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Haleiwa Baby Back Ribs 22.-
FiVe sLoW-rOaStEd, cHaRgRiLlEd bAbY bAcK rIbS,
sPiCy AsIaN BbQ sAuCe

SCRUMPTIOUS CALAMARI 18.-
TeNdEr cAlAmArI sTeAk, cUt iNtO sTrIpS, pAnKo-cRuStEd,
hOuSe mAdE tArTaR aNd sWeEt cHiLi sAuCe.

Chilled Jumbo Prawn Cocktail 17.-
FoUr lArGe jUmBo pRaWnS, hOuSeMaDe cOcKtAiL sAuCe, lEmOn.

Avocado & Poke WonTons 19.-
RaW TuNa, cUbEd, mIxEd wItH sOy sAuCe, lImE, sHaLlOtS,
gInGeR, cApErS, cIlAnTrO, sErVeD oN cRiSpY wOn tOnS,
tOpPeD wItH wAsAbI cReAm, fReSh aVoCaDo.

 PUPU'S & SMALL PLATES

SALADS

Maui Onion SOUP with MELTED gruyére 14.-
MaUi sTyLe oNiOnS, bEeF bRoTh, sOy sAuCe, wOrShIrE sAuCe,
bAy lEaVeS, tOpPeD wItH lArGe cRoUtOn & mElTeD gRuYéRe
cHeEsE, sErVeD iN oVeN cRoCk.

Coconut Curry Chicken Soup

Roasted beet SALAD 16-.
SlOw-rOaStEd bEeTs, sErVeD oVeR bAbY sPiNaCh, gOaT
cHeEsE, hEiRlOoM cHeRrY tOmAtOeS, cAnDiEd wAlNuTs, FuJi
aPpLeS, dRiZzLeD wItH sWeEt cHiLi-dIjOn dReSsInG.

Lilikoi Butter Buns 9.-
FrEsH bAkEd bUnS, LiLiKoI BuTtEr, aLaEa HaWaIiAn rEd sAlT.

griddled CORNBREAD 12.-
hOuSe mAdE cOrNbReAd, WiTh SpIcY HoNeY BuTtEr, hOt hOnEy dRiZzLe.

PANIOLO "COWBOY" SALAD 24.-
ChOpPeD gRiLlEd cHiCkEn bReAsT, tHiCk cUt bAcOn, iCeBeRg &
rOmAiNe, cAbBaGe, cOrN, aVoCaDo, gOaT cHeEsE, cRoUtOnS,
cAnDiEd wAlNuTs, tOmAtOeS, aLl cHoPpEd aNd tOsSeD iN aN
iSlAnD sEsAmE dReSsInG.

WEDGE SALAD WITH BACON 17.-
IcEbErG LeTtUcE WeDgE, ToMaToEs, CuCuMbEr,
CaNdIeD wAlNuTs, ThIcK CuT BaCoN, CaRrOtS,
BlEu ChEeSe CrUmBlEs, RoQuEfOrT DrEsSiNg.

THE HOUSE SALAD 12.-
BuTtEr LeTtUcE, ToMaToEs, ApPlEs, CrOuToNs, CaNdIeD WaLnUtS,
ShAvEd MaNcHeGo ChEeSe, IsLaNd PoPpY SeEd DrEsSiNg.

kona CAESAR SALAD 14.-
CrIsP RoMaInE HeArTs, PaRmEsAn ChEeSe,
AnChOvIeS, CrOuToNs, CaEsAr DrEsSiNg.

Crab Rangoon 18.-
cRaB, cReAm cHeEsE, iN cRiSpY fRiEd
wOnToNs, iSlAnD dIpPiNg sAuCe.

Hawaiian Kahlua Pork TACOS 24.-
sHrEdDeD pOrK, rOaStEd rEd bElL pEpPeR & cOrN,
cOtIjA cHeEsE, cOlE sLaW, cOrN tOrTiLlAs.

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 24.-
TeNdEr mOiSt sEaBaSs, lIgHtLy tEmPuRa dIpPeD & fRiEd,
cAbBaGe, cOrN tOrTiLlAs, cApEr sAuCe, pIcO dE gAlLo.

