
add these to your burger

BURGERS
Double-stacked patties pressed thin and
seared on a hot griddle. Served on a toasted
buttered potato bun, leaf lettuce, tomato, and
thin red onion with your choice of side. 

BURGERBURGERTHE BEST THE BEST 
FRESHFRESH

GROUND BEEFGROUND BEEF

SUB GF BUN OR PRETZEL BUN $2

Applewood Bacon 2 | Fried Egg** 1.5 | Extra Cheese 1 |
Avocado 1.5 | Jalapeño .50 | Caramelized Onions .50 

ADDITIONSADDITIONSADDITIONS

Created by “The Ramen Queen” local chef Jaed AveCreated by “The Ramen Queen” local chef Jaed Ave
Fiore. Featuring our signature homemade noodles,Fiore. Featuring our signature homemade noodles,
house-crafted broths and quality sourced ingredients.house-crafted broths and quality sourced ingredients.

Created by “The Ramen Queen” local chef Jaed Ave
Fiore. Featuring our signature homemade noodles,
house-crafted broths and quality sourced ingredients.

BOOTLEG 
RAMENCrispy fries topped with marinated pork belly,

smoky bacon, melted cheddar, and jack cheese.
Finished with green onions, and served with a
side of ranch.

BACON PORK BELLY FRIES . . 15

BIG BANG SHRIMP . . 12
Double battered shrimp tossed in a creamy, fiery
"Big Bang" sauce, finished with fresh green
onions.

GARLIC PARMESAN FRIES . . 12
Savory garlic oil, aged parmesan, and fresh
rosemary are tossed with a large basket of our
signature fries. Served with a malt aioli, ranch
dipping sauce and ketchup.

GYOZA . . 10
Flash-fried Japanese pot stickers served over a
bed of shredded cabbage with a side of citrus-
shoyu.

CHICKEN FINGER BASKET . . 12
Hand breaded chicken tenders served over a bed
of our premium extra crunchy fries with your
choice of dipping sauce.

GET SMASHED . . 14
Melted American cheese with pickles
and finished with our signature THAT
Sauce. 

THE RODEO . . 16
Sharp cheddar, applewood bacon, and
smoky BBQ sauce, topped with crispy
fried onion straws.

ALPINE BURGER . . 16
Fresh mushrooms sautéed with
aromatic thyme, with creamy Swiss
cheese, and finished with a zesty
horseradish-Dijon cream on a chewy,
butter-toasted pretzel bun. 

HOT SEOUL . . 16
Glazed in fiery gochujang sauce and
topped with a bubbling pepper jack
cheese, finished with crunchy fried
jalapeños, and a drizzle of sweet honey.

SCAN TO
PLACE ORDER

FOR DELIVERY TO JOYMONGERS
PLEASE USE THIS QR CODE

SMASH
There is a 3% convenience fee for online orders

TACOS
OFF-THE-HOOK

STARTERSSTARTERSSTARTERS

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
*These items can be served raw or under cooked*

Extra Noodles 3 | Extra Broth 3 | Marinated Egg** 2 
SOUP ESSENTIALSSOUP ESSENTIALSSOUP ESSENTIALS

FLAVOR OPTIONS
Mild Buffalo 
Hot Garlic Parmesan
Sweet & Spicy Gochujang 
Korean BBQ 
Teriyaki 
Smoky Dry Rub (10) JUMBO WINGS . . 15

WINGSWINGSWINGS
Ten jumbo wings fried crispy
and tossed in your choice of
flavor options. Served with
blue cheese or ranch.

Included with all Smash Burgers, Cutlets, and Tacos.
Large portions available a la carte.

SIDES . . 4SIDES . . 4SIDES . . 4

MISO-SESAME CUCUMBERS: Thinly sliced with red
onions, tossed in our rich miso sesame dressing. 

SOUTHWEST GRAIN SALAD: A refreshing blend of
quinoa, black beans, roasted corn, and a cilantro
lime vinaigrette.

CITRUS KALE SLAW: Shredded kale and purple
cabbage tossed in our savory citrus shoyu dressing
with a touch of sweet honey.

CRISPY COATED FRIES: Premium extra-crunchy
fries seasoned with sea salt.

PORK TONKOTSU . . 17
Ramen noodles in a rich pork broth, chashu braised pork
belly, kimchi, negi, nori, togarashi, and a marinated egg**.

STREET STYLE YAKIMEN . . 15
Wok-Seared Noodles with savory tare sauce, chashu
pork, chicken, sweet corn, kimchi, soybeans, negi,
togarashi, marinated egg**, topped with oishi sauce
(mayo based).

