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S M A L L  P L A T E S

H O U S E  M E AT B A L L S  				         
feral pork, parker ranch beef, parm cheese,  
grilled ciabatta, gremolata

C R A B  & C O R N  A R A N C I N I   		  	
lemon herb risotto, snow crab, yuzu crema,  
pomodoro aioli

K F C  v 				         
korean f ried cauliflower, crispy garlic, kim chee slaw,  
house pickled chilis

C A L A M A R I  s 				         
calabrian chili aioli, charred lemon

H Ā M Ā KU A  M U S H R O O M  R I S OT TO 
aborio rice, local ali ’i mushrooms, porcini,  
yuzu & parmesean 
 
T H I C K  C U T  B A C O N  				          
szechuan peppercorn dust

C O P P E R  W I N G S 				       
house buffalo sauce or korean sauce

C O P P E R  F R I T E S  gv   
hand cut f ries, truffle oil, parmesan

B R O C C O L I N I  gv   				         
sautéed, crispy garlic

S Z E C H U A N-S T Y L E  G R E E N  B E A N S  v s    	    
szechuan sauce, whiskey candied macnuts

E D A M A M E  gv   				         
sweet and sour sauce, crispy garlic

PA N Z A N E L L A  S A L A D  v+  		  	
keiki cucumber, house ciabatta, local cherry tomatoes,  
yuzu vinaigrette,‘ulu garden greens

B A B Y  R O M A I N E  S A L A D  gv  	
hirabara farm little gem, ho farm tomatoes,  
f resh local avocado, strawberries, candied mac nuts,  
baby mozzarella, calamansi vinaigrette

C A E S A R  S A L A D
baby romaine, shaved parmesan, f ried anchovies,  
miso dressing
 
R O A S T E D  B E E T  S A L A D  gv

island beets, arugula, radish, big island goat cheese,  
white balsamic vinaigrette 

S A L A D A D D I T I O N S: C H I C KE N 16,  S H R I M P 17,  *F I S H 15
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W I L D  A H I  S A S H I M I*  gf                       29

BIG GLORY BAY KING gf                         28 
SALMON SASHIMI* 

S A S H I M I  S A M P L E R * gf                       44
ahi, salmon, kanpachi, hamachi

H A M A C H I  S A S H I M I                            32
japanese yellowtail

C A L I F O R N I A  R O L L*  gf s                    24
avocado, cucumber, crab

S P I C Y  T U N A  M A K I*                             29
spicy tuna, cucumber, avocado, spicy aioli

P R I M E  C O S TATA  S T E A K* gf 	 68
charred ribeye, truffle herb butter, grilled 
broccolini, f ried shallots, potato al forno, 
grilled lemon

PARKER RANCH  	 30 
GRASS-FED BURGER		
brioche bun, chipotle pickle aioli,  
cheddar or swiss cheese, f rench f ries  
A D D : B A C O N  4,  AV O C A D O  4

UDON NOODLES v                              34	
japanese udon, shiitake mushroom,  
green beans, bok choy, sweet onion,  
bean sprout, atsuage tofu

SPAGHETTI POMODORO 	 26 
housemade pasta, bocconcini,  
san marzano tomato, shiso oil 

A D D: P U N A C H I C KE N 25

G R I L L E D  S PA D A                             48
island caught swordf ish, italian salsa 
verde, f regola de sarda

D A I LY  F R E S H  C ATC H                     28
island caught f ish with daily chef 
preparation

KU R O B U TA  P O R K  C H O P                52                       
marsala reduction, hamakua mushroom 
risotto, charred broccolini

B R A I S E D  B E E F  C A S A R E C C E          45
ragu, housemade pasta, dashi,  
red wine reduction, aromatics,  
parmesan, gremolata

v  V E G E TA R I A N 
gf  G L U T E N  F R E E 
gv  G L U T E N  F R E E  & V E G E TA R I A N
s  S H E L L F I S H    v+  V E G A N

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
PLEASE LET YOUR SERVER KNOW IF THEREARE ANY ALLERGIES TO 
PRODUCTS OF WHICH WE SHOULD KNOW. 
A service charge of 19% will be added for all parties of 6 or more, and distributed  
in its entirety to your party's service team.	

V E G G I E  R O L L  v                              26
greens, carrots, cucumber, red cabbage,  
shiso leaf, gomadare sauce on the side

P LU M E R I A  R O L L*  gf                        32
spicy tuna, avocado, pickled daikon,  
topped with salmon, kanpachi, ahi,  
garlic aioli

R E D  D R A G O N  R O L L*  s                  30
crab mix, tamagoyaki, avocado,  
topped with torched ahi, yuzu tobiko,  
garlic aioli, unagi sauce

V O L C A N O  R O L L*  s                        30
shrimp tempura, unagi, topped with spicy 
ahi, jalapeno, bubu arare, black tobiko, 
spicy aioli, unagi sauce

L A R G E  P L A T E S

S A S H I M I  &  S U S H I F R O M  T H E  
B R I C K  O V E N

M A R G H E R I TA  v 	
f resh mozzarella, pomodoro,  
kamuela tomato, basil

H A M A KU A  M U S H R O O M  v

truffle sea salt, three cheese blend,  
béchamel, dried oregano, parmesan

C O C H O N
wild boar sausage, prosciutto,three cheese  
blend, bacon, pomodoro, parmesan

C H E E S E  P I Z Z A 
three-cheese blend	

P E P P E R O N I  P I Z Z A  
three cheese blend, pomodoro, pepperoni
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O M A K A S E 
A T  C O P P E R  B A R

A SE A SONAL J OURNE Y  

THROUG H SE A AND G ARDEN 

Our Omakase experience showcases Hawai‘i’s  

freshest dayboat catch, select seafood from Japan,  

and produce from our ‘Ulu Garden. Guided by the 

seasons, each menu is thoughtfully crafted to  

highlight peak flavors, freshness,  

and a true sense of place.

TUESDAYS A ND WEDNESDAYS 

$120 PER PER S O N


