
* C o n s u m i n g  ra w  o r  u n d e rc o o ke d  m e a ts ,  p o u l t r y ,  s e a fo o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c re a s e  yo u r  r i s k  of  fo o d - b o r n e  i l l n ess .
We  p rov i d e  t h e  f res h est  i n g re d i e nts  i n  t h e  p re p a ra t i o n  of  o u r  c u i s i n e.  I n  t h e  eve nt  a  c e r ta i n  p ro d u c t  i s  n ot  a va i l a b l e,  w i l l  u s e  a  s i m i l a r 

p ro d u c t  to  e n s u re  q u a l i t y  a n d /o r  f res h n ess .  P l e a s e  l et  yo u r  s e r ve r  k n ow  i f  t h e re  a re  a ny  a l l e rg i es 
to  p ro d u c ts  of  w h i c h  we  s h o u l d  k n ow.  042123

P U P U S
	 LECHON PORK BELLY	           		    15
	 crispy pork belly, tomato, onion, fish sauce 

	 SMOKED AHI DIP � 12
	 farm vegetables, yuzu kosho, kewpie, maui chips

	 SALMON KAMA & BELLY	             17
	 marinated big glory bay salmon, garlic, ponzu

	 CLAM & TOFU POKE� 15
	 onions, scallions, chili pepper, shoyu

	 AHI POKE*� 17
	 onions, scallions, ogo, chili pepper, shoyu, cucumber

	 HURRICANE TOTS� 12
	 sriracha mayonnaise, kabayaki sauce, furikake, kaki mochi, green onions

	 PRINCE PUPU PLATTER� 27
	 lechon pork belly, edamame, salmon collar, karaage chicken, two musubis

	 EDAMAME� 10
	 gochugaru, garlic, soy

	 IKA KARAAGE� 15
	 crispy calamari with dipping sauce

	 FRIED CHICKEN WINGS� 15
	 spicy cajun sauce

M O N D A Y  -  F R I D A Y  

1 0 : 0 0 A M  -  3 : 0 0 P M

S A T U R D A Y  &  S U N D A Y  

1 0 : 0 0 A M  -  5 : 0 0 P M

B E V E R A G E S
WELL SPIRITS				    8

CALL  	 10

PREMIUM     	 12

TOP SHELF	 14

DOMESTIC BOTTLED BEER						      6
budweiser, bud light, miller lite, coors light

PREMIUM BOTTLED BEER						      7.50
heineken, corona, kirin

DRAFT COORS (12 oz)		  6

PREMIUM DRAFT (12 oz) 		  7
aloha x prince “baby froot lupes”, heineken, kona longboard	

PITCHER COORS LIGHT 				    20

PITCHER PREMIUM BEER			   24
aloha x prince “baby froot lupes”, heineken, kona longboard	

WINE BY THE GLASS				    10
chardonnay, cabernet sauvignon, merlot

SODA/ICED TEA			   4

JUICE						      4.25

COFFEE/HOT TEA				    3.25

JOIN US FOR
HAPPY HOUR

MONDAY - THURSDAY  |   11:00AM - 2:30PM

$4 DOMESTIC BEERS
$5 PREMIUM BEERS

$5 OFF PITCHERS



LO C A L FAVO R I T E S
LOCO MOCO*� 17
8 ounce grilled ground beef patty with rice, mushrooms, gravy, onion, egg 

MIX PLATE* choice of two� 21
karaage chicken · catch of the day · teriyaki pork · 8 ounce grilled ground beef patty
served with a choice of potato-macaroni salad or tossed greens, white rice

SAIMIN� 15
seafood soup base, beansprouts, char siu, egg, kamaboko, won bok

BRAISED OXTAIL� 28
peanut, shitake mushroom, cilantro, star anise
choice of saimin noodles or white rice

SANDWICHES
served with a choice of fries, onion rings or chips

GRILLED CHEF’S CATCH*� 15 
lettuce, tomato, tartar sauce, ginger scallion
                                   

TERIYAKI PORK� 15 
marinated pork with lettuce, tomato, onions

TUNA MELT�       15
fresh smoked ahi on hawaiian sweet roll, kewpie, cheddar cheese

M O N D A Y  -  F R I D A Y  

1 0 : 0 0 A M  -  3 : 0 0 P M

S A T U R D A Y  &  S U N D A Y  

1 0 : 0 0 A M  -  5 : 0 0 P M

B O W L S
BREAKFAST BOWL*� 12
fried egg served with rice,
choice of portuguese sausage, spam, bacon

POKE BOWL*� 15
shoyu ahi poke or spicy ahi served with rice

C L A S S I C S
CLASSIC CAESAR� 15
crisp romaine lettuce, parmesan cheese, croutons, creamy caesar dressing 

							       		  add chicken 	 			   3
									         add fresh catch of the day		  5

BURGER*� 17
8 ounce grilled ground beef patty, lettuce, tomato, onion,
choice of swiss cheese, american cheese, cheddar cheese, pepper jack
served with a choice of fries,  onion rings or chips

									         add  bacon or avocado		  5�

FISH AND CHIPS� 15
tempura style, french fries, tartar sauce

GRILLED HOT DOG� 12
all beef hot dog with toasted bun, sauerkraut, miso mustard, 
served with fries, onion rings or chips

* C o n s u m i n g  ra w  o r  u n d e rc o o ke d  m e a ts ,  p o u l t r y ,  s e a fo o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c re a s e  yo u r  r i s k  of  fo o d - b o r n e  i l l n ess .
We  p rov i d e  t h e  f res h est  i n g re d i e nts  i n  t h e  p re p a ra t i o n  of  o u r  c u i s i n e.  I n  t h e  eve nt  a  c e r ta i n  p ro d u c t  i s  n ot  a va i l a b l e,  w i l l  u s e  a  s i m i l a r 

p ro d u c t  to  e n s u re  q u a l i t y  a n d /o r  f res h n ess .  P l e a s e  l et  yo u r  s e r ve r  k n ow  i f  t h e re  a re  a ny  a l l e rg i es 
to  p ro d u c ts  of  w h i c h  we  s h o u l d  k n ow.  081023


