PUPLUS

PU PU PLATTER POKE NACHOS
Veggie Spring Rolls Ahi Tuna over Wonton Chips
Crab Rangoon with Pineapple, Spicy Mayo*
Coconut Shrimp Sushi Sauce & Cilantro
Chicken Pot Stickers 20

& Huli Huli Chicken Wings

28 PORK BELLY BAO “JLi5>
BAHN I FRIES oy e
Fries topped with Pork Belly Pickled Veggies
Kalua Pork, Jalaperio Sesame Seeds
Pickled Veggies, Cilantro Togarashi Aioli*
& a Sweet Vietnamese Glaze & Cilantro
with House Made Ranch P
18
COCONUT SHRIMP
HULI HULI « -
or
JERK SAMBAL WINGS CRAB RANGOON
12 10
CHICKEN POT STICKERS VEGGIE SPRING ROLLS
8 9

BOWLS

MUSHROOM MISO SPAM FRIED RICE
BUDDHA BOWL B

Garlic Sesame Mushrooms

Bok Choy, Fresh Veggies STIR FRY YAKISOBA

& Steamed Rice with Yakisoba Noodles, Cabbage
Miso Ginger Dressing* Shiitake Mushrooms
13 Broccolini, Onions, Carrots
+ Pork Belly $6 + Chicken $6 & Red Bell Peppers
15

+ Pork Belly $6 + Chicken $6 + Seared Ahi* $8

GF Gluten Free (Items may share fryer with objects that contain Gluten)
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions

PLATES

LOCO MOCO KALUA PORK
80z Beef Patty with Sriracha Mac Salad
over Steamed Rice with Hawaiian Rolls
Mushroom & Onion Gravy & Hawaiian BBQ Sauce
& a Fried Egg* 19
20

4
' (& , BANYAN BURGER
“‘ TERIYAKI CHICKEN «: with Cheddar Cheese

Grilled Chicken Breast Caramalized Onions

Pineapple Teriyaki Sauce & Togarashi Aioli*
Steamed Rice & Served with French Fries
Chili Sesame Bok Choy or Mac Salad
18 18

+ Fried Egg $3* + Garlic Sesame Mushrooms $2

OKAZLUYA

Sides & Extras

SRIRACHA MAC SALAD
9

FRENCH FRIES
1

BOK CHOY«: CUCUMBER SALAD
with Sesame Oil & Chili Crisps 5

9

GARLIC SESAME MUSHROOMS
9

HOUSE PICKLED VEGGIES
4

FRIED EGG
3

STEAMED RICE
3

DESSERT

DOLE WHIP
Pineapple Soft Serve



