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Hukila

Defirition of do Mix Plet

Pulling from the melting pot of
cultures in Hawar'i here at the
Hukilau, we invite you to taste the
various flavors of true local style
eating. As they say in Hawai’i
when the food is extremely tasty-
“broke da mouth!”
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Served with 2 Sides of your choice: Steamed Rice, Macaroni Salad, Green Salad, or French Fries.

(Upgrade to Garlic Fries for $1.25 extra)
Teriyaki Short Ribs

Tender short ribs marinated in Hukilau's own special teriyaki sauce. A local favorite!
Hukilau Chicken (Sesame chicken)

Tender morsels of chicken thighs lightly battered and fried and tossed in our special teriyaki with sesame seeds.

Aloha Chicken Adobo

Tender chicken thighs simmered in Aloha Shoyu, vinegar and our special blend of Hukilau spices.

Chicken Katsu

“Katsu” style — Panko breaded chicken thighs thighs coated with bread crumbs and lightly fried.
Served with Hukilau's own special katsu sauce.

Chicken Teriyaki

Fresh chicken thighs marinated with Hukilau's own special teriyaki sauce, garlic, ginger, and brown sugar.

Beef Teriyaki

Tender slices of beef marinated in Hukilau's own special teriyaki sauce, garlic, ginger, and brown sugar.

Fresh! Fried or Broiled Mahimahi
The most famous Hawaiian catch — sweet Pacific Ocean white fish. So fresh, it may swim off your plate!

Kimo’s Fresh Grilled Salmon
Fresh salmon marinated with olive oil and herbs, then broiled to perfection!

Kalua Pork and Cabbage Stirfry

A large portion of Hawaiian-style roast pork stir fried with cabbage.

Hamburger Steak
Freshly ground chuck patty, smothered in Hukilau brown gravy and topped with grilled onions.

Da Hawaiian Burrito

Aloha Amigo! Fried rice, Kalua pork, cheese, and fresh salsa wrapped into

one bumbucha roll. Served with our homemade tortilla chips and salsa.

Hukilau Fried Rice (Add $2.00 for two fried eggs or kimchee style)

Fried rice with Kahuna sausage and lots of aloha!

Da Big Bruddah Comho

If you are adventurous try any two of the above together!

(Add $3.00 for combos with short ribs, salmon, or Mahimahi. Da Hawaiian Burrito not included.)

Upgrade to Fried Rice for $2.00 extra

Mauna Kea Loco Moco

An island favorite! A mountain built of three scoops of steamed rice, two juicy burgers and
two fried eggs, topped with our delicious Hukilau brown gravy.

Chicken Katsu Loco Moco

Our delicious chicken katsu with three scoops of steamed rice and two fried eggs,

topped with our delicious Hukilau brown gravy.

Mahi Loco Moco

Fresh Mahimahi, deep fried or grilled with three scoops of steamed rice and two fried eggs,
topped with our delicious Hukilau brown gravy.

Beef Teriyaki Loco Moco

Tender slices of beef teriyaki with three scoops of steamed rice and two fried eggs,

topped with our delicious Hukilau brown gravy.

Big Island Candies Chocolate-Covered Brownie
A kahuna-size brownie from Big Island Candies, topped with vanilla bean ice cream and chocolate syrup.

Da Cookie Monstah

Abow! of bite sized chocolate chip cookies, underneath two heaping scoops of Vanilla ice cream, and
finished off with a monstah size of whipped cream.

Haupia
This coconut pudding is a staple dessert at every hawaiian luau.

Soft Drinks

Coke, Diet Coke, 7-Up, Fruit Punch, Ice Tea, and Lemonade $2.75 (with refills)
Orange, Guava, Pineapple, Grapefruit, and Cranberry Juice $2.75 (with refills)
Coffee or Green Tea $2.50 (with refills)
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Makalo!
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