CHICKEN SHIO . . 17
Clear chicken broth, tender chicken, ginger,
carrots, onions, negi, nori, and a marinated egg**. 

VEGAN TONKOTSU . . 14
Creamy vegetable broth, sweet corn, soybeans,
ginger, kimchi, negi, and nori.

CHILLED HOUSE SESAME NOODLES . . 12
Signature chilled noodles tossed in a creamy
peanut ginger and citrus shoyu.Finished with a
fresh crunch of cucumbers, carrots, cabbage,
toasted peanuts, whole cilantro and sesame seeds. 

Chashu Pork 4 | Chicken 4 | Shrimp 5 | 
Ginger-Sesame Tofu or Tempeh (GF,V) 3

PROTEINSPROTEINSPROTEINS

Two warm flour tortillas featuring quick-seared
Ahi Tuna or Salmon served rare. Comes with
your choice of side.

CLASSIC TUNA ** . . 16
Seared marinated rare tuna, chilled seaweed
salad, and flash-grilled red cabbage with
shredded carrots. Finished with pickled
watermelon radish and savory miso aioli.

SPICY DEEP-SEA TUNA ** . . 16
Premium tuna served over crisp red cabbage
and shredded carrots. Topped with hand-
breaded fried jalapeños, sriracha aioli, and a
warm honey drizzle for the perfect balance of
sweet and heat.

CITRUS SHOYU SALMON ** . . 16
Our marinated salmon over charred red
cabbage, shredded carrots, grilled pineapple,
diced avocado and miso aioli drizzle

SPICY COASTAL SALMON ** . . 16
Tangy carrot kimchi and diced avocado
topped with tender marinated salmon.
Finished with a sharp wasabi aioli and crispy
fried onions.

Our signature chef-designed veggie bowls are 100% Vegan (V) and Gluten-Free (GF).Our signature chef-designed veggie bowls are 100% Vegan (V) and Gluten-Free (GF).
Enjoy as-is or complete your meal by adding a protein enhancement from the list below.Enjoy as-is or complete your meal by adding a protein enhancement from the list below.
Our signature chef-designed veggie bowls are 100% Vegan (V) and Gluten-Free (GF).
Enjoy as-is or complete your meal by adding a protein enhancement from the list below.

GRAIN & GREEN BOWLS
THE SEOUL HARVEST . . 12
Crisp cucumber, shredded carrots, edamame, pickled watermelon
radish and fresh avocado. Finished with toasted sesame seeds and
our house-made savory miso-sesame dressing.

BAJA BOWL . . 12
Black beans, roasted corn, diced tomatoes, avocado, vegan feta,
pickled red onions, and fresh cilantro. Served with a zesty cilantro
lime vinaigrette.

MEDI BOWL . . 12
Chickpeas, kalamata olives, cucumbers, diced tomatoes, vegan
feta, fresh parsley, and pickled watermelon radish. Served with a
bright lemon herb vinaigrette.

BUDDHA BOWL . . 12
Edamame, shredded red cabbage, carrots, pickled ginger, avocado,
and toasted sesame seeds. Tossed with a creamy, umami miso
sesame dressing.

CHOOSE YOUR BASECHOOSE YOUR BASECHOOSE YOUR BASE
White Rice • Brown Rice • Quinoa • Mixed Greens • Massaged Kale

BAVARIAN SCHNITZEL . . 16
Oversized pork tenderloin, pounded by hand
and double breaded for a golden crisp.
Served on a toasted pretzel bun with leaf
lettuce, tomato, rustic stone-ground mustard,
and our savory horseradish-dijon cream.

THE CUTLET SHOPTHE CUTLET SHOPTHE CUTLET SHOP Hearty sandwiches served with
your choice of side.

THE WEST END CLUB . . 16
Crispy chicken cutlet layered with Swiss cheese
and smoky applewood bacon. Served over leaf
lettuce and tomato on a toasted pretzel bun with
stone-ground mustard.

ENHANCE YOUR BOWL: MARINATED TUNA ** 5 | MARINATED SALMON ** 5 | GRILLED CHICKEN 4 | GRILLED SHRIMP 5 | GINGER-SESAME TOFU OR TEMPEH (GF,V) 3

LOCATION & HOURSLOCATION & HOURSLOCATION & HOURS 750 Summit St, Winston Salem, NC 27101
Monday - Sunday, 11:00am - 9:00pm
336-842-3712



PO
K

E

PROTEIN

SPLURGESSPLURGESSPLURGES

ORDER ONLINEORDER ONLINEORDER ONLINE
THATPLACEINTHEWESTEND.COM

FLIP THIS PAGE OVER TO SEE MORE GREAT FOOD OPTIONS!FLIP THIS PAGE OVER TO SEE MORE GREAT FOOD OPTIONS!FLIP THIS PAGE OVER TO SEE MORE GREAT FOOD OPTIONS!

