TK NOODLE HOUSE KONA

Desserts
Fried Ice Cream Tem[:)ura TK Halo Halo |
coconut Panko crusted g Cheese Cake yPalm Fruit,beanjello, g

coconut Panko Pandan scen’ced

Hawaiian sweet bread

ChCCSC calce, coconut sauce )

crustc& sweet Pota’co

chocola’ce~ strawbcrrg sweet Potato Ice

coconut Ice cream 7

Sauce / cream 7

Bubble Tea Smoothie or Boba Tea (served with Tapioca Pearl) 5
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TK NOODLE HOUSE KONA

Beverages

Coke, Diet Coke, SPri’cc, Fanta, Vitamin Water, NOS Energy Drink, Orangcjuiceﬁ, bottled Water 2, Coconutjuiceﬁ , Sugar Cane 2, Soy Milk 2
Grass Je”g 2, Lychee 2, Tamarindjuice 2, Chrgsanthemum Tea2, Mangosteen 2, Pennywort drink 2, Ice green Tea)

# Thai lced Tea 3, Lemongrass ginger Iced Tea 3, LiPton lced Tea b Thai lced Cogeeﬁ

hot greentea), hotjasminc tea 3

‘Beer

Singha, Kirin, Longboard, Big Wave,Castaway, l—leinel«inJ Heineken Light) Bud light 5

Wine-

Coppola Chardonnay Diamond 8/ 28 Josh Cellars Cabernet Sauvignon 9/ 59

Ferrari Carano Pinot Grigio 9 / 32 Mark West Pinot Noir Calef 7/ 26

Please visit our website @ http.//www.cheftk.com



http://www.cheftk.com
http://www.cheftk.com

TK NOODLE HOUSE KONA

SAKE AND COCKTAIL MENU

Jose Cuervo Strawberrg Margarita $ 6
Jose Cuervo Lime Margarita $6

Cubre Libre Bacardi siver and coke  $6

Cape Cod Seagrams Vodka and Cranbcrrg Juice $6

E)acarcli ancl CO!(C seagrams VOC”(E) $6

Bacardi and Lgchee juice seagrams vodka $6

Bubble Tea cocktail with Bacardi or Seagrams $10

Zardetto Prosecco $6 ’ EE

Crysta| clear with a heartg white froth and a fine Perlage, Zardetto Prosecco offers fresh, Fragrant aromas of Peach, citrus and troPica”ruitsj Dclicate|g

soft and harmonious on the Pa[ate.

Hakushika Fresh and light $12 Bl ,

Made by a brief aging Perfo& and Pasteurization right before bottling, Fresh and Iight Namachozo is characterized bg a relcreshingly cool aroma and
mild taste.

Hakuhishika Snow Bcauty $12 Bt

Ve|vet9 in texture with a Pleasant Fragrance of Freng steamed rice, this nigori sake (rougHg filtered sake) is a traditional favorite. Creamy with a mid

sweetness, this sake is dclicious|9 uniqe. *

Hakushika Hana-Kohaku $12 Btl

This Unique sake is made with a blend mcjunmai sake and JaPanese Plum extract. The Plum extract is care?ullg derived from the succulent Nanko
varietg Plum Procluccclfn Wakagama Prefccture, the center of fine JaPanesc Plum cultivation. Milc”y sweet with a Pleasant citrus-like aciciitg, Hana-
Kohaku is a rc?rcshing sake excellent on itself or Paircd with special dishes . Excellent for Paring with Poric dishes (including Porl< shabu shabu, hot and

sour Porl<, and sesame flavored 9al<inil<u barbecue ) and with desserts (ice cream, sponge cake, and fresh fruit.) Rice wine
Hakushika Junmai Ginjo $12 Bl

Mid and &rg in taste and withaFresh)fruitg gnjo flavor and ful bodg, this is a well-balanced sake with substantial character. Excellent for Paring with
lobster, chicken and ming flavored duck and fine beef (Kobe beef and wagyu steak tePPangald, Shabu Shabu).
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TK NOODLE HOUSE KONA

Hakushika Extra Dry  $12 Bt “ ))
Extra Drg i5a chstinct]g drg sake with a sharP and rmcrcshing finish. /

with the full boc}g tgPica[ in the ﬁnestjunmai sakes, this sake isa Plcasan’c comP]ement to bolder flavors.

Hakushika Yamadanishiki Junmai  $12 Bt k. \

Yamadanishiki is carefu”g crafted to bring out the rice’s most delicious asPects (“umam”) while creating a delicate balance between a full bo y and

P[casantlg m[ld CIFHHCSS.

DKo 7

SParldng your imagjnation with aromas of troPical sPice} citrus, and bubble gum, the lush character of this sake will romance your Pa]ate with comP!cx

3

Lemongrass Sake $18 Bl

]agcrs of flavor. This vc]vetg Nigori sake is a masterful blend of crisP |emongrass and creamyy coconut . Contrasting, sweet and AryJ it wil ransport your

taste buds to the sandg shores of the Andeman Sea. %,‘
Pure dusk  $26 Btl 7‘

s Proc]uce& bg a historic brewcrg in Aldta, JaPan that date back to léﬁé‘The toji (sakc master-Brewer) that Pro&uces pure dusk brings generations of
cxPcricncc to each bottle of shimizu-no-mai sake. Pure water, sourced from the point where three rivers carrging cold mountain water meet, is the
foundation of this luxurg sake. The final l(ég detall is the higHg miled, artisanal rice. These elements, in Pcrfcct balance, restlt in sake with a pure, e]egant

lanOF and aroma.

Saguri Nigori $ 22 Bl

Using on]g selected rice and rice ‘coji, “SAYURP” is brewed up careltully with the natural sPring water from Mount Rokko. It has a rcFrcshing aroma, natural

sweetness and smooth after taste. %
Choya $7 gls 7‘

a mo&est]g~strong quueur flavored with the ume frutt. Sweet, tart and cmlncntly SIPPab]e it is exactlg the kind of JaPanesc }Jeverage to break out when

you wish to try somcthmg interesting, flavorful and cnt[rcly civiized e ,‘2%

TYKU  $8gls

Crafted from sake rice that is Polishe&
50 onlg 70% of the grain remains,

a process which removes imPuritics

\
and refines taste. P @»




