


FROM THE LAND (AINA e

Entrees served w/ 3 sides: asian slaw, steamed rice (white or brown), & mac salad (or steamed veggies +$1 )
CHARGRILLED TERI STEAK $9

Thinly sliced marinated Chargrilled steak glazed with our homemade teriyaki sauce.

SPICY STEAK KATSU 39

Our breaded beef katsu, spicy-garlic ranch and spicy Korean sweet soy sauce. Dude...it's pretty spicy.

® CHARGRILLED TER] CHICKEN $8

Chargrilled chicken served with our homemade teriyaki sauce. Choose breast or thigh meat or Hapa style (1/2 and
1/2). Good grinds any kine way.

MAU! CHICKEN KATSV 3&

It's crunch time! Japanese panko breaded chicken cooked golden crisp. Served with our homemade Katsu sauce.
PINEAPPLE CHICKEN 3&

Tender breaded chicken filets seasoned with spices and stir-fried with pineapples and homemade pineapple glaze.
It's a little spicy so you can handle it.

AINA MIX PLATE: CHOOSE 2 LAND ITEMS 9

Who says you can't have it your way? Well kinda Pick any 2 land items above and you got yourself your own combo.

PINEAPPLE TOFU 38
Tofu, pineapple bits, pineapple glaze.

GARLIC TOFU s8

Tofu, garlic, and a sweet shoyu glaze.
VEGGIE STIR-FRY & TOFU 38
Mixed vegetables, tofu, garlic, and onions.

® KALUA PORK & CABBAGE $&
Seasoned Hawaiian style pork slow-roasted for 5 hours il the meat falls off the bone! Served with sauteed cabbage.

QMENTAL BENTO $12 -new To NALU'S TRY THis-
Island chicken, teri steak, chicken katsu, kalua pork, mahi mahi, & finally portuguese sausage with furikake rice. It's
the ultimate bento sampler. All our favorites items on one platter. (no substitutions please)

HAND FOODS e

TERI BURGER COMBOS (w/fries & drink) $7
Choose single stack or double stack (+ $1) Crisp lettuce, tomato, onions, mayonaise, teriyaki sauce, American
cheese on a toasted bun.

© MAH! MAHI SANDWICH $8
Signature mahi mahi dressed with shallot cream, garlic, house slaw, cheese, on a toasted bun.

ROAST PORK SANDWICH $8
Slow roasted pork topped with, kim chi, cilantro, jalapefios, spicy aioli, on a toasted bun.

CHICKEN SANDWICH 8
Chargrilled chicken breast stacked with crisp lettuce, tomatoes, mayo and served with homemade teriyaki sauce. On
a whole grain wheat bun.

€ BEACHWRAP FISH $7
Chargrilled mahi mahi, asian slaw, cilantro, grilled onions our creamy pineapple sauce and our Hawaiian-sesame
dressing in a toasty wrap. Served with homemade taro chips.

BEACHWRAP SPICY STEAK $7
Chargrilled steak diced, sautéed onions, spicy fried brown rice, fresh cheese, spicy aioli sauce in a toasty wrap.
Served with homemade taro chips.

BEACHWRAP SHRIMP $7
Chargrilled shrimp, verde seasoned brown rice, shredded cabbage, pineapple cream sauce and cilantro in a toasty
wrap. Served with homemade taro chips

CHINA BEACH ROLLS 37
Shrimp roll, Lumpia or Salmon w/rice paper, mixed greens, shallots, cilantro, mint & served w/our mild garlic-chili sauce.

SURF & TURF GRILED MUSUBIS (spicy salmon & korean steak) $7
You get two chargrilled musubis: one salmon with spicy aioli (the surf) and one seasoned chargrilled steak (the turf).
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FROM TUTU’S (GRANDAMA’S) KITCHEN
@ SIGNATURE ROAST PORK s

Our tender slow roasted pork topped sauteed with grilled onions and dressed with our sweet soy glaze....
KA\ CHI ROAST PORK 36

Our tender slow roasted pork sauteed onions, garlic and topped with kim chi. Sounds crazy? Try it!
ROAST PORK VERDE SALSA 36&

Tender slow roasted pork served with our homemade verde sauce and topped with sauteed onions.
STEWED TILAPIA & TOMATOES $9

Grandma’s favorite! A classic family recipe. Stewed tomatoes and tilapia served over rice.

TUTU’S STIR-FRY NOODLES & NOODLE SOUPS

YAKISOBA NOODLE STIR FRY $7

Fresh yakisoba noodles stir fried in our wok with cabbage, carrots, sweet onion, topped with tempura flakes, bonito
shavings, sausage, fish cake and a side of pickled daikon radish (Add chicken or steak for $2).

€ K1 CHI SAIMIN SOUP (w/ bee, shrimp, & fish) $

One of Hawaii's classic comfort foods but we decided to do our own thing and added a kim chi twist to this classic
Hawaiian favorite.

GARLIC SHRIMP & NOODLE sioO

Plump garlic shrimp with fresh noodles stir fried with Nalu's garlic sauce, Romano cheese, and green onions. wasn't
easy getting the recipe from grandma...so enjoy!

TUTU'S SEAFOOD PASTA silo

This is our version of grandma's seafood pasta, with shrimp, fish, clam bits, and our tomato sauce over fresh pasta.
PHO CHICKEN SOUP $7

Slow cooked chicken broth seasoned with herbs and served with rice noodles. Natural chicken, onions, lemon and basil.
SAIMIN SOUP 37

An old school Hawaiian favorite. Slow cooked broth served with saimin noodles, kamaboko (fish cake), Portuguese
sausage and veggies.

@ PELE SPICY NOODLES 39
Stir-fried noodles and our spicy pele sauce. Served with shrimp, green onions, broccoli, and a jalapeno and chili peppers
for good measure.

TUTU'S SOUPS

CQ SIGNATURE OXTAIL SOUP $i12

Don't worry it's beef not ox! It's a local favorite. Slow cooked rich broth with oxtail and bamboo shoots. Topped with green
onions, cilantro, and ginger. Pretty classic.

LOCAL BOY OXTANL STEW $12

Nothing quite hits the spot like a good hearty bowl of beef stew served with our kinda famous mac salad & kim chi.
OXTAlL VERDE SAUCE $i12

Our take on a slow cooked Mexican classic. Beef tail served with our homemade verde (green) sauce.

FROM THE GARDEN ' ——
SEARED AHI SALAD sio

Panko seared ahi served with seasoned onions on a bed of mixed greens, tomatoes, crispy rice noodle and our
homemade Hawaiian-sesame dressing.

SALAMON SALAD $9

Chargrilled salmon served with mixed greens, tomatoes, crispy rice noodles and our homemade Hawaiian-sesame dressing.
AMAH! MAHI SALAD 39

Our classic citrus mahi mahi served with mixed greens, our pineapple salsa, crispy rice noodles and our

homemade Hawaiian-sesame dressing.

CHICKEN SALAD 38

Chargrilled chicken breast on a bed of fresh mixed-greens, mandarin oranges, crispy rice noodles and served with our
homestyle Hawaiian-sesame dressing. Not your ordinary Chinese salad...

CHILLED TOFU SALAD 38

One of our favorites. Chilled tofu topped with furikake, (Japanese seaweed seasoning) fried shallots, and our our
homemade Hawaiian-sesame dressing.

amust try.




