
PUPU      SALADS      SIDES SPECIALTIES      SANDWICHES     PIZZAS
ALI’I MUSHROOMS   17
crispy fried trumpet mushrooms, garlic 
truffle mayo, pickled fresno chiles

VEGGIE SPRING ROLLS   16
vegetable spring rolls, cilantro chili sauce,
cucumber namasu

BUFFALO WINGS  19 
crispy breaded chicken wings, buffalo sauce,
celery, blue cheese dressing

LAO FRIED CHICKEN (LFC)   18
marinated and crispy fried chicken, Lao sauce,
pickled fresnos, fried garlic, scallions

LUNCH MENU
1100AM-400PM

DAILY

PUPU PLATTER   32
Buffalo wings, veggie spring rolls, kalbi beef
pickled veggies and assorted sauces
add half order poke 10*

CRISPY FRIES   8

Crispy fries, sriracha mayo, kabayaki
green onion, furikake

HURRICANE FRIES   10

GARLIC TRUFFLE FRIES   10
Crispy fries, fried garlic, parmesan, garlic truffle mayo

HOUSE PICKLED VEGGIES   9

SMALL ISLAND GREEN SALAD   10
local greens, cucumber, tomato, carrots, 
papaya seed dressing

BBQ MIX PLATE   26
kalbi beef, huli chicken, mac salad, steamed rice
housemade kimchi, pickled onion

NORTH SHORE GARLIC SHRIMP   28
lemon garlic butter shrimp, steamed rice

LECHON KAWALI   24
crispy lemongrass ginger pork belly, onion, tomato, 
green onion, shoyu vinegar, mac salad, garlic rice

CAJUN FISH TACOS   25
cajun seared catch, corn tortillas, slaw, lime crema,
pickled fresnos, cilantro, lime, pico de gallo, corn chips

EL PASTOR TACOS   24
crispy pork belly, slaw, grilled pineapple, chipotle
mayo, cilantro, lime, pico de gallo, corn chips

KALBI BEEF   23
marinated and grilled boneless short rib,
furikake rice, pickled onions, housemade kimchi,
chili peppah watah SHORT RIB  MISO RAMEN*   22

braised beef short rib, soft boiled egg, noodles,
scallions, trumpet mushrooms, kamaboko, nori threads

housemade dough, marinara, tomato, 
fresh mozzarella, basil pesto

HAMAKUA PIZZA   24
housemade dough, marinara, pepperoni, spinach,
mozzarella, mushrooms, balsamic reduction

GARLIC TRUFFLE PIZZA   24
roasted garlic cream, trumpet mushrooms, caramelized
onions, mozzarella, parmesan, truffle oil

MARGHERITA PIZZA   23

HAPPY HOURS
300PM-500PM

DAILY

FISH AND CHIPS   27
fresh catch, big wave batter, remoulade, lemon

KA LIHIKAI CHEESEBURGER*   25
local beef, brioche bun, lettuce, tomato, caramelized
onions, house sauce, cheddar

THE FUN GUY BURGER*   26
local beef, brioche bun, lettuce, tomato, caramelized
onion, swiss cheese, trumpet mushrooms

FRESH CATCH SANDWICH   28
grilled fresh catch, brioche bun, miso ginger slaw,
tomato, remoulade

CHICKEN CLUB WRAP   23
herb grilled chicken, spinach tortilla, lettuce, tomato,
caramelized onion, bacon, chipotle mayo

items below are served with pickled veggies and crispy fries.
sub greens or fruit +3   add avocado +2   add bacon +2

HULI CHICKEN SALAD   20
hibachi chicken, RIP farms greens, slaw,
carrots, cucumbers, tomato, miso ginger 
dressing, fried wonton strips

BALSAMIC STEAK SALAD*   26
balsamic grilled steak, local romaine,tomato, 
caramelized onions, avocado, blue cheese dressing

BIG ISLAND GREENS   17

add fresh catch 12, shrimp 10, grilled chicken 8

RIP farms greens, cucumber, tomato, pickled veg,
candied macnuts, papaya seed dressing

POKE OF THE DAY*   22
your server will share today’s preparation

SUSHI BAKE*   20
ahi, salmon, mussels, sriracha mayo, steamed
rice, furikake, tobiko, kabayaki

*Consuming raw or undercooked meats ,  poultry ,  seafood,  shel l f i sh or
eggs may increase your r isk of  foodborne i l lness ,  especia l ly  i f  you

have certain medical  condit ions .

pescatarian
ovolacto vegetariangluten free Groups of  6 or more wi l l  have an 18% serv ice

charge added to their  b i l l .



