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Yohei Sushi KAHALA will provide the best of what Japan

has to offer, as well as new fusion for Hawaiian and Japanese

culture through food, atmosphere, and providing

delightment for all five senses—a truly memorable experience.

Nobuhiro Miyazaki

General Manager

Takeyuki Nakagawa

Executive Sushi Chef

Born in 1979 in Tokyo, he graduated from high school and then studied at a
university in Seattle, USA, for five years. Upon returning to Japan, he obtained a
chef’s license and worked as a chef for an extended period. He then ventured to
Hawaii, where he opened the restaurant “It's Good & Healthy Café" in
downtown Honolulu in 2017, gaining valuable experience in restaurant
management. Due to the 2020 pandemic, he returned to Japan and spent three
years working as a restaurant manager at “Kitchen Himawari,” where he had
previously worked before opening his own restaurant in Hawaii. Now, with the
establishment of Yohei Sushi KAHALA, he aims to leverage his past experiences
in restaurant management in Hawaii to deliver the best hospitality and service to

customers in Japan.

Born in Mie Prefecture, Japan. After graduating from university, he wanted to
become a world-class sushi chef and started his career at a long-established

sushi kappo restaurant in Hokuriku Kanazawa.

After gaining experience as a sushi chef, he moved overseas and worked
as a head chef at five-star hotels in Singapore, Dubai, and Tokyo. With the
motto "There are no borders in cooking," he will be appointed Executive
Sushi Chef of YoheiSushi KAHALA from 2024.

While preserving the tradition of Japan cuisine, we will take on the challenge

of creating a new WASHOKU that makes use of local Hawaiian ingredients.



Choice of Edamame Hawaiian Salt, Truffle

BE(INTATVIh-’)a7T)

Japanese potato salad with prosciutto

ENLRFINYTH

Cold Aloha Tofu
ALOHAZEEX->Z

Assorted Homemade Pickles
BRUEMBIEDE
Seasoned octopus with Wasabi and Grated Yam

KADIELBHA

Avocado and Salt-Fermented Squid Salad
TERANBBIBEFEZ

$6

$7

$7

$8

$7

$8

Red Miso Soup
TR

Miso Soup
BRI
* Seasonal Vegetable Soup

FEFROEFYRL

* Japanese Egg Custard with Seasonal Ingredients

FEDOFRBAL

$5

$5

$12

$12

% Featuring Peak Seasonal Produce




<Grelizer

* HASSUN “EN” Aworted Sashimi TAPAS from Hiroshima Sasagumi $75

[N~ ) LBEEMAL)BE)Z/NIBEYEhE

Chicken Wings Confit with Salt-dalt, Kelp and Ginger
BHENTAEEEFIFATORBIAL T«

$18

Marinated Tuna and Avocado Summer roll with Yuzu Miso and Balsamic vinegar reduction  $28

BUBET RAARDEEFEZ (hFRIE/ LY IDEF)

Kona KanpaChi (Amberjack) Carpaccio with Jalapeiio Ponzu and Hawaiian herbs $26

JAFENADHIVISyFfEILT(NTN—Z3IFAEF)

Aelad

VEGETABLE GARDEN with Miso Dip and Mentaiko Mayonnaise $18

NIGTW - H—F> (KRBT 1y 7 - AR F¥IAX—X)

Organic Vegetal)les Salad with Prosciutto, Feta Cheese and Sushi Vinegar Dressing $20

F—HZvIBREENLDYTH (L EERL YD 2 T)

Teriyaki Chicken Caesar Salad with Poarched Egg and Sesame Dresosing $26

BYBEFXERFEOBMEINS - —H 54

% Featuring Peak Seasonal Produce




BRINGING JAPAN'S FINEST TO HAWAII

s the Grill

Miso Marinated Black Cod with Pickled Vegetables
SREOCHRREX (AFENEVIL)

* Atlantic Salmon Steak with Japanese Mushroom Cream Sauce

Y—ELXTF—F (MAET—LY—2X)

* MAMAKI tea-Scented Homemade Half-dried Seasonal Fish

YYXREFIERETAOD—RTL

Pan Seared Kauai Shrimp & Scallop with Shiso-Genovese
HITAT )T EMILDEFN—E fE

Y Miso Marinated Pork Chop with Havaiian Honey
EBRR—IFavTDONTAT N —BRIELE

Roasted Miyazaki Beef tenderloin with Aworted Condiments (120g)

ZEHET7LAOO—ZF

%47/””’” rded

L4

Creamy Snow Crab Spring Roll with Truffles
XTAEBEN) 2T DI - LEEE

Kauai Jewel Shrimp and Hawaiian Vegetable TEMPURA
AITAL VT ENTAEHEDR RS

Pork Cutlet with Pincapple and Pickled Plum Sweet ¢3 Sour Sauce

BEEADPD(USAFyTIVERESBDRA— 7 -V —2X)

