HAWAIIAN PLATE
NTADEHEREZ HOA ZV D FILOKRM T TRHLET.
Traditional Hawaiian cuisine with HOA's original seasonings.

0 Rice & Salad Set Z1R - 35y McEETEXT +400 440(Hi2)
& O Rice 5120% +280 308(8t2) Large k& +100 110(8t:2)

Garlic Shrimp (5P) 1100
H—=Vvo3a2 )27 (5P) 1210 (Bt2)
(Regular or Spicy)

Garlic Shrimp (8P) 1450
H=Dwvo>2)>7(8P) 1595 (%t32)
(Regular or Spicy or MIX)

Ahi(Tuna) Poke 1250

TERF (Z7/ODKRF) 1375 (#32)

Lomi Lomi Salmon

~Local Acerola Sauce~ 1350

OSOSY—%Y ~H@BRE7EO5Y-2~ 1485 (i)

Kalua Pork (Hawaiian Pulled Pork) 1300

ANTR=0 (NDAT > TIVREKR—=7) 1430 (B:32)

Mochiko Chicken 1100

EFIFF> 1210 (iir)
ASSORTMENT

HOA Hawaiian Assortment

(Ahi Poke,Lomi Lomi Salmon,Kalua Pork,

Garlic Shrimp, Garlic Edamame) 2 500

HOA DNV REDORYEHE 2750 (t:2)

(7eR*, OIOIY—F>, HLTR-Y,
A—=Vwosaly 7, A-DvoKT)

Ocean Plate
(Grilled Atlantic Salmon,Garlic Shrimp & Ahi Poke)

F—verTL—h 2100

(7RS>TavoF—FE>DT)IL,

HIBACHI BBQ & GRILL

THIBACHLIIF HOA ZU S FIIL DS L TEITAATES EF/N\TA47>2494)L BBQ TT,

“HIBACHI" is Hawaiian style BBQ marinated in HOA' s original sauce and grilled.

[ Rice & Salad Set 4R - S5 EYNEETEEXT +400 440(FiA)
[] Rice A/AD#& +280 308(#Ht:A) Large K& +100 110(HtA)

Grilled Beef Short Ribs 2300
E—7BMENILE 2530 (5:2)
Agu-Pork Chop 3800
TI—EDO NI R— 2T —F 4180 ()
Ishigaki Beef Steak 3800
BE4RT—F 4180 ()
Grilled Local Chicken 1300
PAEBEBDTULFFY 1430 (552)

Grilled Okinawan Thick-cut Bacon
& Sausage 1800

EREYIUR—O LHEBY —t—CDRBRUEDY 1980 (Bi32)
: Grilled Atlantic Salmon
XSARY STy hAA—Y  © ~Shikuwasa Tartar Sauce~ 2100
lllust for Rice & Salad Set FRSVFAvoH—E DI ~>—o7—H—GLaL~ 231062
COMBINATIONS
Grilled Meat Combo

(Beef Short Ribs , Local Pork Raftee & Local Chicken) 2500
S—RIVR(E-TBRSALE, BEFS 77—, PAlEEES) 2750@D)

Ishigaki Beef Surf & Turf
(Ishigaki Beef Steak,Garic Shrimp 4P) 4800

REFY—7&5—7 5280 (#32)
(BEFRAT—F, 4=y o>2)>T4P)

BEHDY—RAEHRVLIES W,
0 BBQSAUCE /N\—A~Fz1—Y—2X
0 HOTSAUCE =*0OY—X [ PINEAPPLESALSA /XAy LTI

Choose your fovorite sauce.
[0 WASABISAUCE HaU'V—X

H—Uy 53217 4P, FEAE) 2310)
TAPAS & FRI ES With French Fries 751 K> I
_ Ishigaki Beef 100%
Ishigaki Beef Burger 2000
Garlic Edamame 600 BIEE T UNN—H— 2200 ()
A-UyokE 660 @32)
. o Ishigaki Beef Cheese Burger 2300
French Fries 550 Xﬁl 7ibf’ \Td” ;‘I—’ u BEES UL F—ZN—H— 2530 (%32)
T51RESR 605 (#51) ust for double patty
[J Double Patty #'7JL/¢F« 600 660(#2) [1 Avocado FZ/RAK 260 286(%)
SPAM Stick Fries 900 I[)]e]]yle ] | © Okinawan Thick Cut Bacon &<~ 300 330#)
ANLRT 199754 990 @) [J Cheese ¥—X 300 330(#ti2) [ Jalapeno /AS~_—=3 150 165(#2)
Okinawa Taco Meat Nachos 1400 Local Chicken Burger 1400
FRYIAI-—MSFaR 1540 &2) ~Shikuwasa Tartar Sauce~ 1540 @58)
PAEBFFIN—H— ~o—T—H—G o)~
Kalua Pork Quesadilla 1300 :
Tt T 1430 ) Gurukun Fish Burger 1800
~Avocado&Wasabi Mayonnaise~ 1980 )
GLNIYDT 1y Y aR—fi— ~TRAR&IHETI~
Gurukun Fish & Chips 1600 .
INEYDT 191 & FvTR 1760 (5:2) . Braised Local Pork Belly (Raftee) Burger
~Teriyaki Sauce & Fried egg~ 1600
BERDS77F—N—H— ~BEHS - FUTFY—2~ 1760 (s:2)
S A L AD / So U P Hawaiian Pulled Pork Burger 1800
NTAT Y TIVRKR—=IN—=FH— 1980 (1)
HOA Salad (Fruits & Beans Salad) . .
Fgiie 1]3§(gg Ishigaki Beef Loco Moco 2200
i AE4OO0IED 2420 (®32)
Cobb Salad 1300 [JDouble Patty # 7JL/XF« +600 660(#A)
S g 1430 ®32) [JDouble Egg # 7Ly ¥ +200 220(#iA)
Clam Chowder 600
DESSERT
KI DS ..... Malasada Donuts (Plain or Brown Sugar) 350
YSHFR—FV(FL— or BHE) 385 (#t2)
.................. Asai Bowl 1200
Kids Meal FHA—RII 1320 @)
(Rice,Mochiko Chicken ,Salad,French Fries,Fruit &juice)
FyXTL—h 750 P
(542, EFAFFY B354, KFh, 70—y, ¥2-2)  825(@a) [BLuE Sl Blueseal Icecream 350
Sy IN—y—UTFA R~ L 385 @)




