Poké

(appetizers)

Poké: (pronounced “POE-Kay”) Hawaiian word that means “to slice, or cut into pieces.”

Da Hukilau’s poké selections are tossed with Aloha™ shoyu, sesame oil, onions, chili flakