Ala Carte

ﬁ%ﬂm

R IRE
Seasoned Edamame
F— ZR
Cheese Yako

Mo AR
ﬁ;ﬁmwﬁmm
2
7"y

Gyoea
Lt
Meat

_'-'f FEUHY

{2, | ChickenKatsu
 BoARIT
g SRR

Bk
Yakitori
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Yakitori Wasahi Garlic
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Tomkatsu
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Steak Poke

Z2x2—3—FAF—%

New York Steak
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From the Sea
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Brotled Salmon
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Salmon Croquette
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Crab Croquette
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Shrimp Ternpura
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Miso Salmon
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Ahi Poke
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Miso Butterfish
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Seatood Furai
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Baked Oysters

Noodles
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Cold Somen Noaodles
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Ramen

Add Shrimp Tanpura
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Miso Nikomi Udon

*Prices and availability subject to change
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442 Uluniu St.
Kailua. HI 96734

262-TOKO (8656)



Sushi
Salad
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daily specials and
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~Allteishoku comes with salad, rice, miso soup and tsukemono (Japanese pickles).~