KONA PuPu PLATTER 26.-for 2 / 49.-FOR 4
JuMbO CoCoNuT PrAwNs, CrIsPy CaLaMaRi,
HaLeIwA BaBy bAcK RiBs

SCRUMPTIOUS SEAFOOD

habachi seared Ahi Tuna 38-
#1 sUsHi gRaDe aHi tUnA, JaPaNeSe tOgArAsHi sPiCeD,
sEaReD, sErVeD rAw, rOaStEd cOrN, sEaWeEd sAlAd,
jAsMiNe sTeAmEd rIcE, wAsAbI aIoLi, pOnZu sAuCe.

Fish & Chips 28.-
MoIsT fLaKy pReMiUm sEaBaSs, tEmPuRa bAtTeReD &
dEeP fRiEd, FrEnCh fRiEs, hOuSe mAdE tArTaR sAuCe,
sEsAmE aIoLi, aNd HaWaIiAn cOlE sLaW

MACADAMIA NUT CRUSTED halibut 39.-
PaN-sEaReD tEnDeR hAlIbUt, KoNa mAsHeD pOtAtOeS,
gRiLlEd fReSh vEgEtAbLeS, mAnGo bUeRrE bLaNc.

blackened FRESH SALMON 34.-
pAn-sEaReD FiLlEt oF sAlMoN, rUbBeD wItH eXoTiC dRiEd hErBs,
sMoKeD pApRiKa, cAyEnNe pEpPeR, HaWaIiAn sEa sAlT. fRuIt sAlSa,
sTeAmEd jAsMiNe rIcE, gRiLlEd fReSh vEgEtAbLeS.

LOBSTER TAIL 68.-
10-11 oZ. lObStEr tAiL, oVeN-rOaStEd, dRaWn bUtTeR,
KoNa sTyLe aU gRaTiN pOtAtOeS, gRiLlEd fReSh vEgEtAbLeS.
(SeE StEaK & LoBsTeR uNdEr sTeAkS)

CIOPPINO 44.-
FrEsH cLaMs, sAlMoN, sWoRdFiSh, sEaBaSs, jUmBo
pRaWnS, cRaBmEaT, sCaLlOpS, oVeR cIoPpInO rEd sAuCe.

MISO-YAKI seabass 39.-
SaKe hOiSiN, mIsO, gInGeR, & cItRuS mArInAtEd sEaBaSs, sErVeD
wItH sEaWeEd sAlAd, jAsMiNe sTeAmEd rIcE, aVoCaDo sAlSa.

CHARBROILED STEAKS, ETC.  

Bone In "Cowboy" Steak 72.-
20 oUnCe, bOnE-iN rIb eYe sTeAk, sErVeD oVeR fReSh
mUsHrOoM cOnFiT, tOpPeD wItH pInK pEpPeRcOrN &
cArAmElIzEd oNiOn cOmPoUnD bUtTeR, lOaDeD bAkEd pOtAtO.

All KONA steaks are chargrilled, black angus,

Seared rare AHI sashimi 19.-
#1 sUsHi gRaDe aHi tUnA, JaPaNeSe tOgArAsHi sPiCeD, sErVeD
rArE, sLiCeD, wItH sEaWeEd sAlAd, wAsAbI, gInGeR, sOy sAuCe.

Jumbo Coconut Prawns 19.-
ThReE jUmBo pRaWnS, cOcOnUt bAtTeReD, dEeP-fRiEd,
oRaNgE mArMaLaDe sAuCe..

Marinated sliced Rib Eye 43.-
14oZ. SlOw MaRiNaTeD iN eXoTiC iSlAnD fLaVoRs, tErIyAkI
gLaZe, sLiCeD, FrEnCh fRiEs, gRiLlEd fReSh vEgEtAbLeS.

BBQ Baby Back Ribs
SlOw-rOaStEd, cHaRgRiLlEd bAbY bAcK rIbS,
sPiCy AsIaN BbQ sAuCe, gRiLlEd fReSh vEgEtAbLeS, fRiEs.

Braised Short Ribs 44.-
SlOw-bRaIsEd bOnE-iN sHoRt rIbS, dEmI-pOrT wInE
rEdUcTiOn, mAsHeD pOtAtOeS, gRiLlEd fReSh vEgEtAbLeS,

steak & lobster 95.-
10 oZ. ToP SiRlOiN StEaK, wItH a 10-11 oZ LoBsTeR tAiL,
aU gRaTiN pOtAtOeS & gRiLlEd fReSh vEgEtAbLeS,
bÉaRnAiSe sAuCe, dRaWn bUtTeR.

 

kona bacon cheeseburger 23.-
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.

