
Hukilau Power Breakfast Plate - $6.95
Two island eggs and style choice of portuguese sausage, or bacon, white rice or Paniolo potatoes
Big Kahuna Breakfast Plate - $7.95
Two poi pancakes, two island eggs any style, choice of portuguese sausage, 
or bacon white rice or Paniolo potatoes
Kalua Pork Hash Breakfast - $7.50
The king of hash! Kalua pork hash, two eggs any style, white rice or Paniolo potatoes
Adobo Fried Rice Breakfast - $8.95
Our famous pork adobo fried rice, two island eggs any style, choice of portuguese sausage, or bacon
Three Egg Omelet - $7.75
Not once, not twice but three times an omelet! Your choice of any two items served with 
white rice or Paniolo potatoes, mushrooms, tomatoes, spinach, cheese, bacon, portuguese 
sausage and ham. Add .75 for each additional item
Prime Rib Chili and Cheese Omelet - $7.75
Served w/ white rice or Paniolo potatoes
Fresh Fruit Platter - $5.75
1/2 papaya served w/ medley of fresh fruits and seasonal berries
Macnut Crusted Stuffed French Toast  - $7.50
Stuffed with a Marscapone filling and fresh strawberries, topped with a Tahitian Vanilla 
Whipped Cream and more fresh strawberries.
Poi Boy or Buttermilk Pancakes - $6.95
Poi or buttermilk pancakes with your choice of portuguese sausage, or bacon
Menehune Short Stack - $4.50
Short and ono! Two poi or buttermilk pancakes with your favorite syrup
Breakfast Wrap - $6.50
Our famous adobo fried rice, scramble eggs, Portuguese sausage and cheese 
wrapped up in one neat package
Japanese Breakfast Bento - $12.95
A traditional Japanese breakfast consisting of Miso soup, Salmon shioyaki, Nori, Ume, 
Tamagoyaki and an assortment of tsukemono
New York Steak & Eggs - $10.95
Short 4 oz New York Steak done to your taste and eggs any style, white rice or Paniolo potatoes
Loco Moco - $6.95 (try’em with fried rice! add $1.50)
A 1/3 hamburger patty topped with two eggs any style and gravy over white rice.
Banana Pancakes - $7.75
A banana lover’s dream with a stack of Banana pancakes topped with our own butterscotch 
banana sauce.
French Toast - $6.95
Traditional French Toast topped with Tahitian Vanilla whipped cream with your choice of meats.
Ham & Eggs Breakfast - $6.95
Slices of ham served with eggs any style, white rice or Paniolo potatoes.

• Fresh baked scone of the day - $1.95
• Toast - $1.25
• ½ Papaya - $2.95
• Kalua pork hash - $3.95
• Bacon, portuguese sausage - $3.50
• Spam, Ham, Turkey Bacon, Arabiki Sausage - $3.50
• One egg - $1.50
• Two  eggs - $3.00
• Fried rice - $2.75
• Substitute with fried rice - $1.50
• Adobo fried rice - $2.25

• Illy Coffee w/ free refills - 2
 • Juices / Fruit Punch - 2.5
    Orange Juice, Guava, Apple, Cranberry, Pineapple, Grapefruit, Tomato

• Iced tea - 2.5
• Milk - 2
• Hot Chocolate - 2.5
• Hot Tea - $2.50
• Soft drinks - 2.5
    Coke, Diet Coke, Sprite, Lemonade

Menu prepared by Executive Chef: Jason Takemura • General Manager: Ken Takahashi

Seared Tofu Poke Cakes - 7
Seared tofu poke cakes with mandarin chili butter sauce
Crispy Shrimp and Lobster Potstickers  - 9
Crispy shrimp and lobster dumpling with miso yuzu butter sauce
Spicy Ahi with Mashed Avocado - 9
Spicy ahi with mashed avocado, chili sesame aioli served with taro chips
Pan Seared Lump Crab Cakes - 9
Pan seared lump crab cake with roasted pepper remoulade
Crispy Rock Shrimp and Kalua Pig Spring Roll - 8
Rock shrimp and kalua pig spring roll with mandarin chili sauce

