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Served with a side of jerk ranch. elsprinkied st i,

SALADS

Add steak, fish, sautéed shrimp or seared tofu to any salad $10

CEVICHE $18 POKE OF THE DAY” $18 SASHIMI® $18 |
Made fresh daily with Chef’s choice of Chef’s choice of daily preparation Thinly sliced fresh caught ahi served with t
local fresh fish or shrimp. Tossed with for local fresh ahi. wasabi and a ginger soy dipping sauce.
serrano peppers, tomatoes, red onion,
T o L PORK BELLY BURNT ENDS $16 KIMCHI FRIED RiCE 511
' ' Roasted pork belly with a smoked Fried rice with house marinated kimchi,
guava glaze and caramelized onions. fresh vegetables, and Portuguese sausage.
KUNG PAO MAC NUT SHRIMP $16
A S el BULGOGI BEEF" §15 TWICE FRIED PLANTAINS @~ 512
T — Marinated steak with miso mayo Crispy plantains served with
J ' and house pickled vegetables served aroasted aji sauce.
in lettuce cups.
igﬁzelfgégizizet)izg;ag;?éfszeedegf?iuerd STREET CORN (V] $11 Filled with black beans, corn, bell peppers,
to perfection and drizzled Wit,h chili hone Served off the cob with cotija cheese, jalapenos, onions, cilantro and cheddar cheese.
P v Mexican sour cream, lime, fresh cilantro Served with cilantro lime avocado crema.

SUMMER SALAD © ROASTED PEPPER & PINEAPPLE @ TROPICAL AVOCADO @ ROAST Duck & MANDARIN

v

Spinach topped with corn, Mixed greens topped with roasted Arugula finished with sliced avocado, Mixed greens with roasted duck,
black beans, red onion, bell pepper, bell peppers, red onion, grilled fresh fruit, cucumber, grape tomatoes mandarin oranges, shredded carrots,
avocado, cherry tomatoes, cucumber pineapple chunks and unsweetened and candied macadamia nuts. Served candied macadamia nuts, green onion,
and cotija cheese. Served with coconut flakes. Served with a side of with aside of tropical vinaigrette. sesame seeds, and crispy rice noodles.

aside of herb goddess dressing. jerk pineapple dressing. $16 Served with an Asian vinaigrette.
$16 $16 $21

SANDWICHES & SUCH PLATES

Comes with your choice of tiki tots or slaw.

CHAR Siu BABY BACK RIBS $27

MHNGO HHBHNERO BURGER* $20 Slow cooked pork ribs, glazed with char siu barbeque sauce.
Grilled 7 oz local beef patty, finished with our house Served with kimchifried rice and snap peas.
mango habanero chutney with butter lettuce on a

buttery brioche bun. Sub Beyond Burger @ PULEHU STERK™ $28
Grilled flank steak with a spicy chimichurri. Served with

FRESH F|SH SHNDWCH* $24 pan roasted new potatoes and a side of black beans.

Locally caught fresh island fish stacked with lettuce,

tomato and onion on a brioche bun. Dressed with JAMAICAN SKEWERS $24

kimchi mayo. Served grilled or blackened. Marinated chicken breast skewered with pineapple,
bell peppers, and red onion. Grilled and brushed with a

CUBHNO $19 pineapple jerk glaze. Served with garlic fried rice and black beans.

Roasted pork, sliced ham, dill pickles, dijon mustard,

mayo, grilled with Havarti cheese on a French baguette. FRESH ISLAND FISH® $32
Grilled local fish topped with Chef’s miso butter
RUM ROASTED PULLED PORK SANDWICH $18 and finished with a paprika oil drizzle. Served with

Slow roasted pork with a spiced rum glaze on white rice and snap peas.

a buttery brioche bun, topped with housemade

slaw and crispy beer-marinated onions. opicY HONEY SHRIMP $26
Sauteed shrimp tossed in a house-infused honey.

Served with kimchi fried rice and snap peas.

TW0 FIsH TAcos™ | $20
Pan blackened locally caught fresh island fish. Served on OVEN ROHSTED DUCK BREHST* $32

corn tortillas with house-pickled vegetables, fresh cabbage ! i
Ovenroasted duck breast, drizzled with a ponzu sauce.

and adrizzle of cilantro avocado lime crema. - el Blisd
Served with garlic fried rice and snap peas.

. - Vegetari -V - Sub Toff
Our fish is sourced from local fishermen, R¥-Vegerarian  §R—Vegan Hb o

always freSh Causht and never frozen-’ *Consuming raw or undercooked meat, seafood, shellfish or eggs may increase
your risk of foodborne iliness especially if you have certain medical conditions.



