Friday, January 12, 2017
1). Sweet and Sour Spareribs…………………………………………………………………………..…..…...……. $9.95
Local style pork spareribs simmered till tender and flavorful.
2) Shepherd’s Pie Local Style…………………....…….....…...............................................................................….... $9.95
A ragout of portuguese sausage and ground beef simmered in a rich demi sauce with peas and carrots
topped with garlic mashed potatoes and torched to a golden brown.
3) Beef Stew………………………………………………………………………………………………...……..…. $10.25
Home Style beef and vegetables stewed to perfection
4) Hamburger Steak Stroganoff……………………………………….………..……………………..……………. $10.95
3 Qtr Lb. Homemade Hamburgers with Sautéed Mushrooms & Onions, Finished with a Creamy Stroganoff Sauce &
Topped with Fried Onion Curls.
5) Bento On A Plate………………..…......................................................……………...….……...……...……..…..$11.95
Kalbi beef, garlic chicken, sautéed mahi, panko shrimp and spam

6) Char broiled Pulehu Steak……………………………………………………………………...…….. $10.95
Tri Tip Marinated in herb and spices, charbroiled to perfection, sliced for your convenience and served with
roasted tomato relish and our house made chimichurri sauce
7) 3 Pack….………………………………………………………….……...........…………………………....…..… $12.50
Garlic chicken morsels, furikake ahi with wasabi aioli & hamburger steak
8) Catch Wrap…………………………………………………..……………………………………………..…….. $10.95
Furikake Crusted and seared with wasabi slaw, tomatoes, green leaf lettuce, shredded carrots, cucumbers, and mesculin
greens and a wasabi aioli drizzle in a 12” flour tortilla wrap, choice potato mac or tossed salad.
9) Local Boys Salt and Pepper Ahi Belly…………….…..…………………………...………………......................$9.95
Island ahi belly charbroiled to perfection with gingered ponzu and topped with a ragout of spicy tomatoes, gobo and hasu
10) Hungry man Open face hamburger loco moco sandwich………………………….……………….…………. $9.95
(Comfort food 101) ksk hamburger steak on white bread with caramelized onions and melted provolone cheese, one egg
over easy, smothered with house gravy and served with cheese and gravy fries
12) Charbroiled Fresh Catch………………………………………………………,………..…………...………… $10.95
With white wine cream sauce and roasted tomato relish
14) KSK Steak and Shrimp Combo…………………………………….………..…..……….…………….........…$15.95
Charbroiled 8 ounce New York steak with sautéed mushroom and onions, with au jus and panko shrimp sweet chili sauce
15) Charbroiled Fresh Atlantic Salmon.……………………………..…………………….………………...….... $12.95
Charbroiled Atlantic salmon with a soy citrus sauce, garnished with red onion namasu and dusted with togarashi
16) Okinawan Style Braised Shoyu Pork Belly..………………………………………...…..………….….…...….$10.25
Served on a Bed of Sautéed Won Bok
17) KSK Chili with Bacon Wrapped hot dog…………………………………………………………….……...…$10.25
Our house made chili with chunks of portuguese sausage topped with two deep fried bacon wrapped hot dog and finished
with shredded cheese served on a bed of rice
18) Moiilili Mix..............................................................................................................................................................$10.25
Pork chop katsu with stuffing and mushroom gravy with garlic chicken
19) Sautéed Opakapaka….........……………………...................................................................................................$13.95
Opakapaka with lemon butter caper sauce and fire roasted tomato relish
20) Loco Moco Combo*……………………..……………………….………………...........................................…$10.95
½ lb of our ground hamburger, 1 over easy egg with mushroom onion gravy, and garlic chicken
21) Charbroiled Teriyaki Pork Plate….…………..………………….……..……………….……….………....…..$9.95
Pork slices marinated in our house made teriyaki sauce, charbroiled to perfection with teriyaki glaze
22) Fire Roasted Portabella Mushroom Wrap (Veggie Meal of the Day) …………………………..………...….$10.95
Marinated charbroiled portabella mushrooms, fire roasted red bell peppers, green leaf lettuce, tomatoes, caramelized onions, carrots,
cucumbers, clover sprouts, provolone cheese, with a chipotle aioli drizzle, wrapped in a flour tortilla, served with choice of fries,
tossed or potato macaroni salad

23) Duet……………………………..………………………………..……………………………….….………..….$12.95
Furikake crusted ahi with wasabi aioli and misoyaki ahi garnished with namasu vegetables .
24) Pork Chops…………………………………...………..….….…………………………………………...……....$14.95
Two pork chops with homemade mushroom onion gravy (please specify sautéed or charbroiled)
25) Paniolo BBQ Pork Ribs and Chicken Combo......................................................................................................$11.95
2-3 huge tender mouthwatering barbecue pork ribs sand boneless chicken smothered in our special guava BBQ sauce,
26) Charbroiled Teriyaki Beef Plate………………………………..…………..……………………………..…….$9.95
Beef Rib eye slices marinated in our house made teriyaki sauce, charbroiled to perfection with teriyaki glaze
27) Calamari Steak Parmigianino …………………………………………………………………….….…….......$10.50
Breaded deep fried calamari steak with bay shrimp, red onion bell peppers and melted provolone cheese, finished with
homemade marinara sauce, choice of brown or white rice potato mac or toss salad
28) Fresh Ahi Misoyaki*………………………………………...................................................................................$12.95
Pan seared and simmered in our house made misoyaki sauce garnished with namasu vegetables of shredded daikon,
cucumbers and carrots
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illnesses

