MOST PLATES SERVED WITH 2 SCOOPS OF WHITE RICE & 1 SCOOP OF TUNA MAC
SALAD OR SEASONED VEGETABLES

RICE FLOUR BATTERED FRIED CHICKEN TOSSED WITH FRESH GARLIC AND GINGER, TOPPED OFF WITH A FAUX UNAGI AND SPICY MAYO DRIZZLE

KRISPY PANKO CHICKEN THIGHS WITH KATSU SAUCE, TOPPED OFF WITH GREEN ONION AND KATSU SAUCE

KRISPY KATSU ON A BED OF SWEET ONIONS, SMOTHERED IN SAVORY DASHI BROTH AND TOPPED WITH SCRAMBLED EGGS, UNAGI SAUCE,
AND SCALLIONS

DEEP FRIED CHICKEN TOSSED IN HOUSE MADE COCONUT CHILI SAUCE TOPPED OFF WITH SOME CILANTRO AND MINT

TERIYAKI MARINATED ANGUS BEEF WITH CARAMELIZED ONIONS, TOPPED OFF WITH FRIED GARLIC AND FRESH GREEN ONION

EGG BATTERED PAN FRIED TERIYAKI MARINATED BEEF SERVED WITH A HOUSE MADE DIPPING SAUCE



TWO HAMBURGER PATTIES WITH MUSHROOM, ONIONS, BROWN GRAVY. TOPPED WITH GREEN ONIONS.

OR ADD A SUNNY SIDE EGG FOR $1T0 MAKE A LOCO MOCO PLATE

SLOW ROASTED SEASONED PORK SHOULDER WITH CHOICE OF WHITE OR BROWN GRAVY

2 HOMEMADE PORK HASH PATTIES WITH SAUTEED MUSHROOMS, ONIONS, AND MUSTARD CABBAGE, SUNNY SIDE EGG, SMOTHERED IN WHITE
GRAVY TOPPED OFF WITH CRISPY ONIONS AND FRESH CILANTRO

DEEP FRIED THEN SAUTEED WITH ONIONS, GARLIC, GINGER, AND SPICY SEASONING TOPPED WITH GOCHUJANG VINAIGRETTE, FRESH MINT, AND
CILANTRO

SHRIMP, ZUCCHINI, MUSHROOMS, ONIONS BAKED IN DYNAMITE MAYO SAUCE

TWICE COOKED GARLIC SHRIMP TOSSED WITH HONEY RANCH DRESSING, GARNISHED WITH CRISPY GARLIC AND GREEN ONIONS

WHITE RICE

TUNA MACARONI SALAD

SEASONED VEGETABLES

BOTTLED WATER SPAM

SODA CHICKEN KATSU

HAWAIIAN SUN JUICE TERIYAKI BEEF



: w/y ¥

Mochiko Chicken Katsu Don Teriyaki Beef

Meat Jun Hamburger Steak L:oco Moco

Pork Hash Moco Honey ranch Shrimp Twice Cooked Shrimp



