliflower, kale pesto, ricotta, parmesan, 
toasted walnuts  10in $15.5 | 14in $22.5 GF

The Medi   Tomato sauce, eggplant, piquillo peppers, 
fresh mozzarella, feta cheese, olives, roasted 
tomatoes, arugula, basil  10in $15 | 14in $22 GF


