BLACK & BLUE AHI**

Sashimi-grade ahi, cucumber, pickled
ginger, wasabi ranch sauce 21.95

SIZZLING MUSHROOMS

Butter, salt, cracked pepper,
parmesan cheese, crostini 16.95

GARLIC BREAD
Whole roasted garlic 12.95

CEVICHE**

Fresh fish, lime, lemon, avocado,
flour tortilla chips 18.95

HOUSE SALAD
Sesame-miso or ranch dressing
HALF 8.95 / FULL 12.95
BLEU CHEESE DRESSING ADD 1.50

SEA VIEW SALAD

Local lettuce blend, sea asparagus,
watermelon radish, cherry
tomato, lilikoi vinaigrette
HALF 10.95 / FULL 15.95

GRILLED CHICKEN ADD 6.00

PUPUS

CALAMARI FRIES

Fried strips, furikake, Kochujang
dipping sauce 18.95

THAI FRIED CALAMARI
Asian dipping sauce, crushed peanuts 19.95

EMMAS POKE**

Fresh ahi, soy-sesame marinade,
white onion 19.95

SPICY POKE**

Fresh ahi, kewpie mayo, sambal, sriracha,
sweet soy reduction 19.95

CRISPY BRUSSELS
SPROUTS

Bacon, toasted macadamia nuts,
lilikoi vinaigrette, sundried
tomato aioli 14.95

SALADS

MADE WITH LOTS OF LOCAL INGREDIENTS

SUMATRAN GRILLED
BEEF SALAD
Baby greens, mango, Thai slaw,
chili vinaigrette 19.95

SALMON SPINACH SALAD

Grilled salmon, bacon, red onion,
tomato, balsamic vinaigrette 19.95

THE WEDGE

Iceberg, bacon, egg, tomato, fried shallots,
bleu cheese dressing 17.95

CRAB &
AVOCADO SALAD

Deep-sea crab, heart of romaine,
parmesan, carrots, parmesan-
peppercorn dressing 24.95

All of our fresh fish & beef products are cut daily by our staff

AHI SPRING ROLLS**

Asian dipping sauce, ginger-cilantro red
cabbage slaw, crushed peanuts 18.95

LUAU CRAB DIP

Luau leaf, coconut milk, cream

cheese, toasted flat bread 18.95

COCONUT SHRIMP

Plum and honey mustard sauces 19.95

PEEL & EAT SHRIMP

Garlic fire butter, toasted
crostini 17.95

CAESAR SALAD

Romaine, parmesan, housemade
croutons, Caesar dressing
HALF 9.95 / FULL 14.95
GRILLED CHICKEN ADD 6.00

SPINACH SALAD

Bacon, red onion, tomato,
feta cheese, balsamic vinaigrette

HALF 9.95 / FULL 14.95
GRILLED CHICKEN ADD 6.00

**consuming raw or under cooked meats, poultry, shellfish, or eggs may increase you risk of food bourne illness**



ENTREES

ADD A HOUSE SALAD, CAESAR SALAD OR CHOWDER 6.95

BAKED FISH

Furikake crusted, wasabi butter sauce,
kim chee namasu, white rice
36.95

COCONUT SHRIMP

Plum & honey mustard sauces, green
papaya slaw, white rice 33.95

Prom the sea

GRILLED FISH

Macadamia nut pesto, lobster cream
sauce, garlic mashed potatoes
36.95

GRILLED SALMON

Togarashi rub, miso cream sauce,
sea asparagus salad,
white rice 36.95

ROASTED CHICKEN

Kim chee butter sauce, sauteed
vegetables, lomi pineapple,
ginger cilantro rice 31.95

STICKY RIBS
Y2 rack of baby back pork ribs,
soy-ginger hoisen sauce, green
papaya slaw, white rice 29.95

FULL RACK ADD 11.95

PRIME RIB**

Au jus, horseradish cream sauce,

local vegetables, garlic mashed potatoes

54.95

STEAMED FISH

Chinese style, hot sesame oil, bok choy,
shimeji mushrooms, rayu oil, white rice
36.95

WHOLE FRIED FISH

Head to tail, sweet and sour
sauce, white rice 39.95

from the land

MAUKA MAKAI
Braised short rib, grilled tako,

luau cream sauce, tomato poke 35.95

NEW YORK STRIP**

Sauteed onion, local vegetables,
garlic mashed potatoes 42.95

Bulleit bourbon shiitake sauce, tableside

ADD 4.00

TERIYAKI TOP
SIRLOIN™*

USDA prime beef, green papaya slaw,
wasabi cream sauce, garlic
mashed potatoes 36.95

KALBI

Boneless Korean-style beef short ribs,
kim chee namasu, white rice 29.95

PORK CHOP

Chipotle marinated, local
vegetables, garlic mashed potatoes

POTATOES CONFIT

Sundried tomato aioli 8.95
LOADED ADD 1.00

29.95
Aldea
SEAFOOD
CHOWDER
Clams, fresh fish FRIED
CUP 7.50 / BOWL 9.95 CAULIFLOWER

STEAK FRIES

6.95

KEIKI

Korean sauce 12.95

FOR KEIKI (KIDS) 12 YEARS & YOUNGER

First fountain beverage is on us - 14.95

HAMBURGER « FRESH GRILLED FISH

All of our fresh fish & beef products are cut daily by our staff

FRIED CHICKEN

**consuming raw or under cooked meats, poultry, shellfish, or eggs may increase you risk of food bourne illness**



