ENGAWA BY ISLANDER SAKE

SIMMERED BIG ISLAND TOMATO IN DASHI

WITH SWEET ONION DASHI MAYO DRESSING

HONOLULU TOFU SALAD

THE DRESSING CONTAINS TRUFFLE OIL AND SHOYU KOJI.

Criee

TODAY’S SASHIMI*

KANPACHI AND YELLOWFIN TUNA, BOTH LOCALLY SOURCED
SCALLOP ADDUCTOR MUSCLES FROM HOKKAIDO, JP

CHAWANMUSHI (SAVORY EGG CUSTARD)

KAUAI SHRIMP AND HOKKAIDO SCALLOPS

s

GRILLED HAWAIIAN KANPACHI & SHURIMP

SERVED WITH GLAZED CARROTS, ZUCCHINI

SWEET GLAZED UNAGI OVER SEASONED RICE

THIS MAIN DISH ALSO INCLUDES EGGS

DESSERT: ICE CREAM USING SAKE LEES, A BYPRODUCT OF
SAKE BREWING, TOGETHER WITH MILK & HONEY

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









