LUNCH MENU
(MONDAY THRU FRIDAY)

(11:00am-3:30pm)

BURGERS & SANDWICHES

ADD SWEET POTATO FRIES, HOUSE CUT FRIES, SLAW,
HOUSE SALAD OR CAESAR SALAD 2

ADD SHIITAKES, AVOCADO ORBACON 1.5

THE HULA BURGER* 9
with griled maui onions and hula sauce;

add cheddar, blue or jack cheese for .50

CAJUN BURGER* 10
the hula burger, with grilled maui onions,

cajun spices, jack cheese, spicy cajun aioli
SEASONED AHI TUNA BURGER* 10
freshly ground ahi patty topped with

taco slaw, sun-dried fomato pesto aioli

MODERN TIKI FISH SANDWICH* 10
blackened hapu, taco slaw,

sun-dried tomato pesto aioli

STEAK SANDWICH* 11
marinated flank steak, grilled maui onions,

shiitake mushrooms, jack cheese, spicy aioli
POLYNESIAN CHICKEN SANDWICH 9
grilled chicken, lightly brushed with teriyaki,

spiced pineapple, sun-dried tomato pesto aioli

LUAU PORK SANDWICH 9
"heaven on a bun”, topped with coleslaw
CALAMARI SANDWICH 9

seasoned and lightly fried, faco slaw,

sun-dried tomato pesto aioli

BIG SUR BLACK BEAN BURGER 8
house-made vegetarian black bean burger,

grilled maui onions, shiitake mushroomes,

jack cheese, sun-dried tomato pesto aioli

SALADS

ALL CAESAR SALADS CAN BE SUBSTITUTED
FOR A HOUSE SALAD

CAJUN AHI CHOPPED CAESAR* 15
fresh cajun seared ahi, mango, caesar,

parmesan, crispy wonfton chips

MANGO CHICKEN CAESAR 13
blackened chicken, mango, caesar,

parmesan, crispy wonton chips

SPICY SHRIMP CAESAR 13
spicy, sautéed shrimp, mango, caesar,

parmesan, crispy wonton chips

ASIAN TOFU SALAD 11
seasoned tofu, crispy wonton chips,

house dressing

CRISPY COCONUT SHRIMP ROLLS & SALAD 11
two crispy shrimp rolls with house salad,

house dressing

TACOS

CHOOSE ONE OR TWO TACOS

SHRIMP TACOS 8/14
sautéed shrimp, taco slaw, sun-dried tomato

pesto aioli, corn tortillas, black beans, rice

HABANERO LIME CHICKEN TACOS 8/14
spicy marinated roasted chicken, taco slaw,

avocado aioli, corn tortillas, black beans, rice

SOUTH SEAS FISH TACOS 7/13
grilled hapu, taco slaw, sun-dried fomato

pesto aioli, corn tortillas, black beans, rice

PORK TACOS 7/12
slow roasted pork, taco slaw, sun-dried fomato pesto
aioli, corn tortillas, black beans, rice

SPICY TOFU TACOS 6/11
seasoned tofu, taco slaw, sun-dried tomato

pesto aioli, corn tortillas, black beans, rice

BOWLS

SERVED ON A BED OF RICE WITH
BLACK BEANS AND CABBAGE

AHI WASABI

seared ahi tuna, wasabi cream sauce 15
MONGOLIAN BEEF 13
grilled steak, lime-curry sauce, daikon

SPICY THAI CHICKEN 13

boneless chicken breast, spicy thai sauce,

avocado, fried sweet plantains

JUNGLE TOFU 12
fried fofu, jungle curry sauce, fried sweet plantains

SIDES

LOBSTER BISQUE 6 SPICY SEAWEED SALAD 4
MAC & CHEESE 5 SWEET PLANTAINS 2

RICE 1 SLAW 2
BLACK BEANS 1.5 CAESAR SALAD 4/6
SHIITAKES 1.5 HOUSE SALAD 4/6
AVOCADO 1.5

18% automatic gratuity for parties of 8 or more.
20% automatic gratuity for parties of 12 or more, or
parties requiring split checks.

