
Favorites Menu

E A C H  P L A T T E R  W I L L  F E E D  ~ 5  P E O P L E

A L L  P L A T T E R S  A R E  $ 7 4 . 7 5  U N L E S S  O T H E R W I S E  N O T E D

P R I C E  D O E S  N O T  I N C L U D E  T A X

SPICY TUNA

Ahi Tuna, mix of Spicy Aioli and Big Fin

Shoyu, green onions, sweet onions,

masago, edamame, seaweed salad, crab

salad, cucumber, avocado, sesame

seeds, and masago arare

WASABI  SALMON
Salmon, mix of Creamy Wasabi and Big

Fin Shoyu, green onions, sweet onions,

masago, pickled ginger, sweet corn

edamame, cucumber, seaweed salad,

crushed wasabi peas, wonton crisps,

and sesame seeds

TORCHED SALMON

Salmon, Japanese mayo, Big Fin Shoyu,

togarashi, green onions, avocado,

cucumber, and pickled ginger

MISO TOFU

Fried Tofu, mix of Honey Miso and Big

Fin Shoyu, hijiki seaweed, green onion,

sweet onion, cucumber, seaweed salad,

edamame, avocado, spring mix, masago

arare, and sesame seeds

HAWAIIAN ORIGINAL

Ahi tuna, mix of Big Fin Shoyu a sesame

oil, togarashi, Hawaiian Sea Salt, green

onions, sweet onions, hijiki seaweed,

seaweed salad, crab salad, cucumber,

pineapple, avocado, crispy onions, and

sesame seeds

YELLOWTAIL  YUZU

Yellowtail Tuna, Yuzu Citrus, green

onions, sweet onions, hijiki seaweed,

pineapple, edamame, cucumber, spring

mix, avocado, sesame seeds, and

crushed macadamia nuts

SHOYU CLASSIC

Albacore Tuna, Big Fin Shoyu, sweet

onions, green onions, hijiki seaweed,

cucumber, seaweed salad, avocado,

edamame, corn, crispy onion, crispy

garlic, and sesame seeds

AHI  POKÉ WONTON
NACHOS

Ahi Tuna, Big Fin Nacho Sauce, masago,

green onion, sweet onion, jalapeño,

wonton chips, avocado, nori, and

sesame seeds                               ($64.75)

KAILANI  CHICKEN

Fried Chicken, mix of Kailani and Big Fin

Shoyu, sweet onion, green onion,

cilantro, red pepper flakes, cucumber,

sweet corn, avocado, spring mix, crispy

garlic, and sesame seeds

GYUDON BEEF

Thinly sliced beef brisket and sweet

onions cooked in a sweet sake shoyu

sauce, green onion, sweet onion, kimchi,

ginger, sweet corn, cucumber, crispy

garlic, crispy onion, and sesame seeds



Build Your Own Menu

E A C H  P L A T T E R  W I L L  F E E D  ~ 5  P E O P L E

A L L  P L A T T E R S  A R E  $ 6 9 . 7 5  U N L E S S  O T H E R W I S E  N O T E D

P R I C E  D O E S  N O T  I N C L U D E  T A X

BASE  (CHOOSE 1)

White Rice

Brown Rice

Spring Mix

PROTEIN  (CHOOSE 1)

Tuna

Salmon

Yellowtail

Albacore

Shrimp

Tofu

Fried Chicken

Cooked Beef

SAUCE (UP  TO 2)

Big Fin Shoyu

Spicy Aioli

Creamy Wasabi

Honey Miso

Kailani

Korean Spicy Gochu

Sriracha Ponzu

Yuzu Citrus

MIX INS  (UP  TO 4)

Green Onions

Sweet Onions

Cilantro

Jalapeños

Hijiki Seaweed

Masago (+$3.75)

Red Pepper Flakes

Togarashi

TOPPINGS (UP  TO 5)

Edamame

Seaweed Salad

Crab Salad

Sweet Corn

Cucumbers

Avocado (+$6.25)

Pineapple

Pickled Ginger

Kimchi

Shiitake Mushrooms (+$7.50)

CRUNCH (UP  TO 4)

Sesame Seeds

Masago Arare

Red Pepper Flakes

Crispy Garlic

Crispy Onion

Crushed Wasabi Peas

Crushed Macadamia Nuts (+$7.50)


