Tel: 540-1377 « Fax: 540-1376
7 days a week 6:30a-9p

FISH MARKET Tel: 983-1263
Mon - Sat 6:30a-6p « Sun 10a-4p

nicospier38.com « facebook.com/nicospier38

Local Pavornites

Includes white or brown rice, chow mein noodles and choice of ‘Nalo greens or mac salad.

Daily Plate of the Day Chicken Katsu
Chef’s choice. (No noodles). Boneless chicken coated with Japanese panko bread crumbs, deep fried
and served with Nico's dipping sauce. 9.40

Hawaiian Plate (Aloha Friday Only)

Laulau, kalua pig, lomi salmon, rice and poi. No noodles. 11.95 Loco Moco
Two of Nico's burger patties on a bed of rice, topped with 2 eggs (any
Grilled Pork Chops style) and our mushroom onion gravy. Mac salad only. 2.95
With garlic butter soy sauce. 10
Beef Stew
Hoisin BBQ Chicken A savory mix of cubed beef and vegetables slow cooked in a robust and
homemade style. 9.40
Boneless chicken thighs marinated in Nico's bbq sauce and grilled. 9.40 5 g
Combo Plate
Orange Fried Chicken Choice of any two Local Favorites except Hawaiian Plate and Daily Special.
Lightly floured chicken pieces deep fried and tossed in orange sweet chili 10,25

sauce. No noodles. 9.40

‘Nalo Greens are

100% organic, not 100%
SGW & Salads pest free

We use the freshest local produce available and Nico’s own dressings and sauces.

Fishermen’s Stew Seared Ahi Poke Salad
White chowder of fish and clams served in a sourdough bread bowl. 8 Raw tuna cubes, seasoned with soy sauce and sesame oil, flash seared
and set upon ‘Nalo greens with our plum vinaigrette dressing. 10.95
Soup of the Day 5 !
Chef’s choice. Fried Calamari Salad
Deep fried calamari rings on baby spinach with sweet chili dressing and
Pesto Chicken Caesar Salad cocktail sauce. 9.75

Chicken breast grilled, sliced and brushed with basil pesto, set on a bed of

crunchy cold romaine lettuce and sprinkled with fresh grated Parmesan Watercress Salad

cheese and croutons. Caesar dressing on the side. 8.95 Locally grown watercress and ‘Nalo greens mix with tofu and topped with
crispy won ton strips and Nico's ginger sesame dressing on the side. 9.50

Crab Cake Salad
Freshly made crab cake over baby spinach and topped with sun-dried Salad of the Day
tomato aioli and our plum vinaigrette. 12.95 Chef’s choice.

We proudly serve

top quality, local and
Frests From The Sea sustainably caught fish.
Showecasing the freshest fish hand-selected every morning at the Honolulu Fish Auction. & : -

Furikake Pan Seared Ahi Garlic Pesto Shrimp

Fresh tuna ahi steak coated with Japanese dried seaweed and sesame 1/2 pound of sweet shrimp sautéed and de-glazed with white wine. 12.60
seeds then cooked to order, from rare to well done. Served with Nico's
ginger garlic cilantro dip. 12.95

Poke Bowl (sold in the Fish Market only)

Your choice of poke (cubed raw fish with onions and seasonings) on your
Fried Ahi Belly choice of white or brown rice. .00

The tuna’s fatty belly steaks are quickly deep fried and topped with a
spicy tomato salsa. 12.55

Catch of the Day

Chef’s choice.

Fish and Chips
Fresh fish beer battered and served with fries, malt vinegar and Nico's
ginger garlic cilantro dip. 11.25



