


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.



%—ZEN—

Japanese—style set menu

"ZEN is a great value menu where you can have both appetizers

and main dishes on one tray at the same time.
Choose your favorite ZEN from six different main dishes.

SUSHI ZEN

$72

+ 10pieces of Nigiri
Hs108

SUSHI&GRILLED FISH ZEN

$63

+ 5pieces of Nigiri %
* Grilled Miso marinated black cod
EE 5 BEEA (SRET)

GRILLED FISH&
TEMPURA ZEN

$58

* Grilled Miso marinated black cod
* Shrimp & vegetables Tempura

& & (SREB) & RIF 7R

SUSHI&SASHIMI ZEN $72

+ 5pieces of Nigiri
+ 3kinds of Sashimi
#EHET5ERBEN 3 A

SUSHI&TEMPURA ZEN $63

+ 5pieces of Nigiri %
* Shrimp & vegetables Tempura
SR 5 BARIRE

POKE&

GRILLED PORK ZEN $65

* Today’ s Poke bowl (small)
* Grilled Kurobuta pork with honey-Miso

AHDPOKE H# (/) & BB BRIE i X

% You can change it to “3kinds of Sashimi" upon request.

All ZEN menus include the following WASHOKU dishes:

Amuse bouche of the day
AADEAF

Steamed Japanese egg custard

WAL

Cold Inaniwa Udon noodle
AULIRESEA

Steamed rice

=ES

Miso soup and Japanese pikeles

BRET. FOY

Kauai blue mountain

HIT7A—-k—

*If you don't need Steamed rice , please let us know.




Chef’s Special Lunch Deal

ot . "OKONOMI Course" is a luxurious
) menu where you can Choice of your
AD A i romsop w8
main dish from six options, accompanied
Daylight by our signature dish “HASSUN #&" .
ORGANIC SALAD
FT—AZvIH74

Seasonal vegetable soup with egg custard
FEIHROERL

HASSUN #2 . Assorted Japanese Tapas platter -

(nst 8]
Choice of 1 dish 3kinds of Sashimi
BRBIAI T v BiEY) = HEKY)
5pieces of Nigiri
BUEELER

Shrimp & vegetables Tempura
REEREDE

Grilled Miso marinated black cod
RIS R X

Poke bowl (small)
POKE /v 3

Grilled Kurobuta pork with honey-Miso
RERURIE B E

Inaniwa Udon Noodle (hot or cold)
TEESEA (BXIER)

Steamed rice, Miso soup and Japanese pikeles
BX. BRET. EDY

Kauai blue mountain
hYT7A4a—-k—

*Reservations required for all courses.



Enjoy an intimate ten-seat sushi counter or a private room for four to six,

and savor the peak flavors of autumn with our seasonal ingredients.

Orreclonie

KUKUNA

SUNLIGHT

%
43
2
9

4

A lunch course featuring a seasonal
dish and Nigiri sushi, complemented
by our signature dish "HASSUN EN’,
with 8 exquisite course meals.

$170

Orrealbrse
PILINA

BOND

Savor ocean delights with our
seasonal Nigiri sushi, complemented
by our signature dish ‘HASSUN

EN' , featuring 9 exquisite course
meals.

$220

I
KINOHE

ORIGIN

v i

A signature |l-course meal filled
with the unique experiences that
define Yohei Sushi KAHALA.

$280

Orrealbrse
KINOMHA

ORIGIN
- Vegetarian Delight -

W o i

The our |0-course vegetarian
tasting menu, meticulously crafted
to delight your senses with vibrant
flavors.

$200

Orrealbrse
KINOHAE

ORIGIN

- Not include raw fish -

E R

Enjoy our |0-course meal, featuring
traditional Japanese flavors,
meticulously crafted for guests
avoiding raw fish.

$280

*Reservations required for all courses.



*The food served changes depending on what we have in stock on the day.

