
TACO 2-PACK
choice of protein
corn tortilla, signature slaw, Nunya sauce, homemade 
pickled jalapeños, sesame seeds

7

SLIDER 2-PACK
choose SPAM or kalua pork
Hawaiian-style sweet roll, Nunya sauce, signature slaw

7

LŪ‘AU PLATE
choice of protein
protein, signature slaw, mac salad, white rice, 
Hawaiian-style sweet roll

11.5

TACO SALAD 
choice of protein
protein, signature slaw, Nunya sauce. all the fixin’s of a taco 
except the tortillas!

11.75

KIMCHI FRIED RICE     
add protein +$
sunny-up egg*, green onions, furikake

10.5

LOCO MOCO
beef patty, brown gravy, white rice, two sunny-up eggs*

12.5

FISH TACO 2-PACK
togarashi grilled fish, jalapeño crema, corn tortillas, green  
cabbage, toasted sesame seeds, lime, pickled jalapeños

8

FISH N’ CHIPS
choose miso ginger or kimchi tartar  
fresh fish, beer batter, panko crust, gently fried. served w/ 
hand-cut fries

15

FISH SANDO
fried fish, pickles, apple slaw, American cheese, spicy miso 
tartar

12.25

PORK KATSU
pork cutlet, panko crust, ciabatta, mayo, “Bulldog” sauce, 
red onions, tangy slaw

14

ALOHA FRIES   

kalua pork, kimchi sauce, mayo, furikake, green onions, 
sunny-up egg*

14

KALE SALAD GF

kale, carrots, green onions, cilantro, ginger tamari dressing
8.5

PROTEIN CHOICES

KALUA PORK GF

Hawaiian-style braised pulled pork 
with a savory, slightly smoky, salty 

flavor. Available gluten-free as a taco 
or salad. Just ask!

       KALBI BEEF ADD $ 
Traditional Korean marinade with 
soy sauce, sesame oil and garlic.

MISO GINGER CHICKEN
A sweeter marinade with ginger and 

the umami of miso.

  SPICY PORK   

Inspired by Korean bulgogi, 
this marinade gets its heat from 

Korean chili flakes and 
fresh jalapeños.

SEXY TOFU GF

Firm tofu seared with a gluten-free 
version of our kalbi marinade. 

Available gluten-free or vegan as 
a taco or salad. Just ask!

FRIES & SIDES

FRIES
hand-cut, double fried

4/7

SPAM MUSUBI 4.75

MAC SALAD 3/5.5

SIGNATURE SLAW GF 3/5

LŪ‘AU BBQ CHIPS 2.5

EXTRA SAUCE .50

KIDS

CHEESE QUESADILLA 5.5

PROTEIN AND RICE 
choice of protein / kalbi +$.25

7

DESSERTS

GUAVA POP / COCONUT POP 4

MALASADA PLAIN 2.75

MALASADA W/FILLING 4.25

DRINKS

ISLAND ICED TEA 7

MANGO LEMONADE 7

HAWAIIAN SUN 3.25

LA CROIX 2.5

SODA 2.75

WATER 2

GINGER BEER 5.5

*Eating raw and undercooked food can be dangerous to your 
health.   Kimchi contains a wee bit of shrimp paste. 
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*Eating raw and undercooked food can be dangerous to your health.  
 Kimchi contains a wee bit of shrimp paste. 

BREAKFAST TACO 2-PACKS
all tacos come on a flour tortilla with cilantro, scallions

PORTUGUESE SAUSAGE
egg, potatoes, queso fresco, pickled
jalapeño crema
BACON
eggs, potatoes, cheddar cheese, pickled
jalapeño crema
SOYRIZO VG (GF ON REQUEST)

tofu, potatoes, holla sauce

9.5

BENEDICT BURRITO 
choose SPAM, bacon, or adobo seasoned tofu
eggs, potatoes, spinach, grilled onions,
spicy hollandaise, flour tortilla

11

TOCINO BOWL
Filipino bacon, garlic fried rice, seasoned vinegar, 
sunny-up egg*

12.5

COCKTAILS

JALAPEÑO FIZZ
vodka, house-made jalapeño shrub, lime, soda water

10

THATCHER
bourbon, guava puree, Avaze, citrus cordial

13

MAI KAI
trio of rums and fruit juices

12

LYCHEE MARGARITA
reposado tequila, lychee, lime, li hing mui salted rim

13

SANGRIA
red wine, cognac, lime juice

11

LITTLE KAYAK
rum, lime, coconut syrup, ginger beer

11

CHICKEN FRIED PORK SANDWICH 

pork katsu, King’s Hawaiian bun, kimcheese spread, 
sunny-up egg*

15

LOCO MOCO 
beef patty, brown gravy, white rice, two sunny-up 
eggs*

12.5

ISLAND PARFAIT
plain yogurt, guava jam, housemade granola 
(contains macadamia nuts)

8

SPAM MUSUBI 4.75

co
ck
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ils

P.O.G.
choose rum or vodka, passion fruit, orange, guava

12

LEMONGRASS BLOODY MARY
lemongrass infused vodka, house bloody mary mix 
with a SPAM garnish

11

FROSÉ
it’s always slushy season! rosé, vodka, strawberry, 
citrus, lychee liqueur, frozen aloha!

14.5

BUILD A MULE
choose vodka, tequila or whiskey, served with 
ginger beer and lime

11

SIDES PASTRY KIDS DRINKS
HASHBROWN PATTIES 
w/adobo seasoning
BACON
TOCINO
GARLIC FRIED RICE

5

5
6
5

COFFEE CAKE 
w/ liliko’i frosting

MALASADA
MALASADA 
w/filling

6

2.75
4.25

SCRAMBLED EGGS, 
BACON, HAWAIIAN 
ROLL

7 ISLAND ICED TEA
MANGO LEMONADE
HAWAIIAN SUN
LA CROIX
SODA
GINGER BEER

7
7
3.25
2.5
2.75
5.5

APPLE JUICE
WATER
COFFEE
TEA
HOT CHOCOLATE

2
2
3/4.5
3
3

CIDER & SELTZER
SEATTLE CIDER
choose dry or semi-sweet

WHITE CLAW
choose mango or grapefruit

8

6

WINE
BY THE GLASS OR BOTTLE
chardonnay, pinot grigio, bubbles,  
red blend, cabernet

Prices
vary

HAPPY HOUR
Monday–Friday  3-6pm
$1 off wells, drafts, wine

BEER
RAINIER TALL BOY
MODELO
KONA LONGBOARD
JELLYFISH CANNONBALL 
OATMEAL PORTER
COORS LIGHT

5
6
7
7

6

DRAFT LIST
ROTATING SELECTIONS
Please ask the bar about our draft list