Asian Chicken Salad - 10 - Half 7
A fresh bed of asian slaw topped with chicken, crispy noodles and sesame ginger vinaigrette

Warm Maui-Wowie Spinach Salad  - 9 - Half 7
Warm spinach salad with shaved Maui onion, vine ripened tomatoes, blue cheese, toasted 
almonds, with pancetta balsamic basil vinaigrette
Hukilau Poke Salad - 11
Fresh ahi, butter lettuce, avocado, Maui onions, vine ripened tomatoes, cucumber, 
lotus root chips with ponzu vinaigrette
Cajun Chicken Cobb Salad - 10 - Half 7
Cajun chicken salad with bacon, avocado, egg, croutons, and tomato

Grilled Chicken Caesar Salad - 9
Marinated grilled chicken breast, romaine hearts and sourdough croutons  

Side Caesar Salad - 6
Romaine hearts and sourdough croutons.  

Mixed Green Salad - 6
Local Vine-ripened tomatoes, Maui Onions, candied pecan vinaigrette

 
 

Prime Rib Chili - 7
Prime rib chili with warm corn bread
Soup Du Jour - 6
Please ask your server for our soup of the day

  * All sandwiches served with fries or Caesar salad
Portobello Mushroom “Katsu” Sandwich - 10
Breaded deep fried portobello mushroom with Brie cheese, roasted peppers, grilled onions, 
and a sun dried tomato spread
Marinated Grilled Chicken Sandwich - 10
Marinated grilled chicken sandwich with country ham, basil and smoked Provolone. Served with 
roasted tomato caper aioli
Prime Rib Melt - 11
Prime rib on a toasted baguette with melted Swiss cheese, caramelized onions, and horseradish cream

Hukilau Burger - 12
Half pound Kobe burger topped with bacon, lettuce, tomato, avocado, fried onions and chipotle aioli

Grilled Blackened Mahi Burger - 10
Grilled blackened ahi burger with lemon caper remoulade

Grilled Teriyaki Steak Sandwich  - 11
A delicious grilled marinated skirt steak topped with truffle blue cheese aioli
ESPN’s Sports Animal Barbeque Burger - 11
A 1/3 pound burger with cheese, mango barbeque sauce stacked high with crispy bacon & onion rings

    

Da Hukilau Bento - 16
Please ask your server for today’s bento of the day
Teriyaki Grilled Salmon - 14
Teriyaki grilled salmon with li hing mui wasabi sauce
8oz. Grilled NY Steak with Port Wine Demiglace - 16
A tender, grilled NY steak with Port Wine demiglace, mashed potatoes and roasted vegetables
Oriental Steamed Fish - 15
Oriental steamed fish with braised bok choy and sizzling ginger sauce
Sticky Red Wine Braised Short Rib - 16
Served on a bed of Mashed Potatoes and drizzled with Truffle Cream
Miso Butterfish - 15
Miso butterfish with stir fried vegetables and white rice
Shitake Mushroom and Boursin Stuffed Chicken Breast - 13
Shitake mushroom and boursin stuffed chicken breast w/ truffle kabayaki butter mashed potatoes 
* Brown rice can be substituted upon request 

Seafood Linguini - 16
A melody of the sea including fish, mussels, calamari and shrimp with zesty tomato sauce. 
Roasted Veggie Pasta with Spicy Tomato Sauce - 13
Our roasted veggie pasta with a spicy tomato sauce-roasted mushrooms, asparagus, zucchini and 
tomatoes topped with smoked Provolone

