
{ fresh sushi }
by chef ken tominaga

spicy tuna roll 
lobster roll

negihama roll 
ken’s roll

rainbow roll

mebachi · 10 / 15 

nairagi · 10 / 15

kona kampachi · 11 / 16

sake· 10 / 14 

hamachi · 12 / 17

madai · 10 / 14 

hokkaido hotate · 10 / 15

uni · 18

ikura · 12 

bigeye ahi  (hawaii)       
striped marlin (hawaii)

amber jack (hawaii)

ora salmon (new zealand) 
yellowtail (japan)

red seabream (japan)

scallop (japan)

sea urchin (japan)

salmon roe (alaska)

{ nigiri  ·  2  p iece |  sashimi ·3  p iece }

tobiko, yamagobo · 14

kona lobster, shrimp tempura, crab, yuzu · 45

yellowtail, scallion · 13

pine nut, shrimp tempura, spicy tuna · 18

avocado, crab, tuna, salmon, yellowtail · 19

   follow us on twitter & instagram @STRIPsteakHI

omakase nigiri
omakase sashimi

5 selections • 10 pieces   57
4 selections • 12 slices   60

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 

increase your risk of food-borne illness.

{makimono }

a michael mina restaurant


