



Four Courses, $40… Choose one Item From Each Course 
(Please, No Subtitutions… $10 Split Fee)

First

Hurricane Popcorn
Clarified Butter, Nori Fumi Furikake, Kakimochi (V)

Second

Kabocha Bisque
Purée of Japanese Winter Squash, Coconut Milk, Red Curry, Toasted Pepita Gremolata (GF/V)

 
Patatas Bravas 

Roasted Potatoes, Olive Oil, Sea Salt. “Bravas Sauce”, Garlic Aioli (GF/V)

Third

Spicy Shrimp Congee
Diced Crispy Spam, White Shrimp, Tomatoes, Chilis, Scallions and Ponzu/Kombu Dashi 

over Creamy Savory Coconut Rice Porridge (Vegan Option Available - GF)

Poke Bowl
Cubed Raw Yellowfin Tuna, Tamari-Sesame Marinade, Sweet Chili Kewpie Drizzle, 

Sticky Rice, Takuan, Kimchi Slaw, Edamame, Cucumber, Mango Salsa (GF)

Loco Moco
Braised Blackhawk Farm Wagyu Beef Short Rib over Sticky Rice 

Smothered in Shiitake Brown Gravy, Sunny Egg on Top, Scallion, Chili Peppa Wattah (GF)

Moroccan Chicken Tagine
Shredded Chicken, Chickpeas, Root Vegetables, Lacinato Kale 

and Sweet Peppers Braised in a Rich, Warm Spiced Tomato Gravy Over Couscous. 
Topped w/Apricots, Pistachios, & Lemon-Herb Yogurt (Vegan Option Available) 

Sweet

Butter Mochi
Coconut Rice Flour “Cake”, Passionfruit Curd  (GF) 

Mexican Brownie
Chocolate, Smoked Chili, Cinnamon, Toasted Almonds, Fresh Whip (GF) 



A La Carte…

Ceviche de Gambas
Ecuadorian White Shrimp Cured w/Fresh LIme Juice, Sea Salt, Chiles, Cucumber, 

Sweet Peppers, Red Onion, Cilantro. House Tortilla Chips 16 (GF)*

Ono Taegu Wings
 Crisp Roast Chicken Wings, Hawaiian/Korean Sweet Gochujang Glaze, 

Sriracha Ranch Dipping Sauce 14/25

Cubano
Pressed Sandwich w/Cuban Bread, Smoked Berkshire Pork, Black Forest Ham, 

Pickle, Swiss Cheese, Roasted Garlic Mustard Sauce. Side Maui Chips 16

Esquites
Street Corn Salad w/ Cotija Cheese (Served Chilled) 6 (v/GF)

Kimchi Slaw
Green and Red Cabbage, Carrots, Cilantro, Rice Vinegar, 

Gochugaru Chili Flake 6 (GF)

Moroccan Carrot Salad
Harissa, Sultanas, Lemon-Herb Yogurt  6 (V/GF)

Sticky Rice
Seasoned w/Sake-Mirin & Furikake 5 (GF)


