
LUNCH MENU″
10a口 4p

Tel:540‐ 1377・ Fax:540‐ 1376
7 daysa week 6:30a、9p

FiSH MARKET Tel:983‐1263
Mon‐ Sat 6:30a‐6p.sun loa‐ 4p

niccspier38.com・ facebook,co「1/nicospier38

物
inctudes white or brown ricerchow mein no6dleS and choここe of′Nalo greens or mac salad.

Daily Plate ofthe Day
Chぎなchoice,(NO noodles).

Hawa:ian,late tA'oha Friday Only)
Laulau′kalua 119′10misalmon′rice and poi.No noodles.11.9S

Cri‖ed Pork ChoPs
unth garHc butter soy sauce.10

Hoisin BBQ ChiCken
Bonetess chicken thighs marinatedin NicJs bbq sauce and gri‖ed,940

0range Frted Chicken
Lightly noured chicken pieces deep fried and tossed in orange sweet chili

sauceとNo noodies.9.40

島 解 妨 海 最 滋 滋
We use the freshestiocal produce avallabte and Nitざ s own dressings and sautes.

Fisherrnentt Stew
White chovvder of ish and ciams served in a sourdough bread bowvl.8

Scup ofthe Day
Cheftt choice,

Pesto Chicken Caesar Salad
Chicken breast gri‖ed″sliced and brushed wvith basil pes10rSet on a bed of

crunchy cold romaine lettuce and sprinkled llvith fresh Orated Parmesan

theese and croutons.Caesar dressin9 on the side.8.95

Crab Cake Salad
Freshly made crab cake over baby spinach and lopped with sun―dried

tomato aioli ano our ptum vina19rette.12.05

%物 物 物

Chicken Katsu
Boneless chicken coa[ed with」apanese panko bread crumbs′deep fried

and served with Nicott dipping sauce`940

Loco Moco

Two of Nico七burger patties on a bed ofrice tOpped wiモh2e99s(any

style)and Ourinushroom onion gravy.Mac salad only.9.95

Bcef Stew
Asavorymixofcubedbeefandvegetablesslo1/v c00kedin a robust and

homemade stylet940

Combo Plate
Choice oF any t、、′o Local Favorites except Hawaiian Plate and Daily Specia上

10.25

Seared Ahi Poke Salad
Raw tuna cubes,sea50ned With soy sauce and sesame oil′nash seared

and set uponイNalo greens vvith our plum vinaigrette dressingt 10。95

Fried Calamari Salad
Deep fried calamarirings on baby spinach with svveet chili dressing and

cocktati sauce.9875

Watercress Salnd
Locally grown wateにreSS and′Nalo 9reens mix with tofu and iopped with
crispy wvOn lon strips and Nicott gingersesame dressing on the side.9“50

Salad ofthe Day
Cheft choice.

Gariic Pesto ShFignp
1/2 pound oFstAFeet Shrimp saut6ed and de,91azedぃ′ith whitさLAline.12.66

Pcke 86Wi(S61d in the Fish Market only)
YourchoiceofβoAelcubedrawishwritilonlonsandseasonings)otl your

choice ofllvhite or brown ricet 9.00

Catch ofthe Day

Cheftt choice、

Showcasing the freshest ish hand‐ selected every ntorning atthe Honotutu Fish Auction.

FurBkake Pan SeaFed Ahi
Fresh tuna gr3,steak coated with」apallese dried seaweed and sesame

seedsthen cooked to orderrfrom rare to we‖done.Served with NicJs

ginger garlic citantro dip,12日95

Fried Ahi Belly
The tunatt fatty belly steaks are quickly dee13 fried and topped trJith a

spicyせomato salsa.12.55

Fish and Chips
Fresh fTsh beer battered and served llvith fries′rnatt vinegar and Nicざs

ginger gallic citantro dip.11.25


