AOKI REWARD MEMBERS

e EARN STATUS & RECEIVE FREE PRIZES!
* SEASONAL DISCOUNTS & BIRTHDAY SPECIALS
* 5% CASH BACK, REDEEMABLE ON YOUR NEXT VISIT
START EARNING POINTS & PAY WITH OUR REWARDS APP!
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CHECK US OUT ON INSTAGRAM !

DOWNLOAD THE AOKI GROUP REWARDS APP
& RECEIVE YOUR WELCOME GIFT TODAY!
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SIGNATURE DISHES

Hamachi Da Nang Crudo* 17
Hokkaido sushi grade yellowtail, citrus ponzu,
smoked trout roe, truffle oil

Cast Iron Beef Tataki* 25
Washugyu beef, garlic shiitake mushroom, soy
truffle oil

Imperial Roll 16
Stir-fried pork, vegetables, vermicelli noodles, rice
paper, flash fried , with sweet chili

Vegetarian Option Available !

Green Papaya Salad 16
local green papaya, roasted peanut, green leaf,
heirloom tomatoes, red onion, bell peppers,
housemade Thai dressing

Singapore Chili Frog Legs* 17
fried in sweet chili butter, garlic, shallots
Krazy Fried Rice 14

Wok tossed Jasmine rice, pork belly, garlic, egg,
vegetables. Add shrimp +5

VEGETABLES

Garlic & Ginger Bok Choy 15
local baby bok choy, garlic, ginger, oyster sauce,
sesame oil

Black Bean Eggplant 14
fermented black bean, red onion, ginger, garlic,
sweet soy sauce

Okra 14
Satueed onion, garlic, chili pepper flakes,

mushroom glaze

. 1
Fried Oyster Mushroom >
local Waimanalo Farm mushrooms with aioli
Cucumber Salad 8

sesame oil, citrus ponzu, chili flakes

POULTRY

Malaysian Fried Chicken Wings* 16
finished with vinegar and chili

Sweet Chili Chicken * 15
crispy and tossed with sweet chili sauce

Thai Basil Chicken * 16

mushroom glaze, red bell pepper, green onion, garlic

SEAFO0D

Crab Pasta 16

creamy crab sauce, pork rind, green onion,
softshell crab

Ahi Poke & Shrimp Chips * 16
oyster sauce, sesame oil, green onion, crispy garlic,
bubu arare

Crab Cake* 16
with Thai basil aioli
Crab Lumpia* 16

stir-fried vegetables, green leaf, cherry tomato,
cucumber, atchara, sweet chili

Whole Fish*

steamed or fried. Chef’s preparation

Steamed Black Cod* 16
Alaskan black cod with ginger, scallions,
fermented black beans, cilantro, baby bok choy,
peanut oil

Oyster Shooter* 7

cucumber, onions, smoked trout roe, ponzu

MP

Tumeric Chicken* 13
with peanut sauce
Lemongrass Washugyu* 14
with peanut sauce
As Miyazaki Wagyu 26

kisami wasasbi, arugula, apple
only available for order on Friday & Saturday’s

PARTIES OF 6 OR MORE ARE SUBJECT TO A 18% SERVICE CHARGE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

BEEF & PORK

Wagyu Bone Marrow* 26
Two bone marrow with Asian style chimichurri
and french baguette

Pork Belly Bao Buns*
Braised, roasted, and fried crispy with atchara
and roasted shallot mayo

Caramelized Pork Ribs* 16
Slow braised
Crispy Pig Ear* 14

fried with spicy garlic aioli

SOUP & SIDES

Indochine Mushroom Soup 15
shiitake and local Waimanalo oyster mushroom,
soft tofu, egg

Mushroom Curry 15
red curry, local Waimanlo Farm oyster
mushroom, tofu. Add shrimp +5.

Jasmine Rice 6
Lemongrass Fries 8
Bahn Flan 14
with Vietnamese coffee

Dark Chocolate Fireball 16
vanilla ice cream with strawberry sauce

Mango Coconut Dome 14
coconut cream, macapuno, chiffon, and mango
glaze by Cake Works with ice cream

Banana Lumpia 14
salted caramel with vanilla ice cream

Nam Hom Delight 12

coconut ice cream, pandan coconut meat,
condensed milk, peanuts, in a coconut shell
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may increase your risk of foodborne illness, especially if you have certain medical conditions. .
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HAPPY HOUR

Sunday - Thursday 4 pm to 6 pm
*excluding holidays

Oyster Shooter (2) 8
Porkbelly Bao Buns (2) 8
Chicken Satay 8
Beef Satay 8
Hamachi Crudo 8
Lemongrass Fries 8
Crispy Pig Ear 8
Fried Oyster Mushroom 8

DRINKS

Ginger Old Fashioned 12
Lychee Martini

Momotaro Cooler

Cocktail of the Week

Daily Whisky Pick 12

House Pinot Noir
House Chardonnay
House Sparkling

Kirin Draft
Red Horse Bottle (Phillipines)
Kona Big Wave Draft 7
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
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