SASHIMI NIGIRI
[
Blue Fin Tuna NEETR $17.50 $6.50
Medium Fatty Belly AiEHES $26.50 $9.50
Fatty Belly ABALES $34.00 $12.00
* Salmon H—F $14.50 $5.50
White Fish of the Day ENEI)=E-g $17.50 $6.50
Kelp Cured White Fish BfwA $19.00 $7.00
Kona Kanpachi SPRCTN $14.50 $5.50
Vinaigrette Gizzard Shad N $16.00 $6.00
Horse Mackerel Bt $16.00 $6.00
*Vinaigrette Mackerel K $14.50 $5.50
Cuttlefish R 5% 5 Bk $19.00 $7.00
Scallop v $14.50 $5.50
Giant Clam VB $17.50 $6.50
Hawaiian Sweet Shrimp HigE $23.50 $8.50
% Salmon Roe e $25.00 $9.00
Sea Urchin E/7 MP MP
Snow Crab Thui NA $8.00
Braised Sea Eel BERF NA $5.50
BBQ Eel SuE NA $7.00
Wagyu GIES NA $12.00
Japanese Egg Omelet HitE NA $2.50

% Featuring Peak Seasonal Produce




BRINGING JAPAN'S FINEST TO HAWAII

Ro/ 4

Tuna Roll SNEX $15
% Salmon Roll F—EEE $13
Egg Omelet Roll EL T $7
Kanpyo Roll FHsx $7
Cucumber Roll Dol $7
Avocado Roll TERAREE $7
Pickled Radish Roll BHELE $7
Sea eel & Cucumber Roll R H%E $15
Fatty Tuna & Ggreen Onion Roll HEAEE $22
Fatty Tuna & Pickled Radish Roll ~ £3R%x $22

@‘04 M *Sushi Rice or White Rice

Blue Fin Tuna AEg $50

*Salmon H—F> $35

% Featuring Peak Seasonal Produce




G retiyers 8 Honsfes

Choice of Edamame Hawaiian Salt, Truffle

BE(INTATVIh-’)a7T)

VEGETABLE GARDEN with Miso Dip and Mentaiko Mayonnaise

RIET N+ =T (KT 1T - BAFTIZ—X)

Chicken Wings Confit with Salt-Malt, Kelp and Ginger
BIENTAEEETI3FPATOREIL T

Organic Vegetables Salad with Prosciutto, Feta Cheese and Sushi Vinegar Dressing
F—HZyIBREENLDYTH (Lo EERL Y2 Y)

Marinated Tuna and Avocado Summer roll with Yuzu Miso and Balsamic vinegar reductio

BUBET RARDEEFEEZ (hFRIE/ LY IDEF)

Creamy Snow Crab Spring Roll with Truffles
ZIAEEN) 2T DY) - LEEX

Red Miso Soup / Miso Soup
IR/ BERIET

* Japanese Egg Custard with Seasonal Ingredients

FEDFEBAL

Ghillec § Frsied

Miso Marinated Black Cod with Pickled Vegetablese
REOTERES (AFENETILR)

*Atlantic Salmon Steak with Japanese Mushroom Cream Sauce

Y—EX7—F (MAEIY—-LV—X)

¥ Miso Marinated Pork Chop with Hawaiian Honey
EBR—UFavTDNTAT N —BRIEGE

Kauai Jewel Shrimp and Hawaiian Vegetable TEMPURA
DITAL AV TENTAEFEOR RS

$6

$18

$18

$20

$28

$22

$5

$12

$32

$32

$34

$28

% Featuring Peak Seasonal Produce




BRINGING JAPAN'S FINEST TO HAWAII

Liice & Noodles

Steamed Rice BEZLODY $5
Koohihikard from Niigata, Japan

% Seasonal Udon Noodles Small EHDBIEA (N $12

s« Teraee

Curry and Rice AL—F12Z $15

Japanese Fried Chicken BB $15

Sushi Platter BFHHEH $20
Dessert

Matcha Brownie with Azuki Ice Cream $15

WERDITZ)=— INETART =L

Souffle Cheesecake with Mixed Berry Sauce $15

ATLF =Ry —F Iy TAN—U—=2X

Sorbet of the Day $6
KOS v—~oh

% Featuring Peak Seasonal Produce