There’s a 3% online convenience fee

1. PICK A BASE1. PICK A BASE1. PICK A BASE
WHITE RICE 
BROWN RICE 
QUINOA

MIXED GREENS 
MASSAGED KALE
HALF AND HALF 

2. SELECT VEGGIES2. SELECT VEGGIES2. SELECT VEGGIES
BLACK BEANS
BROCCOLI 
CARROT KIMCHI
CARROT SHREDDED 
CHICKPEAS
CORN
CUCUMBER
PICKLED WATERMELON RADISH
RED CABBAGE

3. TOPPINGS3. TOPPINGS3. TOPPINGS
CILANTRO
CRISPY ONIONS
GREEN ONIONS

AVOCADO 1.50
SEAWEED SALAD 1.00 

 MASAGO .50 
SURIMI SALAD 1.00

4. CHOOSE A PROTEIN4. CHOOSE A PROTEIN4. CHOOSE A PROTEIN

BASE

VEGGIES

TOPPINGS SPLURGES 5. SELECT SAUCES5. SELECT SAUCES5. SELECT SAUCES
CLASSIC PONZU
CITRUS SHOYU 
SWEET SOY
SPICY GOCHUJANG 
PEANUT GINGER SAUCE

TERIYAKI
KOREAN BBQ
MISO AIOLI
WASABI AIOLI
SRIRACHA AIOLI

SAUCES

P O K E
Menu

BOWLSSIGNATURE

MARINATED TUNA** 16
SPICY TUNA** 16
MARINATED SALMON** 16
SPICY SALMON** 16
ISLAND CHICKEN 15
ISLAND SHRIMP 15
ORGANIC TOFU 14
KOREAN PORK BULGOGI 15
SPICY GOCHUJANG PORK 15
SPICY GOCHUJANG CHICKEN 15
NO PROTEIN 11
GINGER SESAME TOFU (GF,V) 14
GINGER SESAME TEMPEH (GF,V) 14

(CHOOSE UP TO 4)

(CHOOSE UP TO 2) 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

*These items can be served raw or under cooked*

BUILD YOUR
OWN BOWL

EDAMAME
JALAPENO
PICKLED GINGER 
PINEAPPLE 
SWEET ONION

NORI SEAWEED
SESAME SEEDS
WONTON CRISPS

HAWAIIAN TUNA BOWL . . 16
(Raw Tuna) **

Crunchy cucumber, sweet onion, seaweed
salad, shredded carrot, sliced avocado,
pickled watermelon radish, toasted sesame
seeds, green onion, wonton crisps

Option 1: Classic Ponzu Marinated Tuna
Option 2: Spicy Tuna with drizzled wasabi &
sriracha aioli

WEST END SALMON BOWL . . 16
(Raw Salmon) **

Crunchy cucumber, sweet onion, shredded
carrot, sliced avocado, pickled watermelon
radish, toasted sesame seeds, green onion,
furikake, wonton crisps

Option 1: Citrus Shoyu Marinated Salmon
Option 2: Spicy Salmon with drizzled wasabi
& sriracha aioli

TERIYAKI BOWL . . 15
(Chicken or Shrimp)

Sweet onion, broccoli, grilled pineapple, edamame,
toasted sesame seeds, green onion, crispy fried onion,
teriyaki sauce

THAI BOWL . . 15
(Chicken or Shrimp)

Crunchy cucumber, red cabbage, edamame, shredded
carrot, fresh cilantro, toasted sesame seeds, green onion,
wonton crisps, lime wedge, peanut ginger sauce

POKIE OKIE COMBO . . 20
(Raw Tuna & Salmon) **

Crunchy cucumber, sweet onion, edamame,
shredded carrot, sliced avocado, pickled
watermelon radish, toasted sesame seeds,
green onion, wonton crisps, sriracha aioli

ISLAND BOWL . . 15
(Chicken or Shrimp)

Pineapple sauce, sweet onion, sliced avocado, pickled
watermelon radish, toasted sesame seeds, green onion,
wonton crisps, miso aioli

BANGER SHRIMP BOWL . . 15
Crunchy cucumber, red cabbage, sliced avocado,
pickled watermelon radish, toasted sesame seeds, green
onion, crispy fried onion

KOREAN PORK BULGOGI . . 15
Bulgogi marinated pork, crunchy cucumber, sweet onion,
carrot kimchi, shredded red cabbage, toasted sesame seeds,
green onion, wonton crisps, miso aioli drizzle
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