
Baby Back Ribs Appetizer 

Three slow-roasted, chargrilled baby back ribs,

spicy Asian BBQ sauce

19.5.-

SCRUMPTIOUS CALAMARI 
Tender calamari steak, cut into strips, panko-crusted,

house made tartar and sweet chili sauce.

19.5

Chilled Prawn Cocktail 

Four large jumbo prawns, house made cocktail sauce, lemon.

18.-

Avocado & Poke WonTons 

Raw Tuna, cubed, mixed with soy sauce, lime, shallots,
ginger, cilantro, served on crispy won tons,

topped with wasabi cream, fresh avocado.

24.-

 PUPU'S & SMALL PLATES

SALADS

 

Coconut Curry Chicken Soup

Roasted beet SALAD 

Slow-roasted beets, served over baby spinach, goat

cheese, heirloom cherry tomatoes, candied walnuts, Fuji

apples, drizzled with sweet chili-dijon dressing.

19.-

Lilikoi Butter Buns
Fresh baked buns, LILIKOI BUTTER, alaea Hawaiian red salt.

9.-

griddled CORNBREAD 

house made cornbread, WITH SPICY HONEY BUTTER, hot honey drizzle.

13.-

PANIOLO "COWBOY" SALAD 

Chopped grilled chicken breast, bacon, iceberg & romaine,

cabbage, corn, avocado, goat cheese, croutons, candied walnuts,
tomatoes, all chopped and tossed in an island sesame dressing.

25.-

WEDGE SALAD WITH BACON 

ICEBERG LETTUCE WEDGE, TOMATOES, CUCUMBER, CANDIED walnuts,

BACON, CARROTS, BLEU CHEESE CRUMBLES, ROQUEFORT DRESSING.

19.-

THE HOUSE SALAD 

BUTTER LETTUCE, TOMATOES, APPLES, CROUTONS, CANDIED WALNUTS,

SHAVED MANCHEGO CHEESE, ISLAND POPPY SEED DRESSING.

13.5

kona CAESAR SALAD 

CRISP ROMAINE HEARTS, PARMESAN CHEESE,

ANCHOVIES, CROUTONS, CAESAR DRESSING.

16.-

Crab Rangoon 

crab, cream cheese, in crispy fried

wontons, island dipping sauce.

19.5

Grilled Salmon TACOS 

Two large tacos, cole slaw, citrus aioli, corn tortillas.

26.-

PROTEIN ADDS... (for any salad)

CHICKEN BREAST 7.-

3 GRILLED jumbo PRAWNS 12.-

5 oz. sliced steak 16.-

sushi grade ahi tuna, rare, sliced 14.-

6-7 oz. fresh salmon fillet 18.-
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially those

w/ medical conditions. 18% gratuity added to tables of 6 or more.

tempura seabass tacos 

Two large crispy tempura seabass tacos, cabbage,

corn tortillas, caper sauce, pico de gallo.

27.-

KONA PuPu PLATTER 30.-for 2 / 56.-FOR 4
JUMBO COCONUT PRAWNS, CRISPY CALAMARI, Baby back RIBS

SCRUMPTIOUS SEAFOOD

habachi seared Ahi Tuna 

#1 sushi grade ahi tuna, Japanese togarashi spiced, seared,

served raw, roasted corn, seaweed salad, jasmine steamed

rice, wasabi aioli, ponzu sauce.

39.-

Fish & Chips 

Moist flaky premium seabass, tempura battered &

deep fried, French fries, house made tartar sauce,

sesame aioli, and Hawaiian cole slaw

29.-

MACADAMIA NUT CRUSTED seabass 

Pan-seared tender Corvina Seabass, KONA mashed potatoes,

grilled fresh vegetables, mango buerre blanc.

39.-

Asian glazed SALMON 

pan-seared Fillet of salmon, Szechuan glazed, steamed jasmine rice,

green beans sauteed in Asian sauce, topped with chopped peanuts

35.-

LOBSTER TAIL 
10 oz. lobster tail, oven-roasted, drawn butter, Kona

style au gratin potatoes, grilled fresh vegetables.

(See Biggie Steak & Lobster under steaks to your right)

69.-

STEAKS, LOBSTER, RIBS 

All KONA steaks are chargrilled, black angus,

Seared rare AHI sashimi 
#1 sushi grade ahi tuna, Japanese togarashi spiced, served

rare, sliced, with seaweed salad, wasabi, ginger, soy sauce.

24.-

Coconut Prawns 

Three jumbo prawns, coconut battered, deep-fried,

orange marmalade sauce.