$32

$32

$30

$32

$34

$90

$22

$28

$38

% Featuring Peak Seasonal Produce




Assorted Sashimi Selection of 5
Assorted Sashimi Selection of 5
Assorted Sashimi Special Selection of 7

All About Blue Fin Tuna
Fatty Tuna, Lean Tuna, and Medium Fatty Tuna

* All About Salmon
Salmon, Salmon Belly, Salmon Roe

Assorted Nigiri Sushi 7 pieces
Sushi Aburi 5 pieces

All About Tuna

Fatty Tuna, Medium Fatty Tuna, Lean Tuna,
Seared Tuna, Fatty Tuna ¢35 Pickled Radish Roll

Y All About Salmon
Cured, Belly, Seared, Roe, Tartare

BiE) =78 $38
HiEY HiE $55
R B L1 $95
<4503<L $52
(K&A-FE - dbO)

H—F> <L $38
(—F> - bOY—F> - B MELT)

[

EBUERBRVADE 78 $45
xVFET 58 $38
<450a3<L $45
(K&BthEDR KRG - RWED - EBR)

#—FL <L $36
BERY—F> - EAY—FL - RV - L5 - E)
BISEE) =8 $45

Miyazaki Wagyu Beef Nigiri Jpicces

% Featuring Peak Seasonal Produce




BRINGING JAPAN'S FINEST TO HAWAII

(_/VW SASHIMI NIGIRI

g
Blue Fin Tuna NEEFRE $17.50 $6.50
Medium Fatty Belly AP ES $26.50 $9.50
Fatty Belly REEKRES $34.00 $12.00
* Salmon H—F> $14.50 $5.50
White Fish of the Day AEHOB S $17.50 $6.50
Kelp Cured White Fish BH X $19.00 $7.00
Kona Kanpachi IFEN $14.50 $5.50
Vinaigrette Gizzard Shad N $16.00 $6.00
Horse Mackerel Bt $16.00 $6.00
* Vinaigrette Mackerel R $14.50 $5.50
Cuttlefish RIS $19.00 $7.00
Scallop v $14.50 $5.50
Giant Clam IVE $17.50 $6.50
Steamed Oyster py%%ad NA $7.00
Hawaiian Sweet Shrimp HEE $23.50 $8.50
* Salmon Roe VLB $25.00 $9.00
Sea Urchin £ MP MP
Snow Crab Thu & NA $8.00
Braised Sea Eel ANF NA $5.50
Japanese Egg Omelet Hit g NA $2.50

*The food served changes depending on what we have in stock on the day. % Featuring Peak Seasonal Produce




Blue Fin Tuna & Truffle Roll

¥ Seared Salmon Roll
Caviar, Salmon Roe, Spicy Mayonnaise

"YOHEI SUSHI" California Roll

KAHALA Roll

Wagyu Beef, Sea Urchin, Caviar,
Fatty Tuna, Truffle

AEE&NJ2T7O—IL $42

FY—EO-Ib $32
(FHET B - (Y —3T%—X)

B ET AT ZTO-IL $26

ANZA—-IL $100
(Fnk - 2 - FvET7 - £5-8a7T)

Ro/ A4

Tuna Roll
% Salmon Roll

Egg Omelet Roll

Kanpyo Roll

Cucumber Roll

Avocado Roll

Pickled Radish Roll

Sea Eel & Cucumber Roll

Fatty Tuna & Ggreen Onion Roll

Fatty Tuna & Pickled Radish Roll

SN EE $15
H—EL B $13
EFFEE $7
FAEE $7
Pol¥EE $7
TRHINEZ $7
BHELEZ $7
NEDIBX $15
BEAEE $22
EBRBEX $22

% Featuring Peak Seasonal Produce




BRINGING JAPAN'S FINEST TO HAWAII

% %/ *Sushi Rice or White Rice

Blue Fin Tuna N2 $50
* Salmon H—E> $35
Kona Kanpachi = aliS AN $35

Liice & Noodles

Steamed Rice BEZLODY $5
Koohihikard from Niigata, Japan

Rice Ball HOUTV $7
Pickled Plum, Bonito Flake, Yukari (4B B - OHY))
* Seasonal Udon Noodles Small FHIDEIEA () $12
* Sushi-ya Ramen Small ETBNDT—*> (/) $14

S  ereee

Curry and Rice HL—F4 R $15
Japanese Fried Chicken Bzl $15
Sushi Platter BTHEFT $20

% Featuring Peak Seasonal Produce




Dossert

Matcha Brownie with Azuki Ice Cream $15
HWEDTIU=— INETART)—L

Mamaki Tea Panna Cotta with Mango Puree $8

IYXE NCFaAyE v d-Ea—-L

Souffle Cheesecake with Mixed Berry Sauce $15
ATLF X —F IyPANY—Y—2

Sorbet of the Day $7
EN=[OPE SO

% Featuring Peak Seasonal Produce




