
specialty  特選料理

bento 伊万里弁当 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*  レモングラスと昆布だしの海鮮鍋 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 *  すきやき 55 per person

wagyu beef, japanese vegetables, sukiyaki sauce
tempura or sashimi, steamed rice, tsukemono, and choice of ice cream

shabu shabu*  しゃぶしゃぶ  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
料金は一名様分です。オーダーは二名様より。

entrées  アントレ

tempura moriawase  海老と野菜の天ぷら盛り合わせ  28
shrimp, vegetable, fish   
   
sautéed scallops  帆立の照焼きソース 29 
mirin, terkiyaki sauce, hamakua mushroom   
  
miso butterfish  銀だらの味噌り焼き 32
silky miso and mirin marinade   
  
grilled kona kampachi  コナ産かんぱちの焼き物 32
soy, yuzu, mirin   
   
crispy fried whole moi  モイ（ハワイ特有白身魚）のから揚げ 34
ponzu, green onion, momiji oroshi   
  
tonkatsu  とんかつ 29 
lightly breaded pork, tonkatsu sauce, daikon horseradish   
 
teriyaki chicken   鳥胸肉の照り焼き 28
free range chicken, island grown shiitake mushroom, 
lemon lime teriyaki
  
new york steak   伊万里和風ステーキ 38
mashed potatoes, taro, hamakua mushroom   
 
filet  フィレミニョン 42
mashed potatoes, taro, hamakua mushroom   
  
rib eye steak   リブアイ・ステーキ 44
sliced, mashed potatoes, taro, hamakua mushroom

All entrees served with steamed rice, tsukemono, otoshi
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.
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traditional appetizers  伝統的な前菜

agedashi tofu  揚げだし豆腐 7
tentsuyu, scallions

  
chilled kona kampachi  コナ産かんぱちの薄造り 15
thinly sliced kona kampachi, shiso chiffonade, ponzu sauce

edamame   枝豆 6
boiled soy beans, alae sea salt 

  
miso soup  豆腐とわかめのお味噌汁 6
traditional miso soup, tofu and wakame seaweed  
  
 
tempura moriawase 海老と野菜の天ぷら盛り合わせ 15
shrimp, vegetable, fish  

new wave appetizers  前菜

fried oysters  かきフライのわさびソース 14
wasabi aioli  
  

garlic shrimp  ガーリックジャンボシュリンプ 13
jumbo shrimp, stir fry vegetable  
  

maguro brulee  鮪の味噌あぶり焼き 16 
flamed miso, mirin glazed blue pacific ahi tuna 

big island tempura  ハワイ産、野菜の天ぷら 14
hamakua mushroom, sweet onion, carrots, asparagus   
 

imari salad  伊万里サラダ 9
baby greens, sake poached fresh heart of palm, imari ginger dressing 

namasu cucumber and abalone salad  19
キュウリとアワビの酢の物
sweet japanese cucumber salad, thin sliced abalone 

soft shell crab  ソフトシェルクラブのから揚げ 18
crispy fried whole crab

new wave sashimi  ニュースタイル刺身 18
hamachi, jalapeño, cilantro, truffle ginger dressing



nigiri sushi 

abalone   11
bbq eel  9
sea urchin   9
sea eel  9
giant clam   11
salmon   9
tuna   9
boiled shrimp   7
yellow tail   9
squid   7
flounder   9
octopus  8
salmon roe  8
tobiko とびこ 10 
eggs  6

hosomaki rolls  

tuna roll   10
shrimp and cucumber roll   9
eel and cucumber roll  9
hamachi and green onion roll  *10
cucumber roll  6
pickled radish roll  5
sour plums and shiso leaf roll  5
sour plums and cucumber roll  6
fermented soybean roll  5
marinated dried gourd roll  5

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.
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“inside out” rolls 
california roll   12
crab, avocado, cucumber
a-bay sunset roll   14
california roll, tobiko caviar 
rainbow roll   17
california roll, assorted fish 
eel on top roll   17
bbq eel, avocado 
kilauea tuna roll   14
tuna, tobiko caviar, spicy mayonnaise
green sand beach roll   15 
tuna, flounder, salmon, wasabi mayonnaise
lava salmon skin roll  9 
salmon skin, cucumber, burdock root, bonito flakes
asparagus salmon roll   10 
salmon, asparagus, bonito flakes
spider roll   16
soft shell crab, cucumber, tobiko caviar
ebi tempura roll   15
shrimp tempura, mayonnaise
mj roll   16
tempura shrimp, spicy tuna
hilo garden roll   9
hilo mixed greens, cucumber, tomato, avocado, asparagus

sashimi   

hawaii ahi tuna   16

japanese yellowtail   18

matsu   chef’s assorted sashimi platter 48

take   chef’s assorted sashimi platter 34

ume   chef’s assorted sashimi platter 18
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