Alohalable

WAIKIKI

DINNER MENU

PUPUS&SMALL DISHES

[POKE]

I3LAND AHI PORE

RBY I ODRT
SASHIMI GRADE TUNA, TOSSED WITH GREEN ONION, ONION, SEAWEED,
SEA ASPARAGUS AND HOME MADE POKE SAUCE.

oALMON LEMON PORE

H—FEYOLEVRYT
LOMI-LOMI STYLE SALMON, TOSSED WITH TOMATO, ONION, CUCUMBER, AND
ORIGINAL LEMON SAUCE AND CHIMICHURRI SAUCE

oCALLOP GINGER-LIME POKE

REFDSA LYY v—Ryr
FRESH SCALLOPS TOSSED WITH ONION, SEA ASPARAGUS, FISH ROE, SLICED LIME
AND HOME MADE GINGER-LIME POKE SAUCE.

ALOHA TOFU PORE

NTAETANEBEY—T RANTHADKRY
10CAL MADE TOFU TOSSED WITH ONION, SEA ASPARAGUS SEAWEED, EDAMAME, AND

| $28.00

| $18.00

| $17.00

| 1800

PORE 3AMPLER

Ky O3@ED(FE - $—F> - KEF)
ASSORTED WITH AHI, SALMON AND SCALLOP

>

[APPETIZERS]

oPICY PICKLED PINEAPPLE

NAFTYyTOEVEEIIILR

ORIGINAL PICKED PINEAPPLE WITH TALAPENO PEPPER

| 5650

PIPIKAULA (HAWAIIAN BEEF TERKY)
EEAYSEREL—TD v —F—)
EDAMAME

IHTX

KRALUA PORKE WITH CABBAGE

ANTR=DF v Y
STIR-FRIED CABBAGE AND SMOKED PORK WITH BBQ SAUCE

CLASSIC GARLIC SHRIMP (8PC) | $18.50

| $6.50

SEA 3ALT $6.00
GARLIC ~ $6.50

| $12.00
I v oRA-Uy o a) T
$QTLEYNG =D ZNA S —FUAEEAHE
MOCHIKO FRIED CHICKEN | $15.00
ADD DIPPING SAUCE (+52)  RANCH / TERIYARI / BUFFALO / BBQ
FRENCH FRIES
GARLIC  $8.50
RALUA PORK NACHO9 | 318.00
ANTR=UFFazx
CILANTRO, BBQ SAUCE, AND SALSA
[SALAD]
| $12.00
USFINESNARDY 54
TOPPED WITH FRIED GARLIC, CRISPY BACON, POACHED EGG AND WARM VINAIGRETTE DRESSING
TAZYRATHIH
TOPPED WITH CHICKEN, CRISPY BACON, AVOCADO, HARD BOILED LOCAL EGG, BELL PEPPER,

CHANGES FLAVORS (+$2) LEMON BUTTER OR SPICY CHILLI
EFABBIF 7SI RFF>
SEA SALT $§750
TS50 RRT R
KALUA PORK, GUACAMOLE, SOUR CREAM, BELL PEPPER, MELTED CHEESE, OLIVES,
ORIGINAL SPINACH SALAD
7
HAWAIIAN COBB SALAD | $13.00
LOCAL TOMATO AND BLUE CHEESE. SERVING WITH ORIGINAL COBB DRESSING.

MAIN DISHE

[OUR SIGNITURE]

@ ROBE STYLE SUPREME LOCO MOCO | $24.00

JLI7LO03FD

TWO MOUTK-WATERING PATTIES OF KOBE-STYLE BEEF ON SHORT GRAIN RICE. DEMI
GLACE SAUCE WITH MUSHROOMS AND ONIONS. TOPPED WITH TWO SUNNY SIDE UP EGGS

% NOI TOPPING SET
< FRIED ONION + MAC 3ALAD >

RING SIZE LOCO MOCO | $35.00
¥4 -03€D0
FOUR MOUTH-WATERING PATTIES OF KOBE-STYLE BEEF ON THE LARGE RICE. DEMI GLAZE
SAUCE WITH MUSHROOMS AND ONIONS. TOPPED WITH TWO SUNNY SIDE UP EGGS.
TI3ARAZA I AOZHSH
9350

VEGAN 10CO MOCO | $25.00

Ja—HA>-O03FD
BEYOND MEAT PATTY, JUST EGG, PICKLED CAULIFLOWER, RED CABBAGE COLESLAW,
TOFU & SEA ASPARAGUS, HEMP SEED, PLANT BASED GRAVY SAUCE AND RICE.

