Wi

fried oysters »x7510b30V—2
wasabi aioli

garlic shrimp »—vyrorrgrayr 7
jumbo shrimp, stir fry vegetable

maguro brulee ffioukmbsnpex
flamed miso, mirin glazed blue pacific ahi tuna

big island tempura »v4E BEOK S
hamakua mushroom, sweet onion, carrots, asparagus

imari salad #tiuy54

14

13

16

14

9

baby greens, sake poached fresh heart of palm, imari ginger dressing

namasu cucumber and abalone salad 19
X2V ETTEDREDY)
sweet japanese cucumber salad, thin sliced abalone
soft shell crab v7irxns570n080 18
crispy fried whole crab
new wave sashimi =.—2%{)ujig 18
hamachi, jalapefio, cilantro, truffle ginger dressing

IR B
agedashi tofu 7L 7
tentsuyu, scallions
chilled kona kampachi a7 EBDEY 15
thinly sliced kona kampachi, shiso chiffonade, ponzu sauce
edamame 6
boiled soy beans, alae sea salt
Miso soup HlEEbhdOBIKMH 6
traditional miso soup, tofu and wakame seaweed
tempura moriawase ¥ ELIEOKESEY bt 15

shrimp, vegetable, fish

Hawaii State Tax will be applied. 15% gratuity will be added for parties of 8 or more.

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

Imari — 5 _2009
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bento ;i 45
zensai, chef's appetizer, sashimi, zaru soba
tempura, shrimp and vegetable

hawaiian opakapaka - or - new york steak

steamed rice and tsukemono, miso soup
choice of ice cream

yose-nabe* L&y 7L A7 Lok 52 per person
selection of island fresh fish, sea scallops, shrimp, and japanese
vegetables, kombu lemongrass broth, tempura or sashimi,

steamed rice, tsukemono, and choice of ice cream

sukiyaki *FEPE 55 per person
wagyu beef, japanese vegetables, sukiyaki sauce
tempura or sashimi, steamed rice, tsukemono, and choice of ice cream

shabu shabu* LssLss 55 per person
wagyu beef, japanese vegetables, kombu broth
tempura or sashimi, steamed rice, tsukemono, choice of ice cream

*minimum of two orders per table

HER—BEDPTIA—F—RBZHBKRED,

2 4N%
tempura moriawase iiZLIFEORSLEY AbY 28
shrimp, vegetable, fish
sautéed scallops Wz okisExy—2 29
mirin, terkiyaki sauce, hamakua mushroom
miso butterfish gizzsoukmypex 32
silky miso and mirin marinade
grilled kona kampachi arirrEboBiEy 32

SOy, yuzu, mirin

crispy fried whole moi =+t (O \wisitinigs oroy 34
ponzu, green onion, momiji oroshi

tonkatsu :ipo 29
lightly breaded pork, tonkatsu sauce, daikon horseradish
teriyaki chicken gBlnokin i 28

free range chicken, island grown shiitake mushroom,
lemon lime teriyaki

new york steak AR ZT—* 38
mashed potatoes, taro, hamakua mushroom

filet 741 3=a> 42
mashed potatoes, taro, hamakua mushroom

rib eye steak v774-25—* 44
sliced, mashed potatoes, taro, hamakua mushroom

All entrees served with steamed rice, tsukemono, otoshi



%
hawaii ahi tuna @#o # %
japanese yellowtail &3 5 o # %
matsu # % # chefs assorted sashimi platter
take #% 1 chefs assorted sashimi platter

ume # % # chefs assorted sashimi platter

16

18

48

34

18

EA X449
californiaroll »v 7+ v =7%
crab, avocado, cucumber
a-bay sunset roll +> > b %
california roll, tobiko caviar
rainbow roll v 1 ¥ #—%
california roll, assorted fish
eel on top roll ) % ¥ %
bbg eel, avocado
kilauea tunaroll ¥5v =7 - v+ %
tuna, tobiko caviar, spicy mayonnaise
green sand beach roll &«#i57 %
tuna, flounder, salmon, wasabi mayonnaise
lava salmon skin roll +—= > 2+ ¥ %
salmon skin, cucumber, burdock root, bonito flakes
asparagus salmon roll 7275/ %+ #—% v %
salmon, asparagus, bonito flakes
spider roll 231 5 —%
soft shell crab, cucumber, tobiko caviar
ebi tempura roll &% x %
shrimp tempura, mayonnaise
mj roll &
tempura shrimp, spicy tuna
hilo garden roll 7 —5> %
hilo mixed greens, cucumber, tomato, avocado, asparagus

12

14

17

17

14

15

10

16

15

16

X h %3

abalone 5 b &
bbq eel 7 % ¥

sea urchin ) <
seaeel b4 <
giant clam # % &
salmon x

tuna i <¢»

boiled shrimp z «
yellow tail x £ 2
squid v »
flounder .- < 5
octopus - <
salmon roe < %
tobiko vz

eggs i<

0N O 0O O NV N0 0O = 0 0 OV =—

tuna roll s x %

shrimp and cucumber roll 5% % » 5 %
eel and cucumber roll 7 % % » 7 %
hamachi and green onion roll 1 ¥ £ %
cucumber roll » - &%

pickled radish roll s # &%

sour plums and shiso leaf roll # L z %
sour plums and cucumber roll # % » 5 %
fermented soybean roll #1 5%
marinated dried gourd roll » A &+ 7 %

Hawaii State Tax will be applied. 15% gratuity will be added for parties of 8 or more.