Huki-Wing Platter - 12
1 ½  lbs of our delicious Huki-wings. Choose just one or all of them together!
• Buffalo wings w/ blue cheese buttermilk dressing
• Habanero mango BBQ wings
• Garlic wings w/ spicy ko chu jang sauce
Garlic Salt and Pepper Shrimp - 11
Five large, head-on Pacific Blue Prawns 
Seared Tofu Poke Cakes - 7
Mandarin Chili Butter Sauce
Hukilau Ahi & Avocado Poke - 9
Fresh local Ahi, avocado, ogo, Maui onions, w/inamona drizzle and taro chips
Crispy Shrimp and Lobster Gyoza - 9
Served with a Chili Ponzu Sauce
Pan Seared Lump Crab Cakes - 10
With roasted pepper remoulade
Crispy Calamari - 9
Polenta-dusted Calamari with Chinese Long Bean and Chili Lime Dressing, Curried Slaw
Crispy Rock Shrimp and Kalua Pig Spring Roll - 8
With Mandarin chili sauce
Kim Chee Kal Bi - 10
Kim Chee-marinated Short Ribs with Ko Chu Jang Sauce and Ume Rice
Trio of Kobe Sliders - 12
-Chipotle Bacon burger topped w/ pepperjack cheese
-Mushroom stuffed burger topped with Blue Cheese & truffle oil
-BBQ burger w/ grilled onions and cheddar cheese
8oz. Pupu Style “Pulehu” NY Steak - 16
Tender pulehu style NY steak over sweet sauteed onions 
Spicy Garlic Edamame - 5
Basket of Fries - 4
Truffled Fries with Asiago Cheese - 5
Prime Rib Chili Cheese Fries - 7
Chef’s Choice Sampler Platter - 14

    

Asian Chicken Salad - 10 - Half 7
A fresh bed of asian slaw topped with chicken, crispy noodles and sesame ginger vinaigrette
Warm Maui-Wowie Spinach Salad  - 9 - Half 7
Warm spinach salad with shaved Maui onion, vine ripened tomatoes, blue cheese, toasted 
almonds, with pancetta balsamic basil vinaigrette
Hukilau Poke Salad - 11
Fresh ahi, butter lettuce, avocado, Maui onions, vine ripened tomatoes, cucumber, 
lotus root chips with ponzu vinaigrette
Grilled Chicken Caesar Salad - 9
Marinated grilled chicken breast, romaine hearts and sourdough croutons  
Side Caesar Salad - 6
Romaine hearts and sourdough croutons.  
Mixed Green Salad - 6
Local Vine-ripened tomatoes, Maui Onions, candied pecan vinaigrette

Prime Rib Chili and Cheese - 7
Warm Corn Bread
Hukilau Soup of the Day - 6
Please ask your Server for Today’s Soup of the Day

Miso Butterfish  - 17
White Rice, Stir Fried Vegetables
12oz. Grilled Ribeye Steak  - 24
Local Big Island Rib Eye Steak with Sauteed Mushrooms Mashed Potatoes, Truffle Porcini Cream
Gorgonzola Pork Chops - 19
Gorgonzola-crusted Pork Chop with Caramelized Maui Onion Balsamic Sauce Mashed Potatoes
Seared Ahi over Mushroom and Edamame Risotto - 18
Seared fresh Ahi served over mushrooms and edamame risotto with truffle edamame cream

Teriyaki Salmon - 16
Li Hing Mui Wasabi Sauce
Oriental Steamed Fish - 17
Braised Bok Choy, Sizzling Ginger Sauce

Hukilau Honolulu
Executive Centre

1088 Bishop Street Lower Level (Under Longs)
Honolulu, Hawaii 96813

PH: (808) 523-3460 FAX: (808) 523-3462
ken@dahukilau.com

Open breakfast Monday-Friday from 6:30-10AM
Lunch Monday-Friday from 11AM-2PM

Happy Hour 3-6PM
Dinner Monday-Saturday from 4-9PM Huki-Hour Halftime

at Downtown’s Best Kept Secret
Daily Happy Hour 4:30-6:30

Monday - Saturday
$3 DRAFT BEERS & $3 HOUSE WINES

$3 FLAVORED MARTINI SPECIAL
APPLE, LICHEE, POMEGRANATE, CHOCOLATE

50% OFF SELECTED APPETIZERS!!!

Hukilau Burger - 11
Half pound Kobe burger topped with lettuce, tomato, avocado, fried onions and chipotle aioli
Create your own unique burger: Sauteed Mushrooms - 2, Cheese - 1 
(Provolone, Swiss, Pepper Jack, Cheddar, Blue Cheese) Bacon - 2, Avocado - 1