*consuming raw or uncooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne iliness.



DINNER MENU
STARTERS

SWEET POTATO OR HOUSE CUTFRIES sm 4 Igé CRISPY FISH BITES

with our famous secret dipping sauce white fish, panko & togarashi encrusted,
CRISPY COCONUT SHRIMP ROLLS 7 served with an island remoulade for dipping
with pineapple-horseradish dipping sauce PORK STUFFED POTSTICKERS

HAWAIIAN CEVICHE* 9 seasoned pork, shredded veggies,

fresh white fish, “cooked” in citrus juice, thai peanut & traditional dipping sauces
coconut milk, chili, cilantro, wonton chips SURFRIDER CHICKEN STICKS

ISLAND STYLE POKE* 10 asian marinated chicken grilled on skewers,
raw ahi, soy sauce, sesame oil, avocado, thai peanut dipping sauce

onions, macadamia nuts SAMURAI BEEF STICKS

GRADE A AHI SASHIMI* 9 mongolian beef, skewered with

with pickled ginger, daikon, wasabi pineapple, scallions, lime-curry dipping sauce
SEARED AHI WONTONS* 10 SPICY EDAMAME

with pickled ginger, crispy wonton chips, classic dish with a spicy serrano pepper kick
wasabi cream sauce SPICY SEAWEED SALAD

ABALONE STYLE CALAMARI 7 fresh wakame, spicy sesame dressing

with lime-ginger cream sauce and soy glaze HULA'’S CHICKEN WINGS

SPICY THAI FISH CAKES 7 spicy asian BBQ sauce

white fish, cilantro, chili, red onion, HAWAIIAN LOBSTER BISQUE

fish sauce, ginger traditional creamy lobster soup with coconut

milk and a hint of siracha pepper sauce

BURGERS & SANDWICHES

CHOICE OF SWEET POTATO FRIES, HOUSE CUT FRIES, SLAW, HOUSE SALAD OR CAESAR SALAD.
ADD SHIITAKES, AVOCADO ORBACON 1.5

THE HULA BURGER* 11 BIG SUR BLACK BEAN BURGER

with grilled maui onions and hula sauce; house-made vegetarian black bean burger,
add cheddar, blue or jack cheese for .50 grilled maui onions, shiitake mushroom:s,
CAJUN BURGER* 12 jack cheese, sun-dried tomato pesto aioli
the hula burger, with grilled maui onions, MODERN TIKI FISH SANDWICH*

cajun spices, jack cheese, spicy cajun aioli blackened hapu, tfaco slaw,

POLYNESIAN CHICKEN SANDWICH 11 sun-dried tfomato pesto aioli

grilled chicken, lightly brushed with teriyaki, CALAMARI SANDWICH

spiced pineapple, sun-dried tomato pesto aioli seasoned and lightly fried, taco slaw,
SEASONED AHI TUNA BURGER* 12 sun-dried fomato pesto aioli

freshly ground ahi patty topped with STEAK SANDWICH*

taco slaw, sun-dried fomato pesto aioli marinated flank steak, grilled maui onions,
LUAU PORK SANDWICH 11 shiitake mushrooms, jack cheese, spicy aioli

“heaven on a bun”, topped with coleslaw

BOWLS

SERVED ON A BED OF RICE, BLACK BEANS AND CABBAGE

MONGOLIAN BEEF 13 AHI WASABI

grilled steak, lime-curry sauce, daikon seared ahi funa, wasabi cream sauce

SPICY THAI CHICKEN 13 JUNGLE TOFU

boneless chicken breast, spicy thai sauce, fried tofu, jungle curry sauce, fried sweet plantains

avocado, fried sweet plantains

*consuming raw or uncooked meats, pouliry, seafood, shellfish or eggs may increase your risk of food borne illness.