"~ SPECIAL TOPPINGS

C "'3‘}3’
FRIED ONION BACON '

J54kgzay 9200 7Y #30
MAC SALAD 5 0 MELTED CHEESE 7 09
IRAO=H%S

CHANGE TO GARLIC RICE
AVOCADO H—1) 9951 ANESE

TRAR

$5.00

MIX POKE BOWI
SyUR R WITH ORIGINAL POKE SAUCE

FURIKAKE RICE BOWL TOPPED WITH AHI, SALMON, TOFU, EDAMAME, SEA ASPARAGUS,
TOMATO, CUCUMBER, GREEN ONION, FISH ROE, ONION, HEMP SEED AND RADISH SPROUTS.

GRILLED MAHIMAHI | 937.00
veveons ) WITH COCONUTS CURRY SAUCE

LOCAL CATCH MAHI-MAHI AND 2PC SCALLOPS SERVED WITH COCONUTS CURRY SAUCE.

COMES WITH COUSCOUS AND CAULIFLOWER RICE.

[FROM MAUKA]

BIG_ISLAND L0CO BURGER | 52800

100% BEEF ORIGINAL PATTY INCLUDED ONION & FLOUR, DOUBLE PATTIES! SERVED WITH
BRIOCHE, AVOCADO, CHEESE, BACON, OVER-MEDIUM EGG, FRIED ONION, BBQ SAUCE AND
GRAVY SAUCE.

GRILLED PORR CHOP3 | $57.00 | $28.00war sus

K=o F3v 75 U)L WITH PINEAPPLE CHIMICHURRI 3AUCE AND
BALSAMIC VINEGAR

30US VIDE 100Z PORK CHOPS WITH PINEAPPLE CHIMICHURRI SAUCE AND BALSAMIC VINEGAR.
SERVED WITH COUSCOUS AND CAULIFLOWER RICE.

MOUNTAIN BEEF RALBI GRILL

E—T7ALEDBHIRT VIL~EATEYRAY RXZA )L~
SERVED WITH GARLIC RICE, CORN AND WATERCRESS

HAWAIIAN GINGER RID EYE STEAR| $47.00

UITARF—F
907 RIB EYE STEAR SAUTEED WITH ONION AND LOCAL MUSHROOM. HOMEMADE HAWAIIAN
GINGER SAUCE ON SIDE.

| $2800

"~ SIDE MENU
GRILLED ASPARAGUS
TANTHADT UL

GRILLED CORN

a—->

$5.50

$5.50

GARLIC RICE $5.50

A=Vv o312

$5.50

KEIKI MENU

KIDS UNDER I12YEARS OLD AND UNDER
COMES WITH FRENCH FRIES, FRUITS, GUMMY AND RIDS DRINK.

KID3 LOCO MOCO PLATE

FyX-OJ€E37L—H

RID3 PASTA PLATE

FYX =M —ZRZANTTa4—TFL—F

| $13.00

< KIDS DRINK >
ORANGE JUICE / GUAVA TUICE
PINEAPPLE TUICE / APPLE JUICE
COKE / DIET CORE
SPRITE / GINGER ALE

=

SWEETS MENU
"OREQ" TIRAMISU

FLADT1 IR
HOME MADE TIRAMISU WITH OREO

FROZEN MUD CHOCOLATE CARE

FaaAL—bk Ty RAT
WITH CHOCOLATE SAUCE, ALMOND NUTS AND COCOA POWDERS

BASQUE CHEESE CAKE

NROF—R7r—%
WITH MANGO SAUCE

L0CAL MADE ICE CREAM

NIAETFARZ Y=L (N=Z5 /) <>d— / UUIA)
( VANILLA / MANGO / LILIKOI )

| $1000
| $1000

| 311.00

| $5.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu.