19.5

One Pound Rib Eye Steak 

Rib Eye's famous flavor, texture & marbling. Served

with grilled fresh vegetables, au gratin potatoes.

49.-

BBQ Baby Back Ribs
Slow-roasted, chargrilled baby back ribs,
spicy Asian BBQ sauce, grilled fresh vegetables, fries.

KONA Steak & Lobster 

10 oz. Filet Mignon, 10 oz. Lobster tail,

au gratin potatoes, grilled fresh vegetables,

tropical béarnaise sauce, drawn butter.

125.-

 

kona bacon cheeseburger 

Chargrilled, half pound black angus, all natural premium choice

beef, white cheddar cheese, crispy bacon, served with lettuce,

tomato, caramelized onions, KONA burger sauce, French fries.

25.-

 

Grilled New York Steak
14 oz. New York, loaded baked potato, grilled fresh

vegetables, cognac peppercorn demi-glaze.

48.-

Wok-tossed Fried Rice
add a protein, chopped, and wok-tossed into fried rice

19.5-

Shrimp 3.5- / Chicken 3.5- /Grilled Spam 3.5-

Tofu 3.5- / shredded kahlua pork 3.5-

Cup 9.5- Bowl 12.-

Coconut milk, island curry, tender chicken,

zucchini, pappardelle pasta.

KOna's huge Loaded baked potato 

fluffy, Hawaiian salt skin rubbed potato, served with

butter, cheese, sour cream, bacon, fresh chives.

16.-

Topped with shredded Island BBQ pork add 6.-

 

Brussels Sprouts 16.5
Oven-roasted, pan-seared in bacon garlic butter, fried

to a golden brown, topped with feta cheese, pine nuts.

Substitute Wok fried rice (for other starch) 4.- Sub Kona's Huge Loaded Baked Potato 7.-

Tempura Artichoke Hearts 

sesame aioli dipping sauce

19.5

TWO SOUPS & TWO BREADS 

LOCAL FAV'ORITES

 SERVED ON A BUN

Hawaiian BBQ pork sandwich 

Tender slow-cooked pork, shredded, served open-faced

on soft ciabatta bread, melted gruyere cheese,

BBQ sauce, cole slaw, French fries.

24.-

Teriyaki Bavette Steak 

Chargrilled 8 oz. Bavette steak, teriyaki marinated,

sliced, topped with fried leeks, served with roasted

baby potatoes, fresh vegetable medley.

37.-

Walnut Shrimp 

Tempura fried shrimp, tossed in a light citrus aioli
cream, fresh broccoli, pineapple, candied walnuts,
served over steamed rice, topped with green onions.

28.-

Loco Moco - Hawaiian favorite! 
Chargrilled 1/2 pound Angus beef patty, over steamed

jasmine rice, brown gravy with grilled onions & fresh

mushrooms, topped with two fried eggs & green onions.

27.-

Panko-crusted or grilled Sand dabs 

Delicate sand dabs, caper beurre blanc sauce, served with

steamed rice, veggies, house made tartar sauce, lemon wedge.

29.-

5 rib order 29.5 10 rib order 45..-

premium choice, all-natural, with no antibiotics.

Substitute Impossible "meatless" Burger served

without bacon, or grilled chicken breast.

Szechuan Eggplant with tofu
Oven roasted flash fried Japanese eggplant, with pan-seared tofu,

sauteed in spicy garlic Szechwan sauce, steamed jasmine rice, roasted

roma tomato garnish, toasted sesame seeds.

26.-

Fresh Szechuan glazed Salmon Filet 29.-

Chinatown Entree plates
Jasmine rice tossed with eggs, soy sauce, carrots,

peas, sesame oil, green onions.

Grilled Spam 24.- Orange Chicken 25.-

sliced chicken breast 24.- grilled tofu 23.-

Jumbo Tempura Prawns 28.-

All card transactions will have a 3.5% non-cash adjustment fee.

Asian Meatballs 15.-
Five Chinese 5-spice & ginger meatballs, glazed in tamarind &

pineapple, served with a small garnish of steamed rice,

topped with toasted sesame seeds.

Szechuan Green Beans appetizer 
French green beans, sauteed in spicy Szechuan sauce,

topped with chopped peanuts.

14.5

French Dip 

New York steak, thinly sliced, served hot on French bread,

with melted Swiss gruyére cheese, sweet caramelized onions,

natural au jus for dipping, French fries.

