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appetizers

e iy R P e e e
ZI0N i (35 potato skins . 9D
(54) our house specialty... ¥, " : t 595
crab stuffed mushrooms and L R R i s e
sautéed onions ................ 495 | oysters (seasonal) ...... ((daily quote)

a delicate blend of scallions, parmesan, jack B4 Mol S

cheese, white wing and crabmeat, stuffed into sashimi .............. (daily quote)
mushroom caps, topped again with melted jack shellfish cocktail ........... 5.95
/7 cheese and served hot with sautéed onions! AL 5 : 3 o
oy = scampisainpler . o0 .. LS 5.95
dw)‘ = ot S scallops-ceviche T 2 s 3.95
french onion soup au gratin . .. 3.95
Prphtrav(enouolROB WO Lol o i i e e s Ll LR 0190

we present a tasty assortment of: teriyaki, tempura, and crab wontons.

light suppers

served with a fresh garden salad of mixed greens, and bread.

erabiCtEaiaqniche e S e o el N e S 9.95

a light custard, with crab, mushrooms, onions, etc., in a flaky pie crust.

A TN 5L o o s i e e S SR 9.95

a combination of seafoods, in delicate crepes, topped with hollandaise.

P et b o R e e S R B el ke 10.95

a large salad, lots of sweet crabmeat, topped with louie dressing.

OO E 1T v (0 O SRt i 5 OE I A S SR 10.95
a generous slice of roast prime rib served open faced on cheese bread.
valateniichivkeritenyalalio s oo 0 s s R L e 9.95

breast of chicken, lightly marinated in shoyu, and char-broiled.

EITHEEN R e R R e E e S e k| 10.95

tender strips of filet, marinated and char-broiled; with salsa.

e

v dduildren’s selections 7
puinieisbi(oraSviceRveretable = o U S R 7.95
fresh fish, baked, rice, vegetable ....................... ... 7.95
teriyaki chicken breast, rice, vegetable ....................... 7.95

N

r{“":ﬁl’ ( ‘r/‘(~
SAD! iweels a0

ROnTRERNERRIERE o el R L s s 2.75

”l{ll'(l(](l"li{l nut ice cream )li(’, (']l()('()l(l[(’ sauce, (Hll] ll‘)li})]}l’(l cream.
homemade island cheesecake
todigskpeeialtedessertistoinse e L L T
S T 0 b AR SN G R S e R S

IECATRITE b oy S S A s OO S B e DO Bt S

We welcome MasterCard, VISA and American Express.
Sorry, no personal checks.

dinner enfrées ')

with our entrées, we serve a fresh garden salad of mixed greens; caesar salad
(for 2) or a hot spinach salad (for 2), or a soup our chef selects daily, and

tonight’s vegetable selection, and a basket of breads.

fresh local fishof theday . .. ............15.95
selected from these fish caught in local waters

ono—also known as wahoo
a’u—swordfish (hroadbill)
opakapaka—pink snapper

mahi-mahi—delicate whitefish

“ula "ula—known as red snapper or onaga
uku—grey snapper

ahi—the large famous hawaiian deep-sea fish
ulua—also known as pompano
komakamaka— freshwater catfish

beef

tapisidomsteakae=t s, o o s S 14.95
prime rib of beef au jus—thickslice ................... 15.95
teriyaki broiled top sirloin steak .. .................... 15.95
petite filet mignon—bearnaise . . .
combination (top sirloin steak and king crab) . . ......... 18.95

N

alaskan king crab legs—beer steamed . ......... (daily quote)
succulent sweet crabmeat serced in the shell, with butter sauce.

crablorentinel sl B e S 13.95

spinach and crab, cooked in a white sauce, topped with toasted parmesan cheese.
vealrOsear: /R R L S e e e DS
medallions of veal with crabmeat and asparagus, with sauce bearnaise.
gourmet specialty (daily quote)
a variety of world famous recipes.

crabistfleddishie™ e b S e e e 16.95

stuffed with crab, celery, mushrooms and maui onions, and baked.

Qi;j international seafood favorites
teriyaki broiled fish ko C s LR e e e R 15.95

selected from local urailulﬁ'lity, broiled in a teriyaki, butter sauce.

mahimahiihasaille st Se it s N e 13.95

a delicate hawaiian whitefish, topped with sliced toasted almonds and a touch

of coconut.

. £

SegeipTsavite Gyl sot e W Al T e B 16.95

jumbo shrimp sautéed in tangy garlic butter sauce and served with pasta.

7 a:

camarones florés (mexico)

jumbo shrimp wrapped in bacon and broiled; with salsa.

Jobstexitail-(australing =i oo tl Gt e e (daily quote)
succulent sweet lobster tail, baked, and served with butter sauce.
abalone (seasonal) (mexico) . .................... (daily quote)

the king of the shellfish sautéed and served with butter sauce.

To all food and beverage items, add 4% sales tax.
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