DH-GRILL

SMOKED FISH DIP
kiawe smoked, rosemary crackers

TOFU SALAD

Sumida Farms watercress, grilled tofu,
cherry tomato, sweet soy dressing

CRISPY MANDOO
KIMCHI PANCAKE

BIGEYE STACK
ahi sashimi, daikon, sweet and tangy chojang

WINGS
K.F.C. - gochujang, honey, sesame
Lilikoi
Garlic Soy

KIMCHI FRIES

waffle cut fries, jalapeno-nacho cheese sauce,
soy-pickled jalapenos

AHI BELLY TACOS
chojang and lime kewpie

STEAK TACOS
bulgogi marinated, calabrian aioli

GRILLED RIBEYE

160z USDA Prime beef, shishito peppers,
Wa-Fu sauce

SIZZLING LA KALBI

marinated center cut shortrib

BONE-IN SHORT RIB

Slow-cooked beef ... buggah iz tendah.
Served with duck fat fried rice, house-made
pickles, tortilla wraps

DUCK FAT FRIED RICE
add confit duck leg +12
add local egg +2.50

KIMCHI FRIED RICE
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AHI DON-BAP 16

fatty tuna, shiso, tobiko over sushi rice

NANBAN NUGGET BOWL 15

better than mickey d’s! Crispy chicken,

kimchi tartar sauce

DB RICE CAKES 19

pono pork sausage, mozzarella, crispy garlic

COLD GINGER SCALLION NOODLES 17

marinated kauai shrimp, cucumber kimchi,
sesame

BURGER OF THE WEEK 18
custom short rib & brisket blend
Please ask your server for details.

DB CHICKEN 19
Mr. Hong’s special recipe, whole Cornish hen,

pickles

MISO PORK RAMEN 18
Slow roasted pork belly, korean miso, 7 minute egg
KONA KAMPACHI MP

Scallion, ginger, Chinese parsley

HOUSE PICKLES & BANCHAN 8
CANDIED SWEET POTATO

soy glazed, toasted sesame

SHISHITO PEPPERS 8

bonito flakes and smoked sea salt

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.



