
Entrees
SKIN SEARED SALMON Salmon filet, beurre blanc, mango salsa.  Stir fry vegetables & jasmine rice.  

FILET MIGNON Creekstone farm filet with serrano garlic steak butter.  Mashed potatoes and green beans.   

MACADAMIA HALIBUT Halibut filet, beurre blanc and tropical salsa.  Jasmine rice and green beans.  

SWORDFISH STEAK          Blackened or grilled with beurre blanc & tropical salsa. Mashed potatoes & green beans 

HULI HULI CHICKEN Roasted bone in half chicken.  Coleslaw and french fries.  

ASIA'S CHICKEN SALAD Romaine, napa cabbage, carrots, mushrooms, red bell pepper, snow peas, bean 
sprouts, mandarin oranges, crispy wontons and sesame ginger dressing.  

POACHED LOBSTER SALAD    Baby gem lettuce, heirloom tomato, shaved fennel, black caviar,   champagne 
vinaigrette.

SEABASS EN PAUPIETTE Lemongrass, ginger, garlic, in a banana leaf. Pearl rice and soy glazed vegetables

TOMOHAWK RIBEYE 32oz Bone in ribeye, serrano garlic steak butter, mushroom risotto, 
tempura green beans.  Serves 2  +65

PUPU PLATTER FOR 2 A collection of Billy’s favorite pupus: crab cakes, coconut shrimp, cho cho skewers, 
black  sesame crusted ahi and bbq baby back ribs  Serves 2 +20

SEAFOOD TOWER Crab claws, jumbo shrimp, oysters on the half shell, drawn butter and spicy remoulade.   
Serves 2  +20 

COCONUT SHRIMP Four jumbo butterflied shrimp battered with panko and coconut and fried 

CHO CHO SKEWERS Beef tenderloin marinated and glazed with teriyaki, sesame seeds & green onions. 

MINI AHI TACOS Ahi crudo, tomato, serrano, avocado, lime in a crispy wonton shell with sriracha aioli.                                                                                                                                            

SESAME CRUSTED AHI Sashimi grade tuna seared with black sesame seeds, beur blanc and dijon soy.

SHRIMP COCKTAIL Four jumbo prawns poached and chilled with house made cocktail sauce.  

TEMPURA GREEN BEANS Tempura battered green beans with a trio of dipping sauces.   

CALAMARI  Tempura battered calamari with housemade kimchi aioli.  

Pupus

Dessert
CHOCOLATE RUM CAKE COCONUT CREAM PIE KEY LIME PIE

HAWAIIAN MALASADAS HOLIDAY YULE LOG

ADD LOBSTER TAIL +50 ADD 1/2LB CRAB CLAWS +25
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