
Hawaii’s No Ka`Oi Poke 26
choose one:

limu soy ahi (tuna), sesame onion tako (octopus), spicy creamy a’u (marlin)
or trio 32

Black Pepper Crusted Pipikaula Salad Bundles 24
 marinated flank steak, thinly sliced, wrapped around baby greens,

peppercorn vinaigrette

Kabayaki Fries 20
kabayaki sauce, furikake, crispy garlic, kewpie mayonnaise, 

green onion, tobiko

 Savory Flat Bread 28
mozzarella cheese, hoisin pulled pork, pickled onion, jalapeno,

green onion 

Ahi Tataki 32
#1 grade ahi sashimi, shiso leaf, daikon, garlic aioli, chili oil, tobiko,

green onions, ponzu

Hamachi Kama 28
brick oven roasted, Hawaiian sea salt, grated chili-daikon, yuzu-kosho, 

green onion, ponzu sauce, lemon wedge

Edamame Hummus Dip 24
blended edamame, tahini seasonings, seasonal vegetables, taro chips

Seafood Roll 29
crab meat salad, ahi, salmon, shiso leaf, nori, tempura batter, 

togarashi aioli, tobiko, ikura, unagi sauce

Hoisin Coconut Ribs 28
soy garlic marinated ribs, hoisin Chinese five spice honey glaze, 

coconut syrup, toasted coconut, green onion

Kahuku Shrimp & Tako 49
olive oil, roasted garlic, butter, parsley, head-on Kahuku shrimp,

tender octopus, button mushroom
 

Applicable excise tax and gratuity are not included in the above prices. For parties of 6 or more, a service charge of 19% will be applied. 
Consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your risk of foodborne illness. 

In our commitment to creating a sustainable environment, straws are available upon request.
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