DINNER MENU

HULA'’S FAVORITES

DUKE’S LUAU PORK PLATE

slow roasted pulled pork with soy glaze,
pineapple, rice, slaw

COCOJOE'S CHICKEN PLATE

chicken breast, coconut, lilikoi sauce,
plantains, black beans, rice

JAWAIIAN JERK PORK PLATE

pulled pork, jerk sauce, plantains,

rice, mango salsa, jamaican johnny cakes
JAWAIIAN JERK CHICKEN PLATE

grilled chicken breast, jerk sauce, plantains,
rice, mango salsa, jamaican johnny cakes
BALI HAI BBQ RIBS half rack 12
tender pork spare ribs, mango bbqg sauce,
sweet potato fries, slaw

THE BIG KAHUNA*

14 oz grilled rib eye, topped w/chili butter,
wasabi mashed potatoes, seasonal veggie
TERIYAKI RIBEYE STEAK*

marinated 10 oz. rib eye, grilled & sliced,
wasabi mashed potatoes, slaw

add shitakes 1.5

TACOS

SHRIMP TACOS

sautéed shrimp, taco slaw, sun-dried tomato
pesto aioli, corn tortillas, black beans, rice
HABANERO LIME CHICKEN TACOS

spicy marinated roasted chicken, taco slaw,
avocado aioli, corn tortillas, black beans, rice
SOUTH SEAS FISH TACOS

grilled hapu, taco slaw, sun-dried fomato
pesto aioli, corn tortillas, black beans, rice
PORK TACOS

slow roasted pork, taco slaw, sun-dried fomato
pesto aioli, corn tortillas, black beans, rice
STEAK TACOS*

marinated flank steak, taco slaw,

spicy aioli, corn fortillas, black beans, rice
SPICY TOFU TACOS

seasoned fofu, taco slaw, sun-dried fomato
pesto aioli, corn tortillas, black beans, rice

KEY LIME PIE 6

full 19

24

FRESH FISH

PICK YOUR FAVORITE FISH AND PREPARATION

AHI* fresh, yellow fin tuna 17
MAHI* flavorful, firm, game fish 16
BUTTERFISH* firm, light, delicious 16
HAPU* white, delicate, mild 14
TOFU great vegetarian option 12

BLACKENED WASABI FISH SPECIAL

lightly blackened, over wasabi mash potatoes,
with wasabi cream sauce, seasonal veggie

LEMONGRASS ENCRUSTED

exotic, lime-ginger cream sauce, rice, slaw

COCONUT ENCRUSTED
with fropical lilikoi sauce, rice, slaw
MACADAMIA ENCRUSTED
mMmango-papaya sauce, rice, slaw
HULA’S PAN-FRIED
with wok-seared shiitake mushrooms,
SOy-miso sauce, rice, slaw
JAMAICAN JERK

jerk sauce, rice, plantains, jaomaican johnny cakes

SALADS

ALL CAESAR SALADS CAN BE SUBSTITUTED
FOR A HOUSE SALAD

CAJUN AHI CHOPPED CAESAR*

fresh blackened ahi, mango, caesar, parmesan,
crispy wonton chips

MANGO CHICKEN CAESAR

blackened chicken, mango, caesar, parmesan,
crispy wonton chips

SPICY SHRIMP CAESAR

spicy sautéed shrimp, mango, caesar, parmesan,

crispy wonton chips

SIDES

MAC & CHEESE 5 SLAW
SEASONAL VEGGIE 4 BLACK BEANS
WASABI MASHED 3 RICE

JOHNNY CAKES 3 HOUSE SALAD
SWEET PLANTAINS 2 CAESAR SALAD

DESSERT

BANANA COCONUT CREAMPIE ¢4

HULA'S SUNDAE ¢

WARM BROWNIE w/ MACADAMIA NUT ICE CREAM 6

18% automatic gratuity for parties of 8 or more.
20% automatic gratuity for parties of 12 or more, or parties requiring split checks.

*consuming raw or uncooked meats, pouliry, seafood, shellfish or eggs may increase your risk of food borne illness.

