Startess
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MISO SOUP | 8
Tofu | Wakame | Green Onion

CUCUMBER SUNOMONO | 10

Pickled Cucumbers
Wakame | Sesame Seeds

SEAWEED SALAD | 12

Carrot Curls | Red Radish
Sesame Dressing

CHEF GARDEN SALAD | 12

Shaved Vegetables | Herb Microgreens
Lilikoi & Calamansi Vinaigrette

JALAPENO HAMACHI
SASHIMI | 26
Jalapefio | Shaved Red Onions
Cherry Tomato | Microgreens
Truffle Ponzu

EDAMAME | 10
Sesame Oil | Hawaiian Sea Salt

HIYAYAKKO | 14

Chilled Soft Tofu | Freshly Grated
Ginger | Bonito Flakes
Green Onions | Tamari Soy

RAINBOW POKE ON
CRISPY RICE | 24

Ahi | Salmon | Hamachi | Avocado
Green Onion | Sriracha
Kabayaki Sauce

SEARED TUNA SASHIMI | 26

Seared Tuna | Shredded Daikon
Radish | Creamy Ponzu

CAJUN TUNA SASHIMI | 26

Red Onions | Jalapeio | Cilantro
Lemon & Yuzu Soy

sSasnif .o

MAGURO | 25
Bigeye Tuna

SAKE | 25
King Salmon

HAMACHI | 25
Japanese Yellowtail

KANI | 23
Snow Crab Legs
TAKO | 25

Steamed Octopus

NiginG -

MAGURO | 12 IKURA | 12 UNAGI | 12
Bigeye Tuna Salmon Roe Freshwater Eel
HAMACHI | 12 TOBIKO | 10 KANI | 11
Japanese Yellowtail Flying Fish Roe Snow Crab
SAKE | 12 TAMAGO | 8 TAKO | 12
King Salmon Sweet Egg Omelet Octopus

EBI | 8
Cooked Shrimp



Sushi Combnhations

N

¥

SASHIMI SAMPLER | 26
2pc each | Maguro | Hamachi | Saké

NIGIRI SAMPLER | 45

Maguro | Hamachi | Saké | Ebi
Tamago | California or Spicy Tuna Roll

CHIRASHI BOWL | 46

Maguro | Hamachi | Saké | Ebi | Tamago | Tako
Tobiko | Sushi Rice

Sushi Ro1ts

TEKKA MAKI (6rc) | 12 KAPPA MAKI (6rc) | 9
Maguro Cucumber
CUCUMBER & AVOCADO (8rc) | 12 CATERPILLAR (8rc) | 22
Sesame Seeds Unagi | Cucumber | Topped with

Avocado | Tobiko | Kabayaki Sauce
CALIFORNIA (8rc) | 18

Snow Crab | Avocado SPIDER (6rc) | 18
Cucumber | Tobiko Soft Shell Crab | Avocado | Red onion
Kaiware Sprouts | Cucumber
SPICY TUNA (6rc) | 18 Rolled in Tempura Flakes with
Cucumber | Avocado | Green Onion Sweet Chili Sauce

Tobiko | Kaiware | Spicy Aioli
SEARED SALMON (8rc) | 30

SHRIMP TEMPURA (8rc) | 18 Snow Crab | Avocado | Cucumber
Avocado | Kaiware | Cucumber Cream Cheese | King Salmon Seared
Spicy Aioli | Kabayaki Sauce Miso Garlic Aioli | Topped with

Red Onions | Kabayaki Sauce
SPICY TUNA CRUNCH (8rc) | 26

Shrimp Tempura | Avocado | Cucumber RED DRAGON (8rc) | 30

Topped with Spicy Tuna | Tempura Spicy Tuna | Avocado
Flakes | Sweet Chili Sauce Cream Cheese | Cucumber | Unagi
Kabayaki Sauce Sliced Strawberries | Tempura Crunchies

