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760.564.0004
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MUST ORDER: 
ALBACORE PAHALA
• Poke bowls have been 
a quiet but rampant food 
trend the past several 
years, and now you 
can make your own at 
Pokehana. Customize 
your poke bowl with your 
favorite fish and toppings, 
or try one of their house-
crafted creations like 
the Albacore Pahala. 
Fresh albacore, onion, 
cucumber, red cabbage, 
edamame, avocado, 
mango and other 
house-made toppings 
converge on your choice 
of rice or mixed greens 
for a refreshing flavor 
sensation like no other!
Native Knowledge: In a rush 
during your lunch break? You 
can order online to speed up 
the process so you can stay 
on track.

POKEHANA LA QUINTA
78742 Hwy 111, Ste A
La Quinta, CA 92253
760.564.0004
www.pokehana.com

MUST 
ORDER: 
WOW ROLL
• If sushi is 
more how 
you roll—pun 
intended—Misaki 
Sushi & Grill is a La 
Quinta favorite. They 
have a wide selection 
of handmade traditional 
cut rolls, hand rolls and 
sashimi. You’ll especially 
want to indulge in their 
Misaki special rolls. The 
Wow Roll is a hit—deep-
fried soft-shell crab, crab 
meat, avocado, gobo and 
cucumber gets topped 
with spicy scallop. 
“Wow” indeed!
Native Knowledge: The 
spot is intimate and popular, 
and they do not accept 
reservations, so get there 
early or bring a book to pass 
the time while you wait!

MISAKI SUSHI & GRILL
46600 Washington St, Ste 1
La Quinta, CA 92253
760.771.3570
www.misakisushiandgrill.com

ALBACORE 
PAHALA 

INGREDIENTS:
• White Rice, Brown 

Rice or 
Spring Mix Base

• Albacore
• Onion

• Cucumber
• Red Cabbage

• Wasabi Citrus Sauce
• Creamy Togarashi 

Sauce
• Topped with 

Seaweed Salad
• Edamame
• Avocado
• Mango

• Toasted Sesame
• Crispy Lotus

F O O D I EF

When you love seafood, but live in the desert, 
the road to delicious satisfaction seems miles 
away. But did you know that La Quinta houses 
fresh, quality fish? The next time your mouth is 

watering for seafood and sushi, give Pokehana or 
Misaki Sushi a try!
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