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RIBEYE STEAK….$17.95 

Grilled to your taste, 12.oz ribeye steak, served with sautéed veggies and 
boiled red potatoes. 

 

KAHUNA PORKCHOP….$14.95 

Giant 16.oz porkchop, grilled to your taste. Topped with sautéed onions 
in oregano garlic sauce, served with jasmine rice. 

 

SIRLOIN STEAK….$16.95 
Grilled 8.oz sirloin steak topped with sautéed mushrooms,& served with 

red potatoes. 
 

STEAK & FRIED SHRIMP….$20.95 
Grilled 10.oz Angus ribeye steak and  

grilled or fried shrimp.  Served with cocktail sauce,  
red potatoes and Hawaiian slaw. 

 

PANIOLO STYLE….$3.50 
Hawaiian cowboy-style your steak or fish: 3 grilled shrimp 
 topped with sautéed teriyaki onions and mushrooms. 

(served with steak or fish)  
 

HAWAIIAN TERIYAKI BOWL….$6.50 

Jasmine rice topped with wok-tossed  
broccoli and cabbage in garlic olive oil and  

teriyaki sauce. A healthy choice! 
CHICKEN OR BEEF….$8.95 

PORK TENDERLOIN….$9.95 
WITH SHRIMP….$10.95 

 

HAWAIIAN NOODLE BOWL….$6.95 
Vermicelli with wok-tossed  

broccoli and cabbage in garlic olive oil and  
teriyaki sauce. A healthy choice! 
CHICKEN OR BEEF….$9.95 
PORK TENDERLOIN….$10.95 

WITH SHRIMP….$12.95 
 

FETTUCCINI ALFREDO….$7.50 
Fettuccini pasta sautéed in creamy  

garlic white wine sauce and topped with  
parmesan cheese. 

WITH GRILLED CHICKEN….$10.50 
WITH SAUTEED SHRIMP….$12.50 

 

SHRIMP & OYSTER DINNER….$16.95 

Battered and fried oysters and shrimp, served with seasoned fries, 
Hawaiian slaw and pineapple  

cocktail sauce. 
 

SHRIMP DINNER….$15.95 
Large shrimp, tempura battered and fried or  

marinated and grilled, served with seasoned fries, Hawaiian slaw 
 and pineapple cocktail sauce. 

 

OYSTER DINNER….$16.95 
Battered and fried oysters from the Pacific Northwest, served with 
seasoned fries, Hawaiian slaw and pineapple cocktail sauce. 

 

TEMPURA CHICKEN DINNER….$8.25 

Tempura battered chicken strips, served with fries and Hawaiian slaw. 

 

 

CHICKEN KAMA IANA….$8.75 
Grilled marinated chicken breast and pineapple, served with sautéed 

broccoli and cabbage and jasmine rice. 
 

THAI SPICY BEEF BOWL….$9.50 (SPICY) 
Yes, It’s Thai Chili Pepper! Marinated flank steak wok-tossed with 

noodles, Napa cabbage and sprouts in a Thai pepper sauce. 
 

THAI SPICY CHICKEN NOODLES….$9.50 (SPICY) 

Wok-tossed chicken, noodles and veggies in a spicy Thai herb sauce, 
topped with roasted peanuts. 

 

PELE’S NOODLE….$10.95 (VERY SPICY) 
“Pele” Goddess of Volcano. “It’s very hot!” Shrimp and chicken 

stir-fried with jalapenos, green & red peppers, and onions in basil sauce 
with fat noodles. 

CRABMEAT VERMICELLI….$12.95 
Crabmeat, smoked bacon, green onions, and 

vermicelli noodles in a sesame garlic soy sauce,served with jasmine rice. 
 

CASHEWNUT CHICKEN….$9.50 
Chicken and roasted cashew nuts stir-fried with 

vegetables in a rice wine and sesame sauce, served with jasmine rice. 
 

CHOYSUEY ANYONE? 

Your choice of meat or shrimp wok-tossed with onions and peppers in a 
sweet & sour sauce and served with jasmine rice. 

CHICKEN OR BEEF….$8.95 
PORK TENDERLOIN….$9.95 

SHRIMP….$10.50 
 

BEEF & BROCCOLI….$9.95 
Stir-fry marinated beef with broccoli, served with jasmine rice and 

teriyaki sauce. 
 

TOFU NOODLE BOWL….$8.95 (SPICY) 
Organic tofu wok tossed with noodles, Napa cabbage and sprouts in a 

Thai pepper sauce. “It’s got a little heat” 
 

VEGETARIAN PLATE….$7.50 
WOK TOSSED VEGETABLES, 

BROCCOLI & CABBAGE, GREEN BEANS, 
TOFU, SPINACH, ASPARAGUS, 

MUSHROOMS AND BEAN SPROUTS. 

CRUNCHY FRIED FISH….$9.50 

Cape capensis battered with Japanese bread crumbs, served with seasoned 
fries and Hawaiian slaw. 

 

GRILLED MAHI-MAHI…..$15.95 
Fresh mahi filet served with Asian wok-tossed veggies and jasmine rice. 

 

SALMON….$14.95 

Grilled, blackened or tempura, fresh salmon, served with Hawaiian slaw 
and red potatoes. 

 

AHI TUNA STEAK….$17.95 
Grilled or blackened fresh Hawaiian tuna, topped with sautéed onions. 

Served with jasmine rice. Chef recommends medium rare. 
 

We add NO MSG to our cooking 
and all dishes contain zero trans-fat. 

“We care about what you eat” 

 



 
 


