
Sushi & Sashimi
Sashimi/Nigiri (two pieces)

AHI* 10
HAMACHI* 10 
ŌRASALMON* 10 
KANPACHI* 10

CHEF’S CHOICE SASHIMI 
OR NIGIRI* GF 26
6 pieces  (no substitutions)

Served with Grated Wasabi, Pickled Ginger, and Soy Sauce

10/30/26

Salads
HIRABARA MIXED GREENS GFO 18
Radish, Cucumber, Cherry Tomato, Avocado,        
Shaved Cabbage, Choice of Dressing

SOUTHERN PUNA CHICKEN GFO 18
Pineapple BBQ Puna Chicken, Hirabara Baby Romaine, 
Heirloom Tomatoes, Cheddar & Mozzarella Cheese, 
Black Beans, Canoe Club Ranch

CLASSIC CAESAR   16
Baby Romaine, Crouton, Creamy Anchovy Dressing

For The Table
BLACKENED LOBSTER WONTONS GFO  22
Cabbage Slaw, Mango Relish, Guacamole, 
Cilantro Crema

HOT HONEY CHICKEN WINGS GFO  21
Korean Chili-Honey Glaze, Furikake

STICKY BBQ PORK RIBS GFO  19
Kona Coffee-Smoked, Kahlua BBQ Sauce,           
Slaw, Crispy Garlic

CORN FRITTER STREET TACOS GF  15
Three Corn Fritters, Braised Short Ribs, Cotija, 
Jalapeño Crema, Cilantro, Pickled Shallots

AHI POKE NACHOS GFO  23
Choice of Sweet Teriyaki, Spicy, or Poke of the 
Day, Ocean Salad, Lomi Tomato, Kabayaki,     
Sweet Chili AÏoli

GF = Dish is prepared gluten free. Please alert your server of any allergies or dietary restrictions. GFO = Gluten free option available. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Entrées
VEGETABLE NOODLES   38
Mochi Noodles, Kekela Farms Bok Choy,                    
Bell Peppers, Maui Sweet Onion, Black Bean Butter

HULI HULI PUNA CHICKEN GF  48
Grilled Half Chicken, Broccolini, Steamed Rice, 
Pineapple BBQ Sauce

FRESH CATCH LOCO MOCO GF  35
XO Fried Rice, Lobster Kabayaki, Kale,                   
Sunny-Side Egg, Chives

SOY-BRAISED SHORTRIB RAMEN  25
Japanese Marinated Egg, Wonton Noodles,        
Garlic Chili Crunch, Scallions, Tatsoi

HUALĀLAI ROLL* 23                                                 
Tempura Shrimp, Kamuela Cucumber,          
Avocado, Green Onion topped with Spicy 
Ahi, Tempura Flakes, Unagi Sauce

PAPA'A ROLL* GFO  23                                              
Snow Crab, Avocado, Cucumber, topped 
with Seared Salmon, Unagi Sauce, Garlic 
AÏoli, Green Onion

VEGETABLE ROLL   15                                              
Takuan, Kinpira Carrot, Cucumber, Shiso

CRUNCHY SHRIMP ROLL* 21                                                 
Tempura Shrimp, Kamuela Cucumber, 
Spicy AÏoli

CHIRASHI BOWL* GF  30                                             
Sushi Rice, Assorted Fish, Crab Mix,           
Cucumber, Avocado, Ikura

Salad Enhancers
Poke of the Day  15   Grilled Chicken Breast  10      
Fresh Catch  12   Shrimp  15   Tofu  10

KOREAN BOWL GF  30
Kalbi, Beef Bolgogi, Japchae Noodles, 
Spinach, Pickled Daikon, Sesame Rice,                                   
Served in a Cast Iron Bowl

FAJITAS GF 

Shrimp, Chicken, or Steak, Kamuela Bell Peppers, 
Onion, Cilantro Crema, Guacamole Salsa,               
Flour Tortillas

Choice: Steak 32, Chicken 29, Shrimp* 32 
Sub Corn Tortillas GF

SIZZLING TEPPANYAKI STEAK GF  85
8 oz. Ribeye, Mixed Hāmākua Mushrooms,             
Sweet Onions, Sukiyaki Glaze


