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1. SIMMERED HIJIKI WITH CHICKEN AND VEG
A TRADITIONAL JAPANESE APPETIZER, PERFECT FOR STARTING
YOUR SAKE JOURNEY.

MADE WITH PREMIUM HIJIKI SEAWEED IMPORTED FROM JAPAN,
SIMMERED WITH CARROTS, SHIITAKE MUSHROOMS, FRIED TOFU,
AND A TOUCH OF CHICKEN.

THE RICHNESS FROM THE TOFU COMPLEMENTS OUR DAIGINJO
SAKE BEAUTIFULLY.

2. WAIMEA GREEN SALAD WITH TOFU
FRESH GREENS FROM WAIMEA, ACCOMPANIED BY LOCAL TOFU AND
TOPPED WITH A SHOYU KOJI DRESSING.

PERFECTLY RIPE, LOCALLY GROWN TOMATOES BY A JAPANESE-
AMERICAN FARMER, SLICED AND SERVED
REFRESHING, UMAMI-RICH.

3. CHEF’S DAILY SASHIMI* SELECTION
A CURATED ASSORTMENT OF SASHIMI SELECTED BY OUR CHEF
BASED ON THE FRESHEST SEASONAL CATCH. SOURCED LOCALLY
WHENEVER POSSIBLE.

4. NIKUDOFU - BRAISED BEEF & TOFU IN SOY

BROTH
A COMFORTING DISH OF TENDER BEEF SLICES AND TOFU CUTLET
GENTLY SIMMERED IN A SAVORY SOY-BASED BROTH.

5. GRILLED KAMPACHI
GRILLED KAMPACHI (AMBERJACK) RAISED IN DEEP OCEAN WATER
OFF THE BIG ISLAND. CLEAN FLAVOR WITH A CRISP FINISH - A
TRUE TASTE OF HAWAII.

6. GOLDEN SHRIMP TRIO
THREE GOLDEN-FRIED BREADED SHRIMP, A BELOVED FAVORITE IN
JAPAN, CRISPY AND SATISFYING.

7. SUSHI SELECTION
A SELECTION OF HANDCRAFTED SUSHI FEATURING LOCAL AND
SEASONAL FISH*, PRESENTED WITH BALANCE AND SIMPLICITY.

ENGAWA BY ISLANDER SAKE

8. HOUSE-MADE AMAZAKE PANNA COTTA
CREAMY PANNA COTTA INFUSED WITH OUR HOUSE-MADE AMAZAKE,
TOPPED WITH SEASONAL FRUITS AND A DELICATE FRUIT JELLY.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.








