
 
STARTERS 

 

   BASKET OF SWEET POTATO FRIES  4 / 6 
   with our world famous secret dipping sauce 

CRISPY COCONUT SHRIMP ROLLS  7 
with pineapple-horseradish dipping sauce 
GRADE A AHI SASHIMI*   9 
with pickled ginger, daikon, wasabi  
SEARED AHI WONTONS*   10 
with wasabi-ginger cream sauce 
ISLAND STYLE POKE*    9 
ahi, soy sauce, sesame oil, avocado, onions, 
macadamia nuts               
HAWAIIAN CEVICHE*   9 
fresh white fish, “cooked” in citrus juice, with 
coconut milk, chili, cilantro, garlic 
SPICY THAI FISH CAKES   7 
white fish, cilantro, chili, red onion, potato, 
fish sauce, ginger 
ABALONE STYLE CALAMARI  7 
with lime-ginger-cream sauce and soy glaze 

   SPICY SEAWEED SALAD   4 
   fresh wakame, spicy sesame dressing 

                                     

BURGERS & 
SANDWICHES 

ALL SERVED WITH A CHOICE OF SLAW, SWEET 
POTATO FRIES, MIXED GREENS OR CAESAR 
ADD SHITAKES OR AVOCADO 1.5 
 

THE HULA BURGER*    10        
with maui onions and hula sauce  
add cheddar, blue or jack for .50  
CAJUN BURGER*    11 
the hula burger, with maui onions, cajun 
spices, jack cheese 
BLACKENED AHI TUNA BURGER*  12 
freshly ground ahi with asian slaw and sun-
dried tomato pesto aioli  
BIG SUR BLACK BEAN BURGER  10 
vegetarian black bean burger, shiitake 
mushrooms, onions, jack, sundry pesto 
CLASSIC GARDEN BURGER  11 
original garden burger, portabella 
mushroom, onions, jack, sundry pesto 
MODERN TIKI FISH SANDWICH*  12 
blackened, with sun-dried pesto aioli and 
taco slaw 
LUAU PORK SANDWICH   11 
“heaven on a bun”, topped with coleslaw 
TERIYAKI STEAK SANDWICH*  13 
NY strip, grilled onions, jack, hula sauce 
 

SIDES 
 

RICE  1    BLACK BEANS  1.5    SLAW  2.5  
WASABI MASHED POTATOES  3      
PLANTAINS  2    JOHNNY CAKES  3      
CAESAR SALAD   sm  4    lg  6                        
SPRING MIXED GREENS   sm  4    lg  6 
SEASONAL VEGGIE   4    
 
 

 
 
 

 

 
FRESH FISH 

 

PICK YOUR FAVORITE FISH AND PREPARATION  
                                                                                  

AHI*   yellow fin tuna   17          
MAHI*   white, firm, game fish 16         
OPAH*   orange, firm, flavorful  16          
HAPU*   white, delicate, mild   14                       
TOFU   great vegetarian option  12         
 

HULA’S PAN-FRIED 
with wok-seared shiitake mushrooms, soy-
miso sauce, rice, slaw 
LEMONGRASS ENCRUSTED 
exotic, lime-ginger-cream sauce, rice, slaw 
COCONUT ENCRUSTED 
with tropical lilikoi sauce, rice, slaw 
MACADAMIA ENCRUSTED    
mango-papaya sauce, rice, slaw    
JAMAICAN JERK    
jerk sauce, rice, plantains, johnny cakes    
BLACKENED WASABI FISH SPECIAL    
blackened, over wasabi mash, with wasabi 
cream sauce and seasonal veggie  

 
HULA’S FAVORITES 

 

TERIYAKI NEW YORK STEAK*  19 
marinated 10 oz. NY strip, with wasabi 
mashed potatoes and slaw     ADD SHITAKES  1.5 

DUKE’S LUAU PORK PLATE   14 
slow roasted pulled pork with soy glaze, 
pineapple, sticky rice, coleslaw 
JAWAIIAN JERK PORK PLATE  15 
pulled pork, jerk sauce, plantains, rice, 
mango salsa, jamaican johnny cakes 
BALI HAI BBQ RIBS    half rack 11    full 18 
pork baby back ribs with mango bbq sauce, 
sweet potato fries, slaw 
JAWAIIAN JERK CHICKEN PLATE  15 
grilled chicken breast, jerk sauce, plantains, 
rice, mango salsa, jamaican johnny cakes 
COCOJOE’S CHICKEN PLATE  14 
chicken breast, coconut, lilikoi sauce, 
plantains, black beans, rice 
SOUTH SEAS FISH TACOS   13 
grilled fish, tortillas, black beans and rice 
SHRIMP TACOS    14 
sautéed shrimp, tortillas, beans and rice 
PORK TACOS     12 
slow roasted pork, tortillas, beans and rice 
SPICY TOFU TACOS    11 
seasoned tofu, corn tortillas, tomato pesto 
aioli, cabbage, black beans and rice 
MANGO CHICKEN CAESAR  14 
Blackened chicken, mango, Caesar, 
parmesan, crispy wonton chips   
CAJUN AHI CHOPPED CAESAR*  16 
fresh blackened ahi, caesar, mango, 
Parmesan, wontons 
 
 
 
 
 
 
*-Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk 
of food borne illness. 
 


