We will be Closed Saturday, May 19, 2018
Wednesday, May 16, 2018

No Added MSG

Plate Lunches unless specified: Choice of White Rice or Brown Rice, Tossed Salad or Potato Macaroni
$9.75 Wednesday Specials $9.75
Chicken Katsu Curry
Served on a bed of rice choice of potato mac or tossed salad
Garlic Chicken Loco Moco Bowl
KSK garlic chicken on a bed of rice with two eggs any style choice of potato mac or tossed salad
Chicken combo
Chicken katsu and hibachi chicken on a bed of rice choice of potato mac or tossed salad.
Korean Chicken Plate
Marinated in our korean sauce char broiled and topped with fresh watercress and bean sprout namul
choice of white or brown rice & potato mac or tossed salad
Yakisoba with Teriyaki Pork
Cabbage, julienne carrots, onions, celery, green onions with sliced teriyaki pork and garnished with pickled ginger,
Chili burrito
Two deep fried burritos topped with our house made chili garnished with cheese and diced onions
Find KSK in Dining Out click on the link
http://dining.staradvertiser.com/2018/05/features/cover-story/plate-lunch-heaven/
1). KSK Corned Beef Hash Egg Bomb………………………………...…………………………………………………. $10.25
Two 7minute boiled eggs wrapped with our house made corned beef hash, panko crusted and deep fried to a golden brown,
smothered with our mushroom and onion gravy, topped with crispy onions
2) Jade Crusted Opakapaka En Papillote……………………………………………………..………………………… $13.95
A KSK twist to steamed fish, Opakapaka crusted with a green onion, cilantro pesto, ginger and garlic Jus, in a jacket of
parchment paper, (Fish will steam in its own aromatic broth)
3) Soft Shell Crab Salad…………………………………………………………………………..……………………….. $14.25
Furikake crusted soft shell crab on a bed of our house made salad, Japanese style masago slaw and wasabi aioli drizzle.
4) Hoisin Barbeque Baby Back Pork Ribs………………………………………………..……………………………… $12.95
Baby back ribs baked until fork tender, glazed with a sweet hoisin barbeque sauce and charbroiled to perfection. Served with a
refreshing crisp southwestern coleslaw.
5) Chicken and Sausage Fajitas………………………………………………………………………………………….. $10.95
Fajitas done local style with marinated sautéed chicken, bell peppers, onions, and our favotite portuguese sausage, served on a
fire roasted flour tortillas withside spanish rice
6) Charbroiled Fresh Atlantic Salmon.…………………………………………………………….....….…………….... $12.95
Soy citrus sauce, garnished with red onion namasu and dusted with togarashi

7) KSK Roast Pork........................................................................................................................................................$10.95
Tender pork collars slow roasted and sliced to order with Portuguese sausage stuffing and homemade gravy
8) Catch Wrap………………………………………...……………………………………………………….…..… $10.95
Furikake 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
9) Opakapaka Salad……………………………………………………………………………………..……….….. $13.95
Pan Seared Opakapaka, Served on a Bed of Mixed Greens, with Sliced Tomatoes and Cucumbers
10) Local Boys Salt and Pepper Ahi Belly……………..…..………………………….………………….................$10.25
Island ahi belly charbroiled to perfection with gingered ponzu and garnished with a Japanese ragout of spicy tomato,
kinpira gobo and hasu
11) Calamari Steak Parmigianino ………………………………………………………………………….….….....$10.95

Breaded deep fried calamari steak with bay shrimp, red onions, bell peppers and melted provolone cheese, finished with
homemade marinara sauce, choice of brown or white rice potato mac or toss salad
12) Charbroiled Teriyaki Beef Plate….…………..…………………….……..……………...……………...….…...$10.25
Thin slices of beef marinated in our homemade teriyaki sauce and charbroiled to perfection
14) KSK Loco Moco Combo*………………………..…………………………..….……………………..…....……$10.95
Half pound of our ground hamburger, one over easy egg with mushroom and onion gravy, and garlic chicken
15) Beef Stew…………………..………………………………………………………………………..………..……$10.25
Home Style beef and vegetables stewed to perfection
16) Pork Chops………………………………………………....………….…………………………………………..…....$14.95
Two pork chops with homemade mushroom onion gravy (please specify sautéed or charbroiled)
17) Fresh Ahi Misoyaki*……………………………………………...............................................................…….............$12.95
Pan seared and simmered in our house made misoyaki sauce garnished with namasu vegetables

18) Charbroiled Fresh Catch………..………..…………..……………………………………..………...…..……..$11.95
With white wine cream sauce and roasted tomato relish
19) Duet……………………………..………………..……………...……….…..……………………………………….….$12.95
Furikake crusted ahi with wasabi aioli and misoyaki ahi garnished with namasu vegetables .

20) Charbroiled Teriyaki Pork Plate…………………………..…………………………………………………….$10.25
Pork slices marinated in our housemade teriyaki sauce and charbroiled to perfection
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illnesses

