Creating brands that inspire.
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We're thrilled to share our latest branding project with The Poke Spot in California, USA!

This branding journey focused on Mmaking The Poke Spot a standout culinary destination,
redefining dining standards with a memorable lbrand identity that speaks to California’s vilbrant
food scene. Our team crafted a cohesive brand identity featuring a sleek salmon tail logo and
an energetic color scheme of bright orange, black, and yellow to capture the freshness and
excitement of poke.
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Logo Orgins ' k

Logo Constructions

Color palette
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CUSTOMIZE YOUR
POKE BOWL

POKESPOT

POKESPOT  POKESPOT

YOU CAN ADD ANY
INGREDIENTS YOU LIKE

POKESPOT

POKESPOT  POKESPOT

POKE YOUR WAY
TO HAPPINESS
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WE'RE NOT YOUR
AVERAGE BOWL FOOD 3¢ poke spot




3 THEPOKESPOT _

_POKED YOU
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NATURALLY BREWED =
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PRODLUCT MAME
POKE SPOT TERIYAKI SALCE

[NEREMSENTS, SO SALCE (WATER. SOYBEANS, WIRENT SALT), WINE, SUGAR,
WATER, SBLT, VINEGEA, SODIUM BERFORTE: LESE THAR 100 OF 7% a5 A PRERERMTINE,
OMEIS POWDER, NATURAL FLASERS, SDCCINGG ACHD, GARLIC FOWIER
STORAGE: STORE IN A COOL, DAY PLACE, AVOIDING DTRECT-SUNLIGHT
AFTER DPEMING, SEAL WELL AND STORE [N THE REFRIGERATOR [®E-10 L}
THE PROOUCT MAY CONTAMN PARTICLES (A WATURAL DEPTSITS  MAY CONTAIN

— TRAGES OF SEELLFIGH

- THEPOKESPOT

S0y SAUCE

NATURALLY BREWED =
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PROUCT NAME
FOKESPOT BOY SALUCE

INGHEDFERTS: WATER, SALT, WYDROLYZED S0Y PROTERY, SLUCOSE SOLIDE,
BIACKATRAP MOLASSESR, CARAMEL COLOUR; SOMUM BENTOATE, POTASEIEM
EOABATE CONTRIME STATEMERT: 30 _
BTORAGE; STORE IN'A COOL, DRY PLACE, AVOIDING DIRECT SUNLIGHT —
AFTER BPENING, SEAL WELL AND BTORE N THE REFRIGERATOR (0°C8°C). —

THE PRODUCT MAY CONTAIN PARTICLES OR NATURAL DEPOHTE, MAY CONTAIN' —
TRACES OF BHELL FISH ]

= THEPOKESPOT ~ moiss —

PONE SPOT 5 50 TASTY
AMERICAN BUWLS FOR
YOU COOKED VERY WELL
WE  BET EVERY THING
FRESH N5 WELL A5-0UIR
PACRAGINGS aNe (MR
SALCES ARE VERY FRESH
WE U5E DHLY 100
GELLULDSE PULP  &MiLL
RECYGLABLE PET,
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POKE SPOT

WE. GET EVERY THIRG
FAESH A5 WELL AS DU
PACRAGINGS RKD DUR
BAUCES ARE YERY FRESH
WE [GSE ONLY T
CELLULBSE PULP  AALL
RECYCLABLE PET.
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BOWL OF THE WEEK

TRADITIOMAL SICILIAN POKE BOWL 2024

BORN AND BASED IN AMERICA | 10294

> AMERICAN MIX X

INGREDIENTS: CUCMBER, EDAMAME, HERE MOX, HIJIKI,
RADISH, JALAPERD, SEA BEANS,
SWEET ONIONS, SALMON, AVOCADO, FRESH GINGER MOJO.

POKE SPOT




AVAILisL
SI‘_GEIT NOW

T

BEST SAUCE %  AMERICAN SOY
IN TOWN | \ SAUCE 100%

& | A O

BEST POKE IN TOWN

ERIGAN

BOWLS

POKE CERTAINLY ISN'T A NEW CREATION,
BUT LATELY WE'VE BEEN SEEING VERSIONS OF THIS RAW SEAFO0D SALAD EVERYWHERE
NOREETUH CHEF DE CUISINE CHUNG CHOW GIVES US A PRIMER ON ALL THINGS POKE
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Dubai Cairo
19th Floor, Binary Tower, Business Bay The Greek Campus, Bab EL Louk hello@magentacreative.ae
+071 558723395 +201020105032 www.magentacreative.ae



