
Three Oysters On The Half Shell* 12
Season’s best oysters with kimchi mignonette, wasabi cocktail 
sauce, and lemon

Brussels 8
Crispy Brussels sprouts, walnuts, and chile-lime vinaigrette

Furikake Fries 8
Scallions, tobiko, yuzu aioli, and togarashi

Gochujang Octopus* 13
Slaw, black-eyed peas, anchovy aioli, and scallion oil

Island Chopped Salad 11
Hearts of romaine, lilikoi vinaigrette, pipikaula, Castelvetrano 
olives, cucumber, cherry tomatoes, and mozzarella

Ahi Tacos* 12
Three tacos with raw tuna, crispy wonton, ponzu aioli, and tobiko

Hamachi Crudo* 9
White truffle-yuzu vinaigrette, medley of brunoise vegetables, 
mango, and crispy garlic

Washugyu Hot Stone* (American) 16
Black garlic ponzu sauce, white truffle oil, and scallions

Miyazaki A5 Wagyu Hot Stone* (Japan) 24
Black garlic ponzu sauce, white truffle oil, and scallions

Baja Fish Taco* 8
Queso fresco, red cabbage, pico de gallo, sour cream,
cilantro, and lime

Pulehu Steak* 15
Washugyu (American Wagyu), black garlic chimichurri sauce, mixed 
greens, lilikoi vinaigrette, and crispy garlic

(Sorry, no substitutions if we are out of the item)
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions. — Section 11051, 2003 DC

4 PM - 6 PM & 9 PM - CLOSE
DAILY EXCEPT SELECT HOLIDAYS // BAR & LOUNGE ONLY

Off
Draft beers
& Glasses of wine$2

$4 Off
Craft Cocktails
& Flights

Happy  Hour
food 