 

Grilled New York Steak 47.-
14 oZ. NeW YoRk, lOaDeD bAkEd pOtAtO, gRiLlEd fReSh
vEgEtAbLeS, cOgNaC pEpPeRcOrN dEmI-gLaZe.

Wok-tossed Fried Rice 19.-
JaSmInE rIcE wItH cHoPpEd oNiOn ,eGgS, sOy sAuCe, cArRoTs,
pEaS, sEsAmE oIl. OpTiOnAl iNgReDiEnTs bElOw, aRe cHoPpEd
oR sHrEdDeD & tOsSeD iNtO yOuR fRiEd rIcE.

ShRiMp 3.- / ChIcKeN 3.- /GrIlLeD SpAm 3.- /
ToFu 3.- / sHrEdDeD kAhLuA pOrK 3.-

"The Duke" Spam Sandwich 23.-
GrIlLeD SpAm, cOlE sLaW, cHeDdAr cHeEsE,
tRoPiCaL aIoLi, fRiEd eGg, FrEnCh fRiEs.

Cup 8.50 Bowl 12.-
CoCoNuT mIlK, iSlAnD cUrRy, tEnDeR cHiCkEn,
zUcChInI, pApPaRdElLe pAsTa.

KOna's huge Loaded baked potato 14.-
fLuFfY ,HaWaIiAn sAlT sKiN rUbBeD pOtAtO, sErVeD wItH
bUtTeR, cHeEsE, sOuR cReAm, bAcOn, fReSh cHiVeS.

Topped with shredded Island BBQ pork add 5.-

Seafood Fettuccine 36-
JuMbO pRaWnS, cLaMs, mUsSeLs, sAlMoN, hAlIbUt,
sEaBaSs, wItH gArLiC, bElL pEpPeRs, tOmAtOeS,
sPiNaCh, sErVeD oVeR fEtTuCcInE pAsTa, cReAm sAuCe.

SeRvEd oVeR KoNa's wOk-tOsSeD fRiEd rIcE.

Brussels Sprouts 16.-
OvEn-rOaStEd, pAn-sEaReD wItH 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 Backed Potato 7.-

= GLUTEN FREE available, with 
some modi�cations.

Tempura Artichoke Hearts 19.-
JaPaNeSe tEmPuRa bAtTeReD, wItH sEsAmE aIoLi.

TWO SOUPS & 
 OVEN-BAKED BREADS

LOCAL FAV'ORITES

 SERVED ON A BUN

Hawaiian Kahlua pork sandwich 24.-
TeNdEr sLoW-cOoKeD pOrK, sHrEdDeD aNd sErVeD oN
sOfT cIaBaTtA bReAd, cOlE sLaW, FrEnCh fRiEs.

INCLUDING LOCO MOCO

Top Sirloin 35.-
10 oZ. tOp sIrLoIn, sLiCeD, pOrT wInE sAuCe,
fReSh vEgEtAbLeS, FrEnCh fRiEs.

Mushroom Raviolis with Lobster Sauce 29.-
LoBsTeR sAfFrOn cReAm sAuCe, wItH cOrN,
rOaStEd pInE nUtS, cRaB rAnGoOn gArNiShEd.

Walnut Shrimp 26.-
TeMpUrA fRiEd sHrImP, tOsSeD iN a lIgHt cItRuS aIoLi
cReAm, fReSh bRoCcOlI, pInEaPpLe, cAnDiEd wAlNuTs,
sErVeD oVeR sTeAmEd rIcE, tOpPeD wItH gReEn oNiOnS.

Loco Moco - Hawaiian favorite! 24.-
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.

sand dabs - panko-criusted 0r grilled 28-
DeLiCaTe sAnD dAbS, cApEr bEuRrE bLaNc sAuCe,
sErVeD wItH sTeAmEd rIcE, vEgGiEs, hOuSe mAdE tArTaR sAuCe,
lEmOn wEdGe.

Seafood Napolean 32.-
LaYeReD fReSh DuNgEnEsS cRaB, bAy sHrImP, aHi tUnA
pOkE, fReSh aVoCaDo, sHrEdDeD rOmAiNe, lIgHt cItRuS
sAuCe wItH cIlAnTrO, sEaWeEd & pIcKlEd gInGeR gArNiSh.

 

5 ribs 28.- 10 ribs +10.-

premium choice, all-natural, with no antibiotics.

