SASHIMI #| %
Hawaii Ahi Tuna #o #l & *

Japanese Yellowtail & ¥ & o # & *

Matsu #/ % # * chef’s assorted sashimi platter

Take #1 & 4 * chef’s assorted sashimi platter
Ume #1 & # * chef’s assorted sashimi platter

NIGIRI SUSHI (< ¥ ) % 4]

Abalone & H & * 11
Sea Urchin ) (2 * 9
Giant Clam 4+ % 8 * 11
Tuna i <A * 9
Yellow Tail & £ & * 9
Octopus 7= 8
Eggs - £ & 6

BBQEel ) & ¥

SeaFel® % &
Salmon > i *

Boiled Shrimp z &

Squid v *

Salmon Roe \» € 6%

HOSOMAKI ROLLS %% % % 3]

Tuna Roll % % %
Shrimp and Cucumber Roll
Eel and Cucumber Roll ) %

Hamachi and Green Onion Roll 2 &'ix ¥ %

Cucumber Roll » - ¥4

BEE9IA
x99 %

Pickled Radish Roll ¥ # & %
Sour Plums and Shiso Leaf Roll # L % %

Sour Plums and Cucumber Roll # % » 9 %

Fermented Soybean Roll # &%
Marinated Dried Gourd Roll A &' & 9 %

TEPPAN YAKI

SRARBE

Teppan Yaki Dinner Includes Assorted Vegetables,

Imari Salad, Edamame, Steamed Rice, Miso Soup and Tsukemono

PIRET « T ICIIREFR FREY S5 KT MR KET. FEOULNEENETT,

74V =3 Filet Mignon* 44
—a2—3—7ZX5—%  New York Steak* 39
Y7 74+-25—%  Rib Eye Steak* 45
v 7Z%—54) Lobster Tail 58
Y v v &% Jumbo Shrimp 43
+% 5 B4  Jumbo Scallops 39
ABo## s  Catch of the Day 39
F % vmgrg  Chicken Breast 34
%  Vegetables 28
A5 —*Lua7Z4%— New York Steak and Lobster* 56
25— Li¥# New York Steak and Shrimp* 48
A5F—F&FF Mg New York Steak and Chicken Breast* 46
25F—F&& %5 A4 New York Steak and Scallops* 42
B Lry 5 A4 Shrimp and Scallops 42
B¥ELFF MR Shrimp and Chicken Breast 38
“INSIDE OUT” ROLLS £ 4 & % 3]
16 CaliforniaRoll #) 7 x v =7 % * 12
18 crab, avocado, cucumber
48 A-Bay Sunset Roll ¥ ¥ & » & 14
34 california roll, tobiko caviar
18 Rainbow RollV 1 ¥ F—% * 17
california roll, assorted fish
Eel on Top Roll 7 % ¥ % 17
bbq eel, avocado
9 Kilauea TunaRoll ¥ 5 2 =7 « v + % * 14
9 tuna, tobiko caviar, spicy mayonnaise
9 Green Sand Beach Roll &# i 7 % * 15
7 tuna, flounder, salmon, wasabi mayonnaise
7 Lava Salmon Skin Roll +—% ¥ & ¥ ¥ %¥* 9
8 salmon skin, cucumber, burdock root, bonito flakes
Asparagus Salmon Roll 7R 74X « +—& V% * 10
salmon, asparagus, bonito flakes
Spider Roll X /31 ¥ —% 16
soft shell crab, cucumber, tobiko caviar
10 ) . w
Ebi Tempura Roll 5% X % 15
9 shrimp tempura, mayonnaise
" J M]J Roll &% = 16
10 tempura shrimp, spicy tuna, cucumber
6 Hilo Garden Roll # —F > % * 9
5 mixed greens, cucumber, tomato, avocado, asparagus
5
6
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
5 s K e e ks ks,
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