
 

 
 

前菜 
STARTER 

Edamame 枝豆 
-or- 

House Salad ハウスサラダ 
-or- 

Miso Soup 味噌汁 
 

 
SECOND COURSE 

Tuna Tataki まぐろのたたき      
Thin slices of seared Tuna on a bed of Daikon, Maui Onion and Wakame Seaweed Served with Ponzu Sauce & Garlic Aioli  

 
 

寿司 コンビ 
OMAKASE (Chef’s Choice)  

Sushi Combination 寿司の盛り合わせ 
 

 
定食 

ENTREE   
Fresh Catch of the Day   本日のお魚料理 

Daily Selection of Fresh Fish, served with Stir Fried Vegetables 
 

-or- 

Teriyaki Chicken   照り焼きチキン 
Free Range Chicken Breast Marinated in Norio’s House Teriyaki Sauce 

Served with Stir Fried Vegetables and Asian Mushroom Risotto 
 

-or- 

Nabeyaki Udon   鍋焼きうどん 
Udon Noodles cooked in a Traditional Cast Iron Pot with Organic Chicken, Japanese Vegetables, Hamakua Mushrooms and Egg Drop 

topped with Shrimp Tempura 
 

 
デザート 

DESSERT 
Chef’s Choice of Dessert 

  
$45 per person 

 (excludes tax & gratuity) 
All discounts and privileges are excluded in this promotion 

 
 

 