s Orion Draft Beer 660

v FUFEE—I 726 (552)
Shandy Gaff

Sy TAHAT 726 (#t32)

b Corona 730

minby 803 (Btid)

Kona Beer (Bottle)
Long Board Island Lager
OYIR—RKR P4V RZH—

Big Wave Golden Ale
Evsdor—7 d-IT7>I-)l

Non Alcohol

Orion Clear Free
FUALHIT T —

950

1045 (8t:2)

950

1045 (Bi:2)

550

605 (#t:2)

HIGHBALL - SOUR - COCKTAILS

WATTA }
660 (BtiA)
Shikuwasa Sour
S—H ==t —
Pineapple Sour
KAFvTNGI—
Passion Fruits Sour
KySavTI—yio— ISLAND COCKTAILS
Malibu and Coke 700
<YIa—4 770 (F32)

Malibu and Pineapple

RITINA> 770 ($iir)

Island Rum and Coke 900
SLO—4 GHBRESL Y oTUTER) 990D

HIGH-BALL and WISKEY
High-Ball

NAR=IL 660 (Hi32)

Coke High-Ball
J—=INAKR=IL

Ginger High-Ball 620

682 (#t32)

PrTr—NIR—IL 682 (Bid)
Awamori High-Ball ‘
AN R 660 (§:2)

Ryuko Okinawa Premium Wiskey 1000
il 2% — BER 1100 (#t:2)

Jasmine Tea High ‘
AT RN 660 (BE:2)

UMESHU / PLUMWINE

FAOHEE ——

WINE

Rock orSoda (Ov % or V—4")

Shikuwasa Umeshu 660%)8
S—HI—Y—iE

Citrus Tankan Umeshu 71 33,8
SN NEE

Mango Umeshu 77()7@9;8
I d—1BH

700
Ryusen Brown Sugar Umeshu /2%
RRBMIETE

Glass Wine (Red or White)
JS274 > (For8)

RED WINE (Bottle)

, La Barbacoa Tempranillo
Z NN T - FTYTZZ—3

EJI—X - 7AL - ANILR - V=T =3

. Because I'm Cabernet Sauvignon

WHIITE WINE (Bottle)

e La Barbacoa Verdejo

Z - NLNTT I TIILTR

Because I'm Chardonnay
E3—X - 74 SeILRR

770 (#A)

3500

3850 (%)

4000

4400 (#32)

3500

3850 (#t:2)

4000

4400 (HtiA)

CREAM SODA

Churaumi Cream Soda 600

£585—LY—5 660 (F30)
Melon Cream Soda 600 Hibiscus Cream Soda
EE ! AQVIV—=LY—4H 660 (F32) NEZHRI Y=L —4
¥i4¢' 35 Coffee Froat
[ . w (with 35 coffee)

! 3 ’i - 35 J—k—70—h (35 I—E—{A)

= COFFEE / SOFTDRINK

OKINAWA DRINKS

T3msm 35 ISLAND BREND Hot Coffee
(qul:l;ErE Ry hd—k—
Hot Caffe Latte 450 Iced Caffe Latte
KyMI7I57 495 (B2) TAANTIIT
Guava Juice 440 Pineapple Juice
ITNRS2—2R 484 (3t2) RAFyTINY1-2
Orange Juice 440 Apple Juicce
ALy T1-2 484 (Hd) Ty INTa-2
Coca-Cola 400 Ginjer Ale
a5 3-5 440(Bt2) S
Fanta Shikuwasa 400 Melon Soda
TrY v—hT—H— 440(#2) AOvy—4

Orion Soda 600
FVAY—4 660(Bi32)
600 Salt Pineapple Soda 600
660 (%52) B 19— 660(%E3R)
600 Local Acerola Juice 600
660(#t:2) HEBAPETEOSY 12 660(Hti2)
. 431(*958 Ice Coffee 400
@, TARI—E- 44005t:2)
450 (@5
495(52) = ﬁg ~ Cappuccino 49;](}?58
9/ hTF—J
. Mango Juice .
484 (B2) S 484 (B2
. Shikuwasa Lemonade 440
484 (B3A) St LER— R 484 (5t32)
400 Hibiscus Tea ‘
440 (§2) AERH 2T — 440 (B32)
} Sanpin Tea 400
440 (Ftr) SATAE 440 (#32)

bE - HREZEBEINZIEETR. 20 RRBOSBEHRADOTII-ILVRHBE, FRCIVBLEINTEVET., FHREROLHCHNIDORTESMVITBHANITVET,

Serving alcohol to custamers who will be driving a car or bicycle or riding a bicycle to customers under the age of 20, is prohibited by law. We may ask you to present identification to verify your age.