LUNCH BEVERAGES
 1100am-400pm

DAILY

HAPPY HOURS
300PM-500PM

DAILY

WHITE WINES
CHARDONNAY, PROVERB, CA 12/48
layers of baked apple and pineapple.
CHARDONNAY, SEA GLASS, CA 14/52
certified sustainable. vibrant fruit and acidity.
PINOT GRIGIO, SEA GLASS, CA 14/52
bright lemongrass aromas. balanced and refreshing.
RIESLING, ESSENCE, GER 14/52
notes of apricot. bright acidity and a clean finish.
SAUVIGNON BLANC, STONELEIGH, NZ 14/52
tropical fruit notes, crisp and clean.

BUBBLES
CHAMPAGNE, JEAN LOUIS, FR 12/48
bouquet of pear and apple and a balanced finish.
PROSECCO, LA MARCA, IT 14/52
honey and citrus notes. crisp and refreshing.
CHAMPAGNE, VEUVE CLICQUOT, FR 185
rich and creamy. elegant and well balanced.

RED WINES
CABERNET, PROVERB, CA 12/48
rich blackberry notes. lush and fruity aromatics.
CABERNET, SEA GLASS, CA 14/52 
certified sustainable. ripe dark fruit.
PINOT NOIR, SEA GLASS, CA 14/52
elegant and silky with bright cherry and subtle spice.
SYRAH, SYROCCO, MOR 14/52
dark berry flavors and peppery spice.
RED BLEND, DECOY BY DUCKHORN, CA 15/60
bold and luxurious.

BEER
DRAFT
We proudly feature drafts from the Moku o Keawe,
Maui and Oahu! 
Ask a team member for our current selection.

CANS 6
COORS LIGHT
BUD LIGHT
BUDWEISER
MICHELOB ULTRA

CANS 7
HEINEKEN
HEINEKEN LIGHT
HEINEKEN ZERO
CORONA
STELLA ARTOIS
MBC SELTZER
MBC GINGER BEER (NA)
MBC ROOT BEER (NA)

ZERO PROOF CONCOCTIONS 12

LI HING LEMONADE (add ocean vodka 15)
lemonade and a li hing mui rim.

MANGO STICKY RICE (add Fid St. Gin 15)
inspired by the Southeast Asian dessert, green tea syrup, mango puree
and coconut cream come together for a silky, lightly sweetened cocktail
with a delicate herbal finish.

FROZEN MO’O (add Kula organic rum 15)
 coconut, lime and mint. Smooth, cool and refreshing. A frozen escape!

HIBISCUS BREEZE (add Pau Maui vodka 15)
Big Island hibiscus blossom kombucha, mint syrup, lime juice. 

HANDCRAFTED COCKTAILS 15
featuring locally produced spirits from distilleries on Maui, Kauai, Oahu
and Moku O Keawe..

KA LIHIKAI TAI
Our signature Mai Tai featuring white rum and shaken with orgeat,
lime and pineapple. 
Topped with a dark rum float and a lilikoi foam. A long time favorite!

PUNA SOUR
Old Pali Road and Amaretto balanced with pineapple, lemon and lilikoi.
Finished with a float 
of red wine. Bold, layered and slightly tart with a smooth finish.

KANAKA-RITA
A Hawaiian take on a classic margarita featuring traditional okolehao,
lime juice, orange liqueur 
and sweet lilikoi. Crisp, citrus forward and uniquely island born.

COCONUT ISLAND MARTINI
Kula toasted coconut rum, coconut cream, heavy cream, pineapple
juice and a sweet coconut foam.

KOKOLEKA OLD FASHIONED
KoHana kokoleka rum stirred with falernum, chocolate and orange
bitters.
 A delicious twist on the classic!
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