28.-

Chow mein 
A Kona favorite! Loaded with chicken, pork, & shrimp, wok-

tossed with chow mein noodles, carrots, celery, garlic,

beansprouts, onions, topped with green onions.

28.-

Truffled Lobster Mac & Cheese 

Pasta blended with house made three cheese blend of asiago,

white cheddar, & parmesan, black truffle oil, Topped with

lobster meat, pecorino cheese & toasted breadcrumbs.

27.-

10 oz. New York steak bites appetizer 

Char grilled New York Steak, cut into cubes,

served on house made five-cheese dip in an iron skillet.

30.-

Ahi Poke Bowl 

6 oz. #1 Grade Ahi Tuna, prepared Poke style, steamed

Jasmine rice, edamame, micro greens, cherry tomatoes.

28.-

Topped with your favorite protein.....

Teriyaki Chicken Rice Bowl 

Tender sliced chicken, teriyaki sauce, white rice tossed

with broccoli, peas, & carrots. Grilled pineapple garnish.

25.-

Filet Mignon 

10 oz. center cut filet mignon, au gratin potatoes,

grilled fresh vegetables, tropical bearnaise sauce

58.-

VEGETARIAN

Stuffed Portabella mushroom 

Filled with Quinoa, seasoned finely chopped vegetables,

oven-baked, balsamic glaze, mixed greens salad, sweet

chili dijon dressing, balsamic glaze

28.-

Cup 9.5- Bowl 12.-

Boston Clam Chowder
With Pancetta, garlic, carrots, onions, celery, cream. GF



COCKTAILS

"CORNER OF NOW AND FOREVER"

FROM THE ZEN DEN

THE BIG ISLAND bowl 42.-
100 proof rum, white rum, ALMOND ORGEAT,

PASSION FRUIT, coconut, mango, FRESH

CITRUS JUICES, VOLCANO FLAME GARNISH.

THE KONA LILIKOI MAI TAI 17.-
Don Q. PINEAPPLE INFUSED RUM,

MACADAMIA ORGEAT, DRY CURACAO,

LILIKOI FOAM TOPPING,

Road to Kona 17.-
Tamarind, blanco tequila

Falernum, orange liqueur, fresh

citrus, served in a Tiki glass,

fresh orchid garnish

Big Sur Sunset 17.-
Blanco tequila, mezcal, agavero

licor de tequila, passion fruit, spicy

agave, fresh citrus, dried lemon.

The Henry 23-
The Mauna Kea's famous "Frederico" was famously

renamed The "Henry" at Jamie & Henry's wedding on

the big island of Hawaii, Kona, in 2022. Coconut rum,

Whiskey, fresh lime juice, passion-guava-coconut,

mint sprig, crushed ice.

Boozy ISLAND Milkshake 18.-
Variety of light & dark rum with Island

fruit flavors, mixed with Marianne's

rich vanilla ice-cream, whipped cream

topping. Available "NON BOOZY" $15.-

ELVIS PRESLEY 18.-
four roses Kentucky straight bourbon, MAPLE

SYRUP, LEMON BITTERS, ST. GERMAINE, CARPANO

ANTICA, DRY ORANGE, LUXARDO CHERRY.

Barrel-aged two weeks!

COCKTAIL FAVS
Shoutside 17.-
Cucumber infused Gin, fresh cucumber, mint, simple syrup,

fresh citrus, served up, dehydrated cucumber.

Golden Ember $18.-.
Mango, habanero, infused whiskey, 5 spice bitters,
served over a clear ice sphere, dehydrated mango garnish

ZERO PROOF

WINES BY THE GLASS
House Selection. 11.- glass (34.- bottle)
Chardonnay, Pinot Grigio, Sauvignon Blanc, Rose,

Cabernet Sauvignon , Pinot Noir

OZV zinfandel. 13-/45.- LODI

 

 

Kali Hart Chardonnay 15.-/52.-
Monterey

Testarossa Chardonnay 16.-/58.-
Santa Lucia Highlands/Monterey

Sostener Pinot Noir 14.-/54.-
Santa Lucia Highlands

Morgan Pinot Noir 19.-/68.-
Santa Lucia Highlands

Liberty School Reserve Cabernet 14.-/51.-
Paso Robles

JUNGLE LOVE 9.-
GUAVA, fresh sweet & sour mix, sparkling water,

dehydrated lemon.

Virgin pina colada 12.-
Kona's pina colada mix, pineapple juice, fresh citrus, fresh pineapple &

cherry garnish. Served over crushed ice.

HAWAIIAN DREAM 9.-
lemonade, ginger, dehydrated lemon, splash of ginger ale.

