
Lounge Appetizer Menu 

Asian Style Nachos   11 

Fried Wontons Topped with Lomi Tomato and a Rich Portion of Spicy 

Ahi.  Smothered with Sweet Chili Tobiko Aioli 

Blue Crab Cakes with Kahlua Lime Butter Sauce  12 

Handmade Blue Crab Cakes on a Bed of Fresh Baby Greens Surrounded 

by  

a Kahlua Lime Butter Sauce and Sweet Soy Drizzle 

Char Broiled Aged Rib Eye with Asian Soy Butter Sauce     15 

Grilled to Perfection and Served on a Bed of Caramelized Onions.   

Topped with Mushrooms Sautéed in an Asian Soy Butter Sauce.  Be 

Careful it’s Served on a Sizzling Platter!! 

Chef’s Own Char Siu Fried Rice    6 

House Made Char Siu with Eggs and Green Onions.  Chef’s Favorite 

Coconut Crusted Shrimp with Sweet Chili Dipping Sauce     11 

Jumbo Shrimp Crusted with Coconut Flakes and Fried until Golden 

Brown. 

Served with Baby Greens and a Sweet Chili Dipping Sauce 

Crab and Artichoke Dip with French Bread    14 

Blue Crab Tossed with Artichoke Hearts, Parmesan Cheese, & Maui 

Onions.  Served with French Bread 

French Fries    4 

Served with Chef’s Famous Spicy 1000 Island 

Fresh Hawaiian Waters Ahi Sashimi    Market Price 

Fresh from Local Waters 

Fried Asian Five Spice Calamari with Wasabi Ranch    10 

Marinated Over Night with Secret Herbs and Spices. 

Fried and Served with Wasabi Ranch, Garlic Aioli and Cocktail Sauce 

Kalbi Marinated Short Ribs with Sushi Rice    8 

Tsukiji’s Famous Grilled Kalbi Ribs Served on a Bed of Steaming 

Sushi Rice 

Kauai Raised Beef Hamburger Sliders    9 

Fresh From Andrade Ranch on Kauai. 



Grilled and Served on a Hawaiian Sweet Bread Roll with Fried Onions 

and Chef’s Spicy 1000 Island Sauce 

Manila Steamed Clams in Garlic Herb Butter    14 

Steamed in Garlic Butter Clam Broth and Served with Toasted French 

Bread 

Maui Onion Ahi Poke    12 

Fresh Ahi Tossed with Maui Onions, Ogo, Green Onions, Soy Sauce 

and Avocado 

Parmesan Tossed Truffle Fries    6 

Shoestring Fries Tossed with Freshly Grated Parmesan Cheese and 

Truffle Oil 

Spicy Buffalo Wings    9 

A Hearty Amount of Chicken Wings Tossed in Our Buffalo Sauce. 

Served with Blue Cheese Dressing and Celery Sticks 

Sweet Shiso Chili Edamame    6 

Steamed Edamame Tossed with a Sweet Shiso Chili Sauce 

Sushi Sampler    13 

Chef Madea Brings a taste of His Sushi for Your Enjoyment 

Togarashi Seared Ahi Sashimi    Market Price 

Fresh Ahi Coated with Japanese Cajun Seasoning and Seared.  Served 

with Wasabi 

Truffle Shrimp Ramen     8 

Chef’s twist on Ramen.  Served with Truffle Oil and Braised Shrimp 

Uncle Masa’s Famous Oxtail Soup    10 

Uncle Masa’s Signature Oxtail Soup with a Hearty Portion of Oxtail, 

Ka Choi, & Peanuts.  All in a Rich Broth 