Li Hing Mui Vinaigrette

Dessext

TIRAMISUSHI BAR | 18

MATCHA CREME BRULEE | 18



Cochtails

B

ROYAL MAI TAI

Bacardi Cuatro Rum,
Kula Toasted Coconut Rum, Ube Syrup

NOBLE DAISY

Hornitos Reposado Tequila
Lilikoi | Lime

CALAMANSI DAIQUIRI

Ko Hana Kea Hawaiian Agricole Rum
Kuleana Hui Hui Rum | Calamansi | Lime

KAUAI CUP

Bombay Sapphire Gin, Pimms #1
Lemon | Fever-Tree Ginger Ale

SONESTA SPRITZ

Martini & Rossi Fiero | Lillet Blanc
Fever-Tree Grapefruit | Prosecco

BASIL SMASH
Effen Cucumber Vodka | Basil | Lime

SOUTH SHORE COOLER

Sipsmith Gin | Pineapple Juice
Lemon | Mint

NA PALI PALOMA

Hornitos Reposado Tequila
Ancho Reyes Chile Liqueur
Fever-Tree Grapefruit

MANAWAIOPUNA MULE

Absolut Vodka | Lychee
Fever-Tree Ginger Beer

TROPIC OF MAKER’S

Maker’s Mark | Ferrand Dry Curacao

St~Germain Elderflower
Passion Fruit | Lime Juice

APEROL SPRITZ
Aperol | Prosecco | Club Soda

Beex

PLEASE ASK YOUR SERVER FOR
DAILY DRAFT

120z |9 ¢ 200z | M

DOMESTIC & SELTZER | 7

MICHELOB ULTRA
BUD LIGHT SELTZER
BUD LIGHT
SAMUEL ADAMS
VOODOO RANGER IPA
FAT TIRE ALE

IMPORTED BEERS | 8

HEINEKEN
HEINEKEN 0.0 N/A
CORONA
CORONA LIGHT
BIG WAVE
FIRE ROCK



White Wihe

&

SPARKLING
DON SIMON, BRUT CAVA

LA MARCA, EXTRA DRY, PROSECCO (ruim

BOUVET ROSE, EXCELLENT | France
MUMM BRUT | Napa

ROSE & RIESLING
DAY OWL ROSE | californa
STE. MICHELE, RIESLING | washington

SAUVIGNON BLANC / CHENIN BLANC
JOEL GOTT | californa

CLIFF LEDE | Napa Valley
WHITEHAVEN | New Zealand
ROMBAURER | Napa Valley

PINOT GRIGIO
ALTO VENTO | italy
SANTA MARGHERITA | italy

CHARDONNAY

DECOY | Napa Valley

BANSHEE | Sonoma Coast
SONOMA-CUTRER | Russian River Valley
ROMBAUER | Carneros

CAKEBREAD | Carneros

GLASS
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14

10

1

1

12

10

20

12

13

13
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14

16

15

16

14

26

15
15

17

BOTTLE
35
30
65

95

40

44

44
45
48

69

40

84

44
45
52
115

140



Rea Wihe
€

CABERNET SAUVIGNON GLASS 80Z BOTTLE
CLINE SEVEN RANCHLANDS | North Coast 10 14 40
ESTANCIA | Paso Robles 13 15 45
KANONKOP KADETTE | South Africa 15 20 60
ST. FRANCIS | Ssonoma 68
MURPHY-GOODE | california 72
PINOT NOIR

MURPHY-GOODE | california 1 15 44
ERATH | Oregon 15 19 64
BELLE GLOS BALADE | sonoma 76

RED BLENDS

ALTANO DOURO | Portugal 9 12 36
J.LOHR PURE | Paso Robles 11 15 44
SEBASTIANI | Ssonoma 13 18 52
MERLOT

J.LOHR | Los Osos 12 15 48
BENZIGER | Sonoma 13 18 52

ROMBAUER | Napa Valley 98



"“(("‘

BY THE GLASS 30z 80z BOTTLE
HAKUTSURU SAKE SAYURI NIGORI 7 14 32
This creamy sake passes through a mesh and is coarsely filtered.
GEKKEIKAN SAKE 8. 116 34

JUNMAI HAIKU TOKUBETSU

This semi dry sake has a refreshing style that shows flavors of gardenia,
lavender and apple with some minerality on the finish.

HAKUTSURU SAKE JUNMAI (ORGANIC) 8 16 34

Proudly presenting a dry, light bodied sake that is 100% USDA
certified organic.

300ML BOTTLE

YOSHINOGAWA JUNMAI GINJO 7 21
WINTER WARRIOR

Ripe notes of melon, mango, mineral and spice are suspended in a clean,
silky body. It is a perfect introduction to imported premium sake.

750ML 30z 80Z BOTTLE

YUKI TORA SAKE SNOW TIGER NIGORI 1 18 40

Chewy, slippery, soft and smooth this Snow Tiger is a great feeling
brew with lots of rich and full bodied flavors. Look for honey,
condensed milk and cinnamon.

G FIFTY SAKE JUNMAI GINJO GENSHU 72

A sake with equal parts power and elegance, polish and panache.
Complex yet smooth with subtle notes suggestive of grapes,
pear and mint.

HIGH END DAIGINJO BOTTLE
HAKUTSURU SAKE UKIYO- E DAIGINJO 120

Intricate with a backbone. Daiginjo sake combines a fruity,
floral, delicate aroma with a crystal clean finish.

HEAVENSAKE JUNMAI DAIGINJO URAKASUMI 210
Crafted in Japan, Heavensake is an award winning creation by

French Cellar Master Regis Camus in a collaboration with

Japan’s most respected sake breweries.