1.5

4/6
4/6



BRUNCH MENU
(Saturday & Sunday)

BREAKFAST

(10:30am-2:30pm)

AHI EGGS BENEDICT*

seared ahi funa, cajun hollandaise,

two poached eggs, english muffin, hashbrowns
ISLAND EGGS BENEDICT*

choose ham, portuguese sausage or fried spam,
with english muffin, two poached eggs, classic
hollandaise sauce, hashbrowns

CHEF'S OMELETTE

fluffy omelette with different ingredients each week

(ask your server), hashbrowns

CLASSIC TWO EGG BREAKFAST*

two eggs any style, two slices of thick cut bacon,
english muffin, hashbrowns

FRENCH TOAST

two thick slices of kona coffee battered bread,

topped with homemade apple/plantain compote,

12

10

8

10

real maple syrup, powdered sugar, two slices of thick

cut bacon

BURGERS & SANDWICHES

HULA’'S HANGOVER HASH*

big helping of luau pork hash over

hashbrowns, topped with two over medium eggs
Sure to cure what's ailin' you!

THE BIG BREAKFAST SANDWICH

two thick slices of toasted bread,

scrambled egg, thick cut bacon,

fomato, jack cheese. Mayo available upon request!

SIDES

HASHBROWNS 2.5
THICK CUT BACON 2.5
PORTUGUESE SAUSAGE 2.5
HAM 2.5
FRIED SPAM 2.5
EXTRA EGG 1.5
APPLE & PLANTAIN COMPOTE 1.5

ENGLISH MUFFIN 1

LUNCH

(10:30am-3:30pm)

ADD SWEET POTATO FRIES, HOUSE CUT FRIES, SLAW,

HOUSE SALAD OR CAESAR SALAD 2

ADD SHIITAKES, AVOCADO ORBACON 1.5

THE HULA BURGER*

with grilled maui onions and hula sauce;
add cheddar, blue or jack cheese for .50
CAJUN BURGER*

the hula burger, with grilled maui onions,
cajun spices, jack cheese, spicy cajun aioli
POLYNESIAN CHICKEN SANDWICH

grilled chicken, lightly brushed with teriyaki,
spiced pineapple, sun-dried tomato pesto aioli
LUAU PORK SANDWICH

“heaven on a bun”, topped with coleslaw
BIG SUR BLACK BEAN BURGER
house-made vegetarian black bean burger,
grilled maui onions, shiitake mushrooms,
jack cheese, sun-dried fomato pesto aioli

SIDES
RICE 1 BLACK BEANS
HOUSE SALAD 4/6  SLAW
CAESAR SALAD 4/6  MAC & CHEESE
LOBSTER BISQUE 6

18% automatic gratuity for parties of 8 or more.

20% automatic gratuity for parties of 12 or more, or parties

requiring split checks.

*consuming raw or uncooked meats, pouliry, seafood, shellfish or

eggs may increase your risk of food borne illness.

TACO PLATES

CHOOSE ONE OR TWO TACOS

SHRIMP TACOS

sautéed shrimp, taco slaw, sun-dried tomato
pesto aioli, corn tortillas, black beans, rice
HABANERO LIME CHICKEN TACOS

spicy marinated roasted chicken, taco slaw,
avocado aioli, corn tortillas, black beans, rice
SOUTH SEAS FISH TACOS

grilled hapu, taco slaw, sun-dried fomato
pesto aioli, corn tortfillas, black beans, rice
PORK TACOS

slow roasted pork, taco slaw, sun-dried fomato
pesto aioli, corn tortillas, black beans, rice
SPICY TOFU TACOS

seasoned tofu, taco slaw, sun-dried tomato
pesto aioli, corn tortfillas, black beans, rice

SALADS

ALL CAESAR SALADS CAN BE SUBSTITUTED
FOR A HOUSE SALAD

CAJUN AHI CHOPPED CAESAR*
fresh cajun seared ahi, mango, caesar,
parmesan, crispy wonton chips
MANGO CHICKEN CAESAR
blackened chicken, mango, caesar,
parmesan, crispy wonton chips

SPICY SHRIMP CAESAR

spicy, sautéed shrimp, mango, caesar,
parmesan, crispy wonton chips

8/14

8/14

7/13

7/12

6/11