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodbomne illness.
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SAKE FLIGHT # &< 6 X+t v b

SAMPLER 25

SHO CHIKU BAI NIGORI, TAMANO HIKARI JUNMAI DAI GINJO, HANA FUJI APPLE, TAKARA PLUM

SAKE, PLUM & UME WINE BY THE GLASS B A/B, #8F (77 %)

4197  GEKKEIKAN Served Warm 10
AME #E<c
4202 SHO CHIKU BAI NIGORI Unfiltered, Pleasantly Sweet with Complex Flavor 10
WM (ST HIE BLOHS, ELREDL
4195  TAKARA PLUM Rich, Sweet and Aromatic Plum Wine Suitable as an Apertif 11
T B BCEUCE < EREREDLL
4208  TAMANO HIKARI JUNMAI DAI GINJO Premium, Silky Smooth Refreshing End 12
E75K MR RBERE YLIDESCHRHSMIONID, ThPABEEK
4425  HANA Fuji Apple 12
WINE LIST
JAL Y AZa—
Full Half
Bottle Bottle  Glass
REV N=TRBL 752
SPARKLING WINE Z)X—ZY V7 -TA
3611 DOMAINE CHANDON, Brut, Napa Valley RAA >3 %Y RY 702y boF/XT 7 L— 63
5718 FREIXENET, Blanc de Blanc, Spain 7L 3%, 75> K-75> 244 > 42 10
3620 ROEDERER ESTATE, Brut, Anderson Valley OF L =)L+ ZAF—hK, 702y b 724 =y I7L— 65 18
CHAMPAGNE > ¥ >N
6200 LOUIS ROEDERER, Brut Premier, NV, Reims, France 123
WA -BF L=l TV ay b TNITNV, I A T TR
4854 LOUIS ROEDERER, Cristal, 1994, France JV{ -0F L —)b, 7 U251, 1994, 75 > % 447
4856 MOET ET CHANDON, Dom Perignon, France EL T3+ > R2, K2 - RU=32, 7522 376
3609/3610 VEUVE CLICQUOT, Yellow Label, Brut, France w/—%-27 U3, 1 zo—-5~L. 702y b 7522 134 78
RIESLING YV —2Y 7
3751 CHATEAU STE. MICHELLE, Eroica, Columbia Valley 71
Yy b= eIyl o s a0 ey Iy L—
3786 SELBACH-OSTER, Kabinett, Germany VX y/N\FAF— 1%y k. KAV 60 18
5042 CUVEE ANN-LAURE, Alsace, France a7 >X-0—)L, 7IH#Z,. 75> 2 60 18
PINOT GRIS E /-7
7060 KIM CRAWFORD, Marlborough, New Zealand 2427074 — R, v—) R0, #—2 k517 57
3645 KING ESTATE, Lorane Valley ¥>7-TZ25—h, oL —>-J7L— 60 18
2764 TRIMBACH, Reserve, Alsace, France hU Y Nw 7, LELT 7INHFL. 7T A 71
PINOT GRIGIO E/-ZYU—Y3a
2757 TALUS, California # 5 &, #1074 =7 41
5531 DANZANTE, Italy #>%>5 1507 43 12
SAUVIGNON BLANC V=%t Z=arv:-75
9932 BRANCOTT VINEYARDS, Reserve, New Zealand 59
T2y b T V=R LT 22— =T K
2167 NOBILO, Malborough, New Zealand /€0, vf—n, Za—v—5 >k 46 16
CHARDONNAY ¥ %)l K3
3667 CAKEBREAD, Napa Valley #r—2 7L v K. /X777 L — 107
5773 COLUMBIA CREST, Grand Estates, Columbia Valley 44 13
=T Ly R TR IAF— R FNT 7 L—
3695 CONCHAY TORO, Casillero del Diablo, Chile 2> F v -1 +«r—O. #¥1 z0-F)-F4 770, 5 43
3671 JORDAN, Sonoma County ¥a—%>.v/v-Av>71— 87
3672 KENDALL-JACKSON, Vintners Reserve, Sonoma County 48 14
FUYR= D% I U EX R F =L T =T Y IR AT ST
3995 LOUIS JADOT, Pouilly Fuisse, France V1 ¥+ R—= 711724 v£. 7522 72
4923 LOUIS LATOUR, Corton-Charlemagne, Grand Cru, Burgundy, France 235
WA TR =)l DV 2w V=22, 7T DY a N=H T4 =TT X
2580 MER SOLEIL, Barrel Fermented, Central Coast AJb+>) LA &, fighpk. £ > k)b a—2 b 108
2359 MIRASSOU, Central Coast X A, > k5L a—2k 44 13
3788 PENFOLDS, Koonunga Hills, Australia X>7#—JV R, 7 X >HENZ A= 50)7 43 12
3678 SONOMA-CUTRER, Russian River Ranches, Sonoma 63

