Miso Sau}: $4

A traditional Japanese Soup served with Tofu,
Wakame and Green Onions

Edamame $4
Boiled Soy Beans sprinkled with Sea Salt
Mahi Mahi Tacos $10

Two Tacos filled with Tempura dipped Mahi Mahi,
served in a Flour Tortilla with Cabbage, diced Tomato,
and a spicy Cream Sauce

Deconstructed Potato $10

Fried Potato Skins topped with crumbled Bacon,
Sour Cream, shredded Mexican Cheeses & Green
Onions

Chicken Eqq Rolls $9

Three Egg Rolls fried to crispy perfection

Islands Wings $12

Chicken Wings (10) sautéed in our special Honey
Hoisin Sauce or spicy Buffalo Sauce

Coconut or Temfum Sfm'mf $16

Civia | arna Rlarlk Tinar QRhrimn hraadad in 1ananaca

Salads 4 Pokes

Green Salad $6
Chopped Romaine topped with a Ginger Dressing
Caesar SALAq $11

Romaine Lettuce, Herbed Croutons and Parmesan
Cheese tossed in a Creamy Caesar Dressing

Spicy Tako Seaweed SAlA] $16

Cubed Octopus, Seaweed, Cucumber and Togarashi,
tossed in a Spicy Garlic Ponzu Dressing

Mixed Seafood Salad $18

A variety of Fresh Fish, Seaweed and Cucumber,
tossed in a Citrus Soy Dressing

Sunomeno $8

Chef's S

Roasted Turkey Breast, thinly sliced and served with
Lettuce, Tomato and Jack Cheese on a French Roll,
served with Sweet Maui Chips

Ohana Chicken Sandwich $14

Grilled marinated Chicken Breast served with

crisp Lettuce, Tomato and Red Onion on a French Roll,

cerved with Qweet Maiii Ching

Spam Musubi $5

A Hawaiian favorite: Spam pressed on Rice and wrapped
with Nori

grem Mussels $8

Three Green Mussels topped with a creamy Garlic Sauce,
baked until golden brown

9wzn $9

Pork filled Pot-Stickers (5) fried and served with a spicy
Ponzu Sauce

Salmon or 1jzllau7mil Kama $12

The collar of the fish fried to seal in the flavor and topped
with a Ponzu Sauce

Tigzr Sfm'mf Cocktail $16

Five Large Black Tiger Shrimp served with our own
“Islands” Cocktail Sauce

Onion Pedal Nacho $10

Fried seasoned Onion Pedals topped with Sour Cream,
shredded Mexican Cheeses & Chef's spicy Salsa Fresca

Pikake Pu;:u Platter $18

A sampling of our favorite Pupus: Egg Rolls, Coconut

Poke $18

Your choice of any combination of cubed Ahi, Seared Ahi,
Octopus or Salmon mixed with Sesame Seed Oil, Soy
Sauce, Masago, Green Onion, Togarashi and Seaweed

Seared Ahi Seaweed SAlad $17

Five pieces of Seared Ahi, Fresh Seaweed and Cucumber
served with a Ponzu & Sesame Dressing

Temaks (Hand Rolls) s

Spicy Tuna, Scallops or Yellowtalil
Spicy Yellowtail, Crab, Salmon Skin or Eel

1 Sandwi

Roasted Turkey Sandwich $13

Loun nqe Burger $13

All-Beef Patty with Lettuce, Tomato, Red Onion & Pickles
on a Sesame Seed Bun with your choice of American,
Jack, Cheddar or Swiss Cheese, served with Sweet Maui
Chips

Terit;nki Chicken Bowl $14

Marinated Chicken Strips with Teriyaki Sauce
atop a bed of Steamed White Rice

Loco Moco $14

Choice of Spam or Burger atop a bed of Steamed White Rice covered with Brown Gravy
and topped with a Fried Egg

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.



