
We Proudly serve local ingredients. consuming raw or undercooked foods may increase your risk of foodborne illness.

Only good things @redfishpoke/waikiki

Happy hour

Waikiki
MAR 24

Okonomiyaki Fries
YAKI GLAZE, KEWPIE MAYO, BONITO, SCALLIONS, FURIKAKE,  

PICKLED GINGER

“HONEY WALNUT SHRIMP”
KATAIFI SHRIMP, KEWPIE HONEY, REDFISH SIGNATURE “FISH FOOD”

Poke Nachos
Choice of RedFIsh signature ahi poke, crab salad, avocado,  

Ho Farms lomi tomato, jalapeno, cotija, furikake, spicy mayo,  
kabayaki, cilantro, won ton chips 

Crispy Chicken Wings
P.O.G. glaze, fried garlic, red jalapeno

Crab And Artichoke Dip
artichoke hearts, crabmeat, butter panko topping,  

served warm with garlic bread 

ReDFISH & CHIPS
LOCAL IPA BATTER, FRESH CATCH, TEMPURA VEGGIES, CRINKLE FRIES, 

YUZU KOSHO AIOLI, LEMON 

MELON CREAMSICLE
melon crème soda, Kohana Kea 

Rum, lime, coconut jelly

Sake Spritz
Hana lychee sake, soda water, 

sparkling wine

Hi-Ball Shochu
Yokaichi shochu, ginger beer, 

lemon oil

Hi-Ball Tequila
honey, yuzu soda, cucumber

A gratuity of  18% will be charged to parties of  6 or more.

Menu items are cooked in the same kitchen and drinks are prepared in a 
shared bar and therefore may contain or come into contact with wheat, milk, 
eggs, peanuts, FIsh, shellFIsh, soy, and tree nuts. Before placing your order, 
please inform your server if a person in your party has a food allergy.

(gf ) = Gluten Free   (v) = Vegetarian   (v+) = Vegan