GlUtEn FrEe
SoY SaUcE oN
rEqUeSt

SuB ImPoSsIbLe BuRgEr, sErVeD wItHoUt bAcOn

Szechwan Eggplant with tofu 26.-
OvEn rOaStEd fLaSh fRiEd JaPaNeSe eGgPlAnT, wItH pAn-
sEaReD tOfU, sAuTeEd iN sPiCy gArLiC SzEcHwAn sAuCe,
sTeAmEd jAsMiNe rIcE, tOaStEd sEsAmE sEeDs.

FILET MIGNON 55.-
10 oZ. cEnTeR cUt fIlEt mIgNoN, aU gRaTiN pOtAtOeS, gRiLlEd
fReSh vEgEtAbLeS, tOpPeD wItH bEaRnAiSe sAuCe.

Fresh Salmon Filet 29.-

Chinatown Entree plates

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.



COCKTAILS
 
"CORNER OF NOW AND FOREVER"
FROM THE ZEN DEN

THE BIG ISLAND bowl 39.-
pLaNtAtIoN 100 pRoOf rUm, DaRk 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,

Hawaiian Slugger 17.-
DoN Q. CoCoNuT rUm, tAnGeRiNe
lIqUeUr, sTrAwBeRrY, fReSh
cItRuS, tOaStEd aLmOnD sYrUp,.

Big Sur Sunset 17.-
EsPoLoN BlAnCo tEqUiLa, La ViDa
mEzCaL, aGaVeRo lIcOr dE tEqUiLa,
pAsSiOn fRuIt, sPiCy aGaVe, fReSh
cItRuS, dRiEd lEmOn.

The Henry 19-
ThE MaUnA KeA's fAmOuS "FrEdErIcO" wAs fAmOuSlY
rEnAmEd ThE "HeNrY" aT JaMiE & HeNrY's wEdDiNg iN
KoNa, Hi iN 2022. DoN Q CoCoNuT rUm, NeLsOn BrOs.
WhIsKeY, fReSh lImE jUiCe, pAsSiOn-gUaVa-cOcOnUt,
mInT sPrIg, cRuShEd iCe.

Boozy ISLAND Milkshake 17.
DoN Q. PiNeApPlE InFuSeD RuM, wItH
IsLaNd fRuIt fLaVoRs, mIxEd wItH
MaRiAnNe's rIcH FrEnCh vAnIlLa iCe-
cReAm, wHiPpEd cReAm tOpPiNg.
AvAiLaBlE nOn-aLcOhOlIc 12.-

ELVIS PRESLEY 17.-
fOuR rOsEs KeNtUcKy sTrAiGhT bOuRbOn, MaPlE
SyRuP, LeMoN BiTtErS, St. GeRmAiNe, CaRpAnO
AnTiCa, DrY OrAnGe, LuXaRdO ChErRy.
BaRrEl-aGeD tWo wEeKs!

COCKTAIL FAVS
Shoutside 15.-
SiPsMiTh GiN, fReSh cUcUmBeR, mInT, sImPlE sYrUp, fReSh
cItRuS, sErVeD uP, dEhYdRaTeD cUcUmBeR.

K O N A 1944 17.-
ApPlEtOn eStAtE rUm, PlAnTaTiOn 3-sTaR rUm, hOuSe mAdE oRgEaT,
lImE jUiCe, oRaNgE cUrAcAo, sErVeD oVeR cRuShEd iCe.

Your choice of Mango, Prickley Pear,
Watermelon, or Passion Fruit Margaritas 13.-

ZERO PROOF

WINES BY THE 
GLASS

House Selection. 11.-
ChArDoNnAy, PiNoT GrIgIo, SaUvIgNoN
BlAnC, RoSe, CaBeRnEt SaUvIgNoN ,
PiNoT NoIr

The Stag 11.-
PaSo RoBlEs

OZV Zinfandel 12.-
LoDi

Carmel Road Chardonnay 13-.-
MoNtErEy

Kali Hart Chardonnay 14.-
MoNtErEy

St. Francis Sauvignon Blanc 13.-
SoNoMa

Trefethen Chardonnay 15.-
NaPa VaLlEy

J. Vineyard Pinot Gris 14.-
RuSsIaN RiVeR

Angels & Cowboys Rose 13.-
SoNoMa

Seaglass Pinot Noir 12.-
CeNtRaL CoAsT

Artesa Pinot Noir 18.-
CaRnErOs

Liberty School Reserve Cabernet 13.-
PaSo RoBlEs

JUNGLE LOVE 7.-
GuAvA, fReSh sWeEt & sOuR mIx, sPaRkLiNg wAtEr, dEhYdRaTeD
lEmOn.