Alohalable

WAIKIKI

DRINK MENU

TROPICAL COCKTAIL

@ WHOLE PINEAPPLE PINA COLADA | 52500

WHITE RUM, COCONUT CREAM, FRESH PINEAPPLE, BLENDED WITH ICE, POURED
IN A WHOLE PINEAPPLE BOWL

10CO TREASURE

O3-bLYv—
WHITE RUM, COCONUT RUM, VELVET FALERNUM, COCONUT WATER, COCONUT
TAPIOCA BOBA, LIME POURED OVER ICE IN A COCONUT CUP

ALOHA MAI TAI

AN IT1TEA

MAHINA DARK RUM, WHITE RUM, GRANDMARNIER, APEROL, PINEAPPLE TUICE,
GUAVA TUICE, LIME TUICE

FRESH PINEAPPLE BLUE HAWAII | $16.00

IJLwsanNtd+yTILOTIL—NTA
WHITE RUM, VELVET FALERNUM, FRESH PINEAPPLE BLUE CURACAO

LAVA FLOW | $17.00

WHITE RUM, COCONUT CREAM, FRESH PINEAPPLE, STRAWBERRY PUREE,

MOJITO | $16.00

TE—+H
WHITE RUM, FRESH MINTS,BROWN SYRUPLIME TUICE AND 30DA.

BEER
ALOHA BLONDE ALE (TAP)

FTON-TOYRI-IL

oEASONAL ROTATION (TAP)

FHREOELOEBE -

HIRER 5 DREAM [PA
IN SPECIAL COLLABORATION (CAN)

NAA—=Z - RU—LIPA

| $9.00
| $9.00

| $8.00

BIG WAVE GOLDEN ALE (BOTTLE) | $7.50

Evsorz—7-d-IL7FYI—)

ORION BEER (BOTTLE)
TAPANESE OKINAWAN RICE LAGER

FUAY-E-L

BUD LIGHT (BOTTLE)

NEZA b

| $9.00

| $6.50

XPLEASE ASK THE STAFF ABOUT OUR BOTTLE WINE LIST

| $9.50

WINE
CABERNET SAUVIGNON

ANLRY—EZT>

PINOT NOIR

e/ /7=

| $9.50

CHARDONNAY

vl Rx

| $3.50
JAUVIGNON BLANC

vV—eEZ3avIisv

JPARKLING WINE

AN=0VTTA>

| $950
| $1000

| $1700

| $1600

G
CLASSICS
WITH LOCAL TWISTS

LILIROT MOTITO | $17.00

JyUaq - EE— R
WHITE RUM, VELVET FALERNUM, LILIKOICPASSIONFRUIT) SYRUP, LIME JUICE

MAUI GINGER MULE | 314.00

ROA DOy vy—Ia-)l
MAUI PAU VODKA, GINGER BEER, LIME TUICE

MANOA PINEAPPLE MIMOSA

RIT7«Z=RFR-NAFvTILIEY
MANOA HONEY PINEAPPLE MEAD, PINEAPPLE JUICE

MANOA ORANGE LILIROI MIMO3A | $10.00

RV =R - AL2DUUIAMZEY
MANOA HONEY LILIKOI MEAD, ORANGE TUICE

BEER COCKTAIL
FRESH PINEAPPLE BEER

IJLyanNat+yFILE—)L
ALOHA BLONDE ALE, FRESH PINEAPPLE PULP TUICE

GUAVA BEER CHELADA

JTF7NE=I - FrF—4
ALOHA BLONDE ALE, GUAVA TUICE, LI HING MUI POWDER

NON-ALCOHOLIC COCKTAIL
WHOLE PINEAPPLE VIRGIN PINA COLADA

ASERAFYTLDN—DY - EZ v A5 —4 l$2300

VIRGIN MAI TAl | $11.00

N=U> 1581

VIRGIN BLUE HAWAII

N=T2 - TI—=NDA

VIRGIN LILIKOI MOTITO

A=Y -yyao-Ee—t

| $1000

| $8.50

| $850

| $11.00
| $12.00
VIRGIN LAVA FLOW

N=T2 s Z/N 70—

| $13.00

LEMONADE & TEA & COFFEE

| $650

| $700
| $750

| $750
| $5.00

| $5.00
| $5.00

HOMEMADE LEMONADE

R—LXAR - LER—R

JoTRAWBERRY LEMONADE

Z2hORY— LER—F

PLANTATION ICED TEA

TS50 75=23Y TARATA—

ARNOLD PALMER

7=/ILEN—=T—

TROPICAL ICED TEA

cOEAIL - VAT 1 —

COFFEE ICE/HOT

d-t— FAR ) Ay

HOT BLACK TEA

FL%&

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu.



