ONO FRIES - 7 (v/gf)
cucumber-wasabi ranch, pineapple
teriyaki, furikake seasoning
CHILE LIME FRIES - 8 (v/gf)
cilantro-lime crema, cotija cheese,
Tajin chili spice

LOCO MOCO FRIES- 10 (v)
shiitake-coconut milk gravy,
fried egg, furikaka e
ADD SPAM FRIES or PULLED PORK +5

FILIPINO CHEESESTICKS -8 (v)
cheese fried in lumpia wrappers
w/ sweet chili s a uc e
BLISTERED SHISHITO PEPPERS -8
(v/gf) w/ Kingston curry r a n ch

FRUTAS PLATE -8 (vv/gf)
watermelon, pineapple, cucumber,
tossed in Tajin chili sp i ce

SEARED AHI SKEWERS- 12 (gf)
ahi tuna*, pineapple teriyaki, furikake

MUSUBI -8 (gf)
2 pieces, griddled Spam, pineapple
teriyaki, furikake, green onion &
sushi rice, wrapped in nori

w/ ranch or bleu cheese
ROASTED & FRIED CHICKEN (gf) - 10
OR
FRIED CAULIFLOWER (vv/gf) - 9

SLIDERS -10
on toasted Hawaiian rolls, w/ fries
Burger w/ cheese, & garlic aioli
Caribbean pulled pork w/ guava bbq
Griddled Spam w/ cheese &
teriyaki
Jerk Jackfruit (vv) w/ green onion

TIJUANA CAESAR SPEARS -12 (gf)
romaine wedges, caesar dressing*,
avocado, toasted pepitas, cotija
cheese , cilantro
Add Garlic Shrimp +8
NORTH SHORE GARLIC SHRIMP -16 (gf)
jumbo shrimp sauteed in garlic butter,
served over a bed of sushi rice, with
sliced pineapple

LOCO MOCO! - 14
2 burger slider patties, sunny side up
egg, shiitake-coconut milk gravy,
sushi rice, topped with green onion
& f u r i kak e
BLESS UP BOWL - 16 (gf)
choice of Carribean pulled pork
or Jerk jackfruit (vv)
over rice, w/ avocado, pineapple,
green onion & toasted pumpkin seeds
TOUCAN TUNA POKE BOWL - 18 (gf)
ahi tuna*, cucumber, & watermelon
marinated in our toucan poke sauce,
over rice, green onion, furikake

KEY LIME BUFFALO Mild or Hot
GUAVA BBQ Mild

PINEAPPLE TERIYAKI Mild
JAMAICAN JERK BBQ Medium

CHIPTOLE MEZCAL DRY RUB Hot
CALYPSO SCOTCH BONNET Very Hot

v- vegetarian
vv- vegan
gf- gluten free

S.E.A. LIME PIE - 6 (v)
key lime pie with the South East
Asian flavors of coconut, lemongrass,
and makrut lime leaf
BODACIOUS BREAD PUDDING - 6
Kings Sweet Hawaiian Rolls, cocoa,
roasted pineapple, dark rum, with
a passionfruit & honey glaze

Buy The Chef a Beer! -5

20% gratuity will be added to takeout orders & groups of 6 or more
Alert your bartender/server to any allergies or sensitivities as not all ingredients are listed
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

