
C o n s u l ta t i o n  w i t h  C h ef s  fo r  c u s to m  m e u s  c o n s i d e re d .  S p e c i a l  p r i c i n g  w i l l  b e  re q u i re d .
C o n s u m i n g  ra w  o r  u n d e rc o o k e d  m e a t s ,  p o u l t r y ,  s e a fo o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c re a s e  y o u r  r i s k  o f  fo o d b o r n e  i l l n e s s .

M e n u  i t e m s  &  p r i c e s  a re  s u b j e c t  t o  c h a n g e  w i t h o u t  p r i o r  n o t i c e  a n d  w i t h  a  4 .7 1 2 %  s t a t e  t a x .
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SESAME GARLIC CHICKEN 
   W/ GINGER SAUCE 

Fried boneless chicken, sesame garlic glaze, ginger scallion sauce 

$65 $160

Mother’s Day 
Special

LPSP

AFM’s AHI FISH PAT TIES 
Fresh ahi, sweet onion, garlic, kabayaki & spicy sauce, green onion 

$45 $110

LOCAL ST YLE FRIED NOODLES  
House smoked meat, locally made fresh saimin noodles, 
Uzumaki fish cake, fresh garlic, green onions 
  

$45 $110

AHI PAT T Y SLIDERS    
12 pc Large Platter w/ Takuan Tartar Sauce, Buttered Soft La Tour Bakehouse Rolls, 
Cheddar Cheese, Ho Farms Hawaii Cherr y Tomatoes 
  

$45 $110

“CHINATOWN ST YLE” STEAMED 
   ISL AND FRESH FISH  

Island fresh market fish, lup cheong, ginger, shiitake mushrooms, tamari soy, cilantro 

$120 $250

MAMA’s MIXED SEAFOOD     
4 LB of Mixed Seafood Garlic Butter King Crab Legs, Guava Smoked Kaua’i Prawns, 
Steamed Fresh Local Fish w/ Ginger Sauce 
  

$250 large platter
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FRESH AHI POKE PL AT TERS (3 LB or 6 LB)   Market Price
Ginger Cilantro Ahi / Spicy Creamy Garlic Ahi / Limu Shoyu Ahi,
Chil i  Peppa Watta, Alaea Salt 
 

SASHIMI & POKE PL AT TERS:

Assor ted Inari Bomb Platter      
sweet inari wrapper, ginger shiso sushi rice

     Small Platter (20 piece):
     Spicy Lomi Ahi with Chili  Garlic Crunch, 
     Ginger Scallion A’u with Sea Asparagus    

     Large Platter (50 piece):
     Spicy Lomi Ahi with Chili  Garlic Crunch, 
     Ginger Scallion A’u with Sea Asparagus & Wasabi Tobiko, 
     Gochujang Sesame Ahi w/ Tobiko      

$60

$150

SPECIALTIES:

Mother’s Day 
Special

AHI SASHIMI PL AT TER      Market Price
Wasabi, pickled ginger, chil i  pepper soy sauce Small Platter 
1-1/2 lbs Feeds up to 12 Large Platter -  3 lbs
 
 

AFM Spicy Lomi Sushi Rice     $50 Large Platter
Spicy lomi Ahi, ginger shiso sushi rice, tsukemono, nori wrappers
        Add Avocado Takuan +$10
 
 
SWEETS:
MANGO PIE W/ FRESH BLUEBERRIES        $35
Walnut crust, cream fi l l ing, chopped seasonal mangoes 
with gelatin fi l l ing, fresh berries
 
 


