
PORK CHOPS 
PERFECTLY FRIED AND SERVED WITH TSUNAMIS’ 
ORIGINAL CHIPOTLE AIOLI          

TSUNAMI SALAD
CHINESE CHICKEN SOMEN NOODLE SALAD 
DRIZZLED WITH A TOASTED SESAME SEED 
VINAIGRETTE  

TSUNAMI BURGER
½ POUND HOMEMADE HAMBURGER PATTY
WITH LETTUCE, TOMATO, AND ONION                                           
ADD TERIYAKI SAUCE OR CHEESE FOR $1

FRIED RICE
A TSUNAMIS’ FAVORITE WITH BACON, 
PORTUGUESE
SAUSAGE, ONION, AND GREEN ONION       

GARLIC FRIED RICE
GARLIC ADDED TO OUR ORIGINAL FRIED RICE        

KIM CHEE FRIED RICE 
OUR SECRET KIM CHEE BLEND, INFUSED WITH 
OUR GARLIC FRIED RICE

FRIED CALAMARI
SPRINKLED WITH FURIKAKE AND A TOGARASHI 
SOY MIRIN SYRUP                                                                           

KALUA PIG QUESADILLA
WITH LOMI TOMATO, SCALLION SOUR CREAM AND 
HOISIN BBQ SAUCE

BONELESS CHICKEN BITES
WITH A CHOICE OF RANCH, TONKATSU OR 
KOREAN SAUCE         

8DEEP FRIED TOFU
WITH GREEN ONIONS, FURIKAKE AND MISO GLAZE        

GARLIC FRIES
SERVED WITH A CAJUN AIOLI                                                                

TERIYAKI FRIES
SERVED WITH A KIM CHEE AIOLI

SPICY EDAMAME 
SOYBEANS SAUTEED IN A SWEET SOY GLAZE                                     

GARLIC EDAMAME
SOYBEANS SAUTEED IN GARLIC BUTTER                             
A SWEET CHILI DRESSING      
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5 FRENCH FRIES
CRISPY FRIED SHOESTRING FRIES

CHILLED TOFU 
SERVED WITH GRATED GINGER, MICRO SHISO AND
A SWEET CHILI DRESSING      

EDAMAME ( SOYBEANS ) 
TOSSED WITH KOSHER & HAWAIIAN SALT  

SHISOYAKI SALMON 
DRIZZLED WITH SHISO SYRUP AND AN UME
VINAIGRETTE            

FRIED AHI BELLY 
GRATED GINGER, CHILI OIL, AND A WASABI SOY 
DRESSING    
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CHICKEN BITES AND FRIES
A PERFECT COMBINATION          

SPICY AHI BOWL 
MINCED AHI LIGHTLY TOSSED WITH GREEN 
ONIONS AND SRIRACHA  AIOLI, SERVED ON 
FURIKAKE RICE.

TSUNAMIS’ HAMBURGER STEAK 
½ POUND HAMBURGER PATTY SMOTHERED IN A 
RICH MUSHROOM GRAVY 
ADD TWO EGGS FOR $1

FRIED NOODLES 
ANOTHER ISLAND FAVORITE WITH A TWIST                

GRILLED HAMACHI KAMA
WITH GRATED GINGER, WASABI SOY DRESSING.                                

GRILLED DRUNKEN CHICKEN 
TOPPED WITH A COLEMAN’S MUSTARD COLESLAW                                                                                         

KALBI
KOREAN STYLE MARINATED SHORT RIBS                 

PIPIKAULA CARPACCIO 
WITH ONIONS, TOMATOES,AND GREEN ONIONS     

POKE BALL
POKE FILLED RICE BALL, ENCRUSTED WITH 
FURIKAKE

GINGER SOY BRAISED PORK RIBS 
WITH A HOISIN BBQ SAUCE, AND PICKLED 
CABBAGE
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TORCHED HAMACHI SASHIMI 
FINISHED WITH A THREE CITRUS VINAIGRETTE.                                                                                  

AHI POKE 
CUBED AHI LIGHTLY TOSSED WITH TSUNAMIS’ 
SECRET SAUCE.                                                                                                         

BLACKENED AHI 
WITH CAJUN TORTILLAS AND A PORTUGUESE 
SAUSAGE VINAIGRETTE.                                                               
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GARLIC RUBBED RIBEYE STEAK
TOPPED WITH A SAUTEED ONIONS, MUSHROOMS, 
AND PEPPERS

14

12

@ tsunamishawaii

Tsunamis Hawaii

myspace.com/clubtsunamis

tsunamihawaii.com
info@tsunamihawaii.com
808.596.0700