TSUNAMI COOLER 7.-
PiNeApPlE, sPiCy aGaVe, fReSh cItRuS, sPaRkLiNg wAtEr, dEhYdRaTeD
pInEaPpLe.

HAWAIIAN DREAM 7.-
lEmOnAdE, gInGeR, dEhYdRaTeD fRuIt, sPlAsH oF gInGeR aLe.

MAMBO TIME 7.-
MaNgO, cHaMoY,fReSh cItRuS, aGaVe,
LeMoNaDe, dYhYdRaTeD LeMoN.

FRESHLY BREWED ICED TEA WITH FLAVORS 5.-
ChOiCe Of GoUrMeT SyRuPs ... GuAvA, PaSsIoN FrUiT, CrAnBeRrY,
BlOoD OrAnGe. (OnE FrEe ReFiLl)

BOTTOMLESS BEVERAGES 4.-
CoKe, DiEt CoKe, SpRiTe, OrAnGe, LeMoNaDe, FrEsHlY BrEwEd
IcEd TeA, aRnOlD pAlMeR, KoNa RoAsT CoFfEe

HAWAIIAN BOTTLED WATER LARGE 8.-
FrOm ThE BiG IsLaNd Of HaWaIi.

GINGER BEER (BTL.) 6.-

Bottles & cans

DRAFT BEERS
16 oz. $9.5-

North Coast Scrimshaw Pilsner 4.5% abv

Estrella (non alcoholic beer) 6.5-

Coronado "Weekend Vibes" IPA 6.8% abv

Almanac Hazy IPA 6.1% abv

Coronado Orange Ave Wit 8.5% 7.-

Modelo 4.4 abv 12oz. 7.-

Weinstephaner Hefe Weissbier 5.4% 7.-
Mai Tai IPA Alvarado street Brewery 16 .oz 6.5% 10.-

Seasonal Sour (Ask your server) 11.-

Coronado Palm Sway IPA 6.4% avb 7.-
Old Rasputin Stout 9.0% 8.5.-
Sincere Cider (hard dry) 5.6% 8.5.-

Tito's chi chi 17.-
TiTo's hAnDmAdE VoDkA,
pInEaPpLe jUiCe, cReAm oF
cOcOnUt, wElL-sHaKeN, sErVeD
oVeR sHaVeD iCe.

guava smash 15.-
SkYy VoDkA, oRaNgE lIqUeUr, fReSh cItRuS, gUaVa, sErVeD uP iN
a mArTiNi gLaSs, dEhYdRaTeD lEmOn.

oaxaca old fashioned 14.-
HoRnItOs rEpOsAdO mEsCaL, La ViDa mEsCaL,sMoKeD, aGaVe
nEcTaR, hOuSe mAdE bArReL aGeD bItTeRs oVeR oNe bIg iCe
sPhErE, dEhYdRaTeD oRaNgE.

Laguna Baja 5.% abv
ViEnNa lAgEr, dArK aMbEr.

Champagne/sparkling

rosa regale. sparkling red 187ml btl. 12.
La Marca Prosecco (glass) 11.

baily lapierre reserve, france 1/2 bottle 28.

piper heidsick, france half 58. / full 105

veuve cliquot, france full 88.
Torrasella proceco, italy full 40.
tattinger brut, france full 80.

High noon
Seltzers

Watermelon Vodka & Soda 8.-
Pineapple Vodka & Soda 8.-
Passionfruit Vodka & Soda 8.-
mango Vodka & Soda 8.-
4-PACK COMBO 26.-

"sunsips -no added sugars 
100 Calories per can (GF)

premium craft root BEER (bottle) 5.-
Root Beer Float 12.
PrEmIuM VaNiLlA IcE-cReAm, sErVeD wItH a bOtTlE oF
AlBiTa CrAfT RoOt BeEr.

with ice-cream center & island
snow cap, served in an Island shell.

All Tiki
Glassware
available in our
Gift Gallery.

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

BlAnCo tEqUiLa, lIlIkOi sYrUp, fReSh cItRuS, aGaVe,
oVeR iCe, bLaCk lAvA sAlT.

The "BOOZY ISLAND SHAVE ICE" 16.-

Three Scoop Premium Vanilla Ice-Cream Milkshake 12.-
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.