V)R RT—= 07 IR 5 F = )R

SAKE BY THE BOTTLE H &8 (jR)

6110  ASAHIYAMA NANANIMARU Mild Flavor with Elegant Aroma, 720 ml 120
3B T = 2L x2OHNBONKCD. KEREKDL
4425  HANA Fuji Apple 750ml 45
5723  HAKURO SUISHU Very Refreshing, Light, Clean and Slightly Fruity, 720 ml 106
GFEk BEoEDELLOSLD, DEETIL—F 1 b\
5539 HONKANO MASAMUNE Clean and Dry Flavor, 720 ml 102
AEMER <LOBRVWTS>EDEULIbLWOED
9174  THE JIZAKE KEN DAI GINJO Aromas of Pear and Melon with a Smooth Dry Finish, 720 ml 183
B ] KABRIE Y EXOVOED, 585N EEEOED
9175 KIMOTO SHIZENSHU Full-Flavored, Rich and Slightly Dry, 720ml 106
AB KRB BhHEERDL, PPED
4206 SHO CHIKU BAI ORGANIC NAMA Unpasteurized, Lively Flavor, 300 ml 39
WA A —F = 7 A EEESEURKDL
4208  TAMANO HIKARI JUNMAI DAI GINJO Premium, Silky Smooth Refreshing End, 720 ml 98
E75K SR RBERE YLIDESCBHSHEONED, ToPABEEK
4205  KIKU-MASAMUNE TARU SAKE Light and Dry, Refreshing Crisp with Green Apple, 300 ml 28
HEF HIE HUYI%BbeaBESED ELONRD
WINE LIST
IV AZa—
Full
Bottle Glass
ERL N=TRIY 52
ROSE o+
3736 BERINGER, White Zinfandel, California XU > Y% — w71 k2> 77 >F ) 7427 39 10
PINOT NOIR E /) 7—)V
7095 CHALONE VINEYARD, Salinas Valley >+ o—>-%¢ >¥—K 5UF2-971L— 52
6102 ECHELON VINEYARDS, Central Coast T3 20> %4 > Y —Z t>hJ)ha—2k 50 14
1602 ROBERT MONDAVI WINERY, Napa Valley O/)N—hE> & 404 F U= 557 L— 71 20
SYRAH ¥ 5—
6254 JADE MOUNTAIN, Napa Valley ¥xA K-> F2 35— 5807 L — 88
SHIRAZ > 5—X
4041 PENFOLDS, Thomas Hyland, Australia 50 14
RYTF =R ZIT=X b= ZNI TR A=ARTIT
6094 PENLEY ESTATE, Hyland, Coonawarra, Australia 70
RUY—ZATF—PM N1 RIFTF A=A T
MERLOT #)jya—
6101 BURGESS, Napa Valley N—Y 2, 5/%-% 7L — 77
9131 FOREST GLEN, California 74 VAL AU 74027 46
9999 FREI BROTHERS, Dry Creck Valley 7L A 7 5% =X, k5171027 — 55 15
3820 SWANSON, Napa Valley 27>V F/5- 71— 88
ZINFANDEL P> 77 5
3934 RANCHO ZABACO, Dancing Bull, Sonoma County 44 13
FIFa PN Yo T TN IRAT T —
CABERNET SAUVIGNON hAXN)V -9 —% ¢ =av
3854 CAKEBREAD, Napa Valley 7—2 7L v K, 387 L — 178
3936 FRANCIS COPPOLA, Claret, Diamond Collection, California 57
TP ARAYRT ULy BIIYE RV a A) T4
3864 FRANCISCAN, Oakville Estate, Napa Valley 79
TIVY AR A= T4 TATF— b F ST 7 L—
3779 GIRARD, "Napa Valley Red," Napa Valley ¥5—R, "5/ 7 L—-L v K" 5/ 7 L— 151
2581 SIMI, Alexander Valley 3.7V 79> 85— 71— 68 17
1182 WENTE VINEYARDS, Livermore Valley x> 554 Y =X unE7 -7 L — 53 14
MERITAGE AU ¥ —T 2
3845 ESTANCIA MERITAGE, Alexander Valley, 2004 88
IAF YT RAYI =T a T LoHry =7 L—2004
61%HN)FY =1 =3 2.30% AN D—.9%T T 1TV K
BLENDS 7L R
3859 CAIN'V, Napa Valley, 2003 4 >V, 5577 L-—, 2003 228
A5% NIV F ) =T 4 Za . 20% T T4 T oIV Bi19% A0 — 15% NIV F-T 52 1% )Xy 7
3895 OPUS ONE, Napa Valley, 2002 #—/8Z+7 >, 5577 7 L —, 2002 379

86% NI H) =T 1 23 2 6% AN D — 3% NNy 7. 3% NNV TF72.2%T 571 TV R



	Appetizers
	Sashimi
	Wine_list

