
                        

 

 

 MUSHROOM & EDAMAME GYOZA   1  9 

Truffle  ponzu, pickle  d chilies, daiko  n 

 

 

 

 

 

 

 

 

 
 

 

 

 

SMALL PLATES  

CHIPS & DI  P  1  7 

Smoked kampachi dip, house made  tar  o chip  s 

 

SESAME TUNA TATAKI   1  9 

Sweet ginge  r dressing, chil  i oil, daikon, yuz  u 

aioli, pickled onio  n 

SURF & TUR  F  9  5 

Slow  braised prime  bee  f short  rib, butte  r 

poached king crab,  spinach,  maitak  e 

mushrooms, potato  pure  e 

GRILLED ON  O  3  3 

Thriv  e Farm kohlrabi, sweet potato, truffl  e 

brow  n butte  r  

MACADAMIA CAK  E  1  4 

Marinated pineapple, rum, coconut gelat  o 

AGEDASHI TOF  U  1  4 

Compressed Japanese cucumbers, chili daikon, 

ginge  r soy dashi, fried garli  c 

SEARED SCALLOP  S  1  8 

Edamame  hummus, coconu  t curry, pickle  d 

chilies, lime, cilantr  o 

 

LARGE PLATES  

KONA KAMPACH  I  2  9 

Ginge  r butter, crispy potatoes, snap pea  s 

 

LOBSTER MISO RAMEN   6  8 

Fresh lobster, soft cooked egg, gai lan, 

tonkots  u lobste  r broth, shitake mushroom  s 

 

ROASTED PACIFIC SEA BAS  S  3  5 

Kabocha squash, Thrive  Farm’s bekana, yuz  u 

shichimi dressin  g 

SOMETHING SWEET  

GRILLED TAK  O  1  6 

Miso, daikon, cucumbe  r sala  d 

SENSEI FARMS LETTUCE   1  4 

Avocado, tomatoes, sesame  seeds, tof  u 

croutons, fresh herbs, edamame, waf  u dressin  g 

HONEY UMEBOSHI DUCK BREAST   2  9 

Smoked dates, citrus, sansho  pepper, turnip, 

baby bok choy  , duck ju  s 

PRIME NEW YORK STRI  P  12oz   5  8 

Hamakua mushrooms, Klondik  e potatoes, 

saikyo miso mustard, shallot dressin  g 

CHOCOLATE CREMEUX   1  5 

Hawaiia  n sea salt, cookie  crunch, vanill  a 

chantilly  cream, chocolate sau  ce 

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



                        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

SUSHI ROLLS  

NORTH SHORE ROLL   2  6 

Garli  c shrimp, avocado, kampachi, garlic aioli, kabayak  i sau  ce 

FIRECRACKER ROL  L  2  4 

Alaska  n crab, ahí, ogo, cucumber, habanero masag  o 

TIGER ROL  L  2  4 

Alaska  n crab, tempur  a shrimp, cucumber, tempur  a crunch,  

Ne  w Zealand Kin  g salmo  n 

RISE OF THE PHOENIX ROL  L  2  5 

Alaska  n crab, smoke  d salmo  n belly, ahi, hamachi  , avocado, yuz  u aioli,  

aj  i amarill  o 

RED DRAGON FIRE RO  LL  2  6 

Tempura shrimp, avocado, cucumber, ahi, unagi, spicy tuna, kabayak  i sauce, spicy sau  ce 

SASHIMI 3 pcs  / NIGIRI 2 pcs  

HAWAIIAN AH  I  15 / 1  0 

NEW ZEALAND KING SALM  ON  12 /  8 

SCALLOP  S  16 /  8 

HAMACH  I  15 / 1  0 

SWEET SHRIMP   21 / 1  4 

TIGER SHRIM  P  15 / 1  0 

SUSHI OMAKAS  E 
Chef  ’s selection o  f nigir  i an  d sashim  i 

6 pcs 3  0          8 pcs 4  0         12 pcs  5  5 

MACKER  EL  12 /  8 

LOCAL SNAPP  ER  12 /  8 

FRESH WATER BBQ EEL   12 /  8 

UNI Market Price nigir  i onl  y 

SALMON R  OE  10  nigiri onl  y 

FLYING FISH R  OE  9 nigir  i only  

SAKE  BY  THE  GLASS  
HEI  WA SHUZO "KID"  1  5 

Junma  i Daiginj  o 

 

JOT  O  1  7 

Daiginj  o 

 

EIK  O FUJ  I BAN RY  U  1  2 

Honjoz  o 

SAKE  300ml  BOTTLE  
NAGARAGAWA   2  4 

Junmai  Ginjo  

 

KUBOTA  SENJYU   2  8 

Ginjo  

 

HAKKAISAN   3  2 

Junm  ai Daiginjo  

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




