
APPETIZERS:
M O Z Z A R E L L A  G UAVA  S T I C KS  $ 1 4
Deep-fried golden brown mozzarella sticks served with 
guava coulis

P O K E  N AC H O S  $ 2 2
Auction fresh ahi poke, marinated in oyster sauce, 
chopped onions, and sesame oil, served on fresh fried won 
ton chips, with avocado, bonito, shredded nori (seasoned 
seaweed), topped with a kabayaki sauce, and spicy 
sriracha aioli

F R I E D  C H I C K E N  W I N G S  $ 1 8
Crispy chicken wings tossed in your choice of Buffalo or 
Hawaiian BBQ sauce served with celery sticks and blue 
cheese dressing

J A L A P E Ñ O  H O O KS  $ 1 8
Four jalapeño peppers wrapped in smokehouse bacon 
stuffed with cream cheese and mango jam served with a 
side of avocado ranch dressing

A N G R Y  A H I  D I P  $ 2 4
Auction fresh ahi confit, house-made smoked 
kimchee aioli, tomatoes, and green onions

P O K E  S T Y L E  E DA M A M E  $ 1 5
Tossed in Hawaiian sea salt (pa’a kai), sesame Oil, 
and chili pepper flakes

U L U  F R Y  B A S K E T  $ 1 5
Crisp breadfruit fries, tossed in garlic, salt, and pepper, 
with chef’s dipping sauce

SALADS:
G R I L L E D  C A E S A R  S A L A D  $ 1 8
Romaine, strawberries, tropical fresh fruit, and coconut 
served with lilikoi dressing

TATA K I  A H I  S A L A D  $ 2 8
4oz ahi tataki (seared furikake ahi), mixed greens, carrots, 
edamame, cherry heirloom tomatoes, pickled red onion 
served with a Japanese wafu dressing

I S L A N D  C H O P P E D  S A L A D  $ 1 6
Mixed lettuce, carrot, tomato, edamame, avocado, 
and red onion served with lilikoi vinaigrette dressing
*Add: Chicken (+$8), Shrimp (+$10), Seared Market Fish (+$16)

H I LO  G R I L L E D  S H R I M P  S A L A D  $ 2 4
House-made shrimp salad with pineapple, bell peppers, 
carrots, ginger, and garlic on a bed of mixed greens

HAMBURGERS:
C L A S S I C  A M E R I C A N  B U R G E R *  $ 2 0
Grilled 6oz beef patty topped with lettuce, tomato, onion, 
pickles, and American cheese served with seasoned fries

B I G  I S L A N D  T E R I YA K I  B U R G E R *  $ 2 2
Grilled 6oz beef patty glazed with teriyaki sauce, topped 
with grilled pineapple, lettuce, and mozzarella cheese 
served with sweet potato fries

H I LO  B AC O N  C H E D DA R  B U R G E R *  $ 2 4
Grilled 6oz beef patty with crispy bacon, cheddar cheese, 
Hawaiian BBQ sauce, lettuce, and tomato served with 
seasoned fries

K Ā L UA  P O R K  S A N DW I C H  $ 2 2
Slow-cooked kālua pork piled high on a bun with mango 
chili coleslaw served with sweet potato fries

*Substitute with a vegan patty (+$1.50)

TACOS:
LO C A L  F I S H  TAC O S  $ 2 7
Grilled Fish fillets in grilled corn tortillas with shredded 
cabbage, pico de gallo, avocado, and chipotle mayo served 
with lime wedges

S H R E D D E D  C H I C K E N  $ 2 5
Marinated and slow-roasted chicken, shredded with 
avocado, cilantro, onions, and lime crema in grilled 
flour tortillas

C A R N I TA S  $ 2 5
Slow-cooked shredded pork with sweet BBQ sauce, topped 
with diced onions, cilantro, and pineapple salsa, served in 
grilled flour tortillas with lime wedges on the side

ENTREES:
AVAILABLE AFTER 5:00 PM
C ATC H  O F  T H E  DAY  $ 4 8
Chef’s whim

S H R I M P  S C A M P I  $ 3 5
Tender shrimp sautéed in a garlic and white wine butter 
sauce served over a bed of linguine pasta

R I B E Y E  $ 6 5
14oz ribeye steak glazed with a choice of compound butter 
(choice of wasabi horseradish or herb butter), paired with 
grilled vegetables and steamed white rice

S O U T H E R N F R I E D C H I C K E N + WA F F L E S  $ 2 6
Southern seasoned crispy fried chicken, served with a 
waffle and sriracha maple syrup

H U L I  H U L I  C H I C K E N  $ 2 6
Grilled chicken marinated in Huli Huli sauce, served with 
coconut rice and grilled pineapple

H AWA I I A N  L UAU  P O R K  $ 2 7
Slow-roasted pork ribs served with pineapple macaroni 
salad and steamed white rice

KIDS
Kid’s meals are for children ages 10 and under only. 
No exception. Mahalo.

K I D S  B U R G E R  N ’  F R I E S  $ 1 0 
C H I C K E N  T E N D I E S  W I T H  F R I E S  $ 1 0
BBQ sauce or country gravy

C H I C K E N  F R I E D  R I C E   $ 1 2 
G R I L L E D  C H E E S E  W I T H  F R I E S  $ 8
C H I C K E N  Q U E S A D I L L A  $ 1 0
Served with pico and sour cream

DESSERT:
M A N G O  C R E M E  B R Û L É E  $ 1 5
L I L I KO I  C H E E S E C A K E  $ 1 3
C H O C O L AT E  L AVA  C A K E  $ 1 5
With vanilla ice cream

B R OW N I E  S U N DA E  $ 1 4
With vanilla ice cream, chocolate sauce, 
and whipped cream

**Consuming raw or uncooked foods may increase your risk of foodborne illness
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