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Ribeye with Kale Hågun Suni Seoul Salmon

Veggie Penne

Onion Steak Tinala’ Katne 

OG Salmon Tinaktak

Mighty Meatloaf

Herb Roasted Chicken

Entrées

   18Herb Roasted Chicken Breast
Tender roasted chicken breast with garlic butter pesto
and local tomatoes. Served with herbed mashed
potatoes and grilled veggies.

   16Mighty Meatloaf 
Housemade meatloaf smothered with our peppercorn
sauce. Served with herbed mashed potatoes and grilled
veggies.

   16Tinala’ Katne with Hågun Suni
Local dried pork, sautéed kale and onions in coconut
milk and turmeric. Served with rice.  

   16OG Salmon Tinaktak
Salmon chunks, coconut milk, balsamic onions, local
string beans and roasted tomatoes served with rice.

   20Onion Steak
Tender filet mignon medallions cooked in a peppery
sauce with caramelized onions served with rice. Ask
for it spicy.

   36Ribeye with Kale Hågun Suni* 
14 oz Ribeye with charred local cherry tomatoes and
Kale Hågun Suni—sautéed kale and onions in coconut
milk and turmeric. Served with mashed potatoes.

   16Seoul Salmon
Kalbi-glazed salmon over steamed rice. Topped with
pickled daikon and carrots, garnished with fresh
cucumber.  

   16Veggie Penne
Sundried tomato cream sauce, corn, mushrooms,
spinach and local eggplant. Served with butter garlic
parmesan toast. Add: Chicken +6  |  Salmon +7

Shrimp +6  |  Sliced Filet Mignon Medallions +8

Curry Moco

Porkbelly & Rice

Bulgogi & Rice

Chamorro Sausage 

Local Favorites

Loco Moco

   15Loco Moco*
Handmade beef patty, cracked peppercorn sauce, sautéed onions and
mushrooms and a sunny-side up egg. Served on toasted ciabatta or on rice.

   15Curry Moco*
Handmade beef patty, housemade curry and a sunny-side up egg on rice.
Served with a side of pickled radish.

   15Chamoru Sausage Fried Rice*
Local Chamoru Sausage served with an egg on top.

12Porkbelly & Rice braised pork belly and pickled veggies.

14Bulgogi & Rice bulgogi beef, kim chee slaw and sesame seeds.

Substitute brown rice +2

Substitute brown rice +2

   9Mushroom Bruschetta
Grilled button mushrooms on toasted crostini with parmesan, drizzled with a
honeyed balsamic reduction and a splash of olive oil.

   10Roasted Garlic & Chipotle Hummus 
Smoky chipotle pepper and sweet garlic hummus. Served with pita bread.

   12Pork Belly Nachos
Pork belly over fried corn tortillas smothered with smoky chili aioli, topped with
fresh avocado spread. Served with a side of salsa.

   14Uptown Steak Kelaguen with Grilled Corn Tortillas*
Untraditional steak kelaguen! Seared filet mignon medallions in a spicy lemon and
soy sauce with onions, cherry tomatoes, cilantro and cucumbers. 

10Motsiyas Dumplings
Chamoru and Thai-inspired fried dumplings filled with ground pork, local string
beans, garlic, ginger, and mint.  Served with a lime cilantro sauce.

   7Fried Local Pickles
Breaded local housemade pickles deep fried and served with laña sauce.

Pork Belly NachosUptown Steak KelaguenMushroom Bruschetta

Fried Pickles Motsiyas DumplingsGarlic & Chipotle Hummus

To Start



Menu and prices subject to change.
A 10% service charge will be added to your check.

Sunday - Thursday 5PM- 9PM Friday & Saturday 5PM-10PM

Handheld 

Classic Burger Champ Lobster RollKorean BBQ Sandwich

Shrimp ClubTinaktak Burger

   21Lobster Roll
Chunks of lobster gently cooked in butter and our special
seafood seasoning in our housemade bread with chopped green
onions. Served with a side of butter and our soup of the day.

   13Classic Burger Champ*
Savory beef patty with laña sauce, provolone, avocado, bacon,
lettuce, tomato, pickles and red onions on a toasted ciabatta.

   14Korean BBQ Sandwich
Bulgogi beef, chili aioli, kim chee slaw and local cucumbers on toasted ciabatta.

14Tinaktak Burger*
Coconut milk-coated patty, local string beans, roasted tomatoes, balsamic onions and laña
sauce on toasted ciabatta.

14Shrimp Club
Sautéed shrimp, bacon, avocado spread, romaine, tomatoes, chili aioli and citrus squeeze in a
tortilla wrap panini.

Add fried egg +2

Sides 4Kale Hågun Suni
3Parmesan Garlic Toast

3Grilled Veggies
4Fries 4Mashed Potatoes

Mandarin Crunch Salad with Salmon

Spicy Asian Steak SaladKale Caesar

Black & Bleu

Chicken Provolone

Signature Salads

   11Mandarin Orange Crunch Salad
Romaine lettuce and napa cabbage with mandarin oranges, anjou pears, crunchy wontons and
roasted peanuts. Served with red ginger dressing made with freshly-squeezed orange juice.

   18Spicy Asian Steak Salad*
Slices of filet mignon medallions with cucumber, sliced red
onions, roasted peanuts, napa cabbage, romaine lettuce and a
hint of mint with our lime cilantro dressing. Garnished with
crispy rice sticks. 

   15Black & Bleu
Shredded beef marinated in balsamic oil and garlic, bleu cheese, bacon, red onions, tomatoes,
and mixed greens in our red wine vinaigrette.

9Kale Caesar Kale with housemade croutons in our herb caesar dressing.

13Chicken Provolone
Roasted chicken, provolone, honey almonds, apples, tomatoes
and mixed greens tossed with our basil vinaigrette.

Add: Chicken +6  |  Salmon + 7  |  Shrimp +6  |  Sliced Filet Mignon Medallions +8

Add: Chicken +6  |  Salmon + 7  |  Shrimp +6  |  Sliced Filet Mignon Medallions +8