MAMBO TIME 9-
MANGO, chamoy, fresh citrus, agave, LEMONADE, sparkling water,

dyhydrated LEMON. Chili salt rimmed.

BREWED ICED TEA or Lemonade WITH FLAVORS 6.-
CHOICE OF GOURMET SYRUPS ... GUAVA, CRANBERRY, raspberry,

BLOOD ORANGE. (ONE FREE REFILL)

BOTTOMLESS BEVERAGES 5.-
COKE, DIET COKE, SPRITE, Mr. Pibb, ORANGE, LEMONADE, FRESHLY

BREWED ICED TEA, arnold palmer, KONA ROAST COFFEE

LARGE BOTTLED WATER 9.-
Sparkling or Still

GINGER BEER (BTL.) 7.-

Bottles & cans

Premium DRAFT BEERS
16 oz. $12.-

North Coast Scrimshaw Pilsner 4.5% abv

Estrella (non alcoholic beer) 8-

Coronado "Weekend Vibes" IPA 6.8% abv

Almanac Hazy IPA 6.1% abv

Coronado Orange Ave Wit 5.2% 8.-

Modelo 4.4 abv 12oz. 9-

Weihenstephaner Hefe Weissbier 5.4% 8.-

Mai Tai IPA Alvarado street Brewery 16 oz. 6.5% 11.-

Seasonal Sour (Ask your server) 12.-

Coronado Palm Sway IPA 6.5% avb 8-

Old Rasputin Stout 9.0% 9.-

Sincere Cider (hard dry) 5.9% 9.-

chi chi 18-
Vodka, pineapple juice, cream

of coconut, well-shaken,

served over crushed ice.

guava smash 16.-
Vodka, orange liqueur, fresh citrus, guava,

served up in a martini glass, dehydrated lemon.

oaxaca old fashioned 16.-
Reposado tequila, Mezcal, smoked,

agave nectar, house made barrel aged bitters over

one big ice sphere, dehydrated orange.

Laguna Baja 5.% abv
dark amber.

Champagne/sparkling
Moet & Chandon Mini 187ml bottle 15.-

La Marca Prosecco (glass) 11.

bailly lapierre reserve, france 1/2 bottle 28.

piper heidsick, france half 58. / full 105

veuve cliquot, france full 88.

tattinger brut, france full 80.

Tiki Glassware
available for sale in
The KONA Gift Gallery.

You can "Un-Zero Proof" your drink by adding
a shot of your favorite well spirits. 5.-

Rich Vanilla Milkshake 14.-
3 Sccops of Marianne's rich vanilla ice cream,

hand-blended, topped with whipped cream.

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodbourne illness, especially those

w/ medical conditions. 18% gratuity added to tables of 6 or more. All card transactions will have a 3.5% non-cash adjustment fee.

mimosa's $7.-
choice of...Cranberry, raspberry,

passion fruit, guava, blood orange

KONA 1944 18.-
Jamaican rum, white rum, house made orgeat, lime juice,

orange curacao, served over crushed ice.

KONA BEE'S KNEES 17.-
Premium Barr Hill Gin, honey,

passionfruit, lemon, shaken, served

over crushed ice, orchid garnish.

Justin Cabernet Sauvignon 2020 $34.-

BILLY QUON MAI TAI 17.-
OVERPROOF DARK RUM, ORANGE CURACAO,

ORGEAT, TROPICAL JUICES, SHAKEN, ON THE ROCKS,

MAHINA DARK RUM FLOAT.

Other Brother Beer Co. (changed seasonally). 9.-

Mai tai's
gone Coconuts 19.-
Coconut rum, Kona's own pina

colada mix, Dark rum, Pernod,

fresh citrus, house made

Macadamia orgeat, crushed

ice, flaming sugar cube!

JP. Chenet Brut 187ml bottle 12.-

Also enjoy as a SHAVE ICE!

1/2 Bottles

Rombauer Chardonnay 2023 38.-

J. Lohr Cabernet 14.-/49.- Central Coast

Tsunami Cooler 9.-
Pineapple juice, spicy agave, soda, fresh citrus, served over

crushed ice.

Root Beer Float 12.-
Premium Vanilla Ice-cream, served with

a bottle of Abita Craft Root Beer.

Abita craft root beer (bottle) 7.-

Angels & Cowboys Rose 14.-/52.-
Sonoma

J. Vineyard Pinot Gris 14.-/49.-
Russian River

Rombauer Sauvignon Blanc 14.-/51.-
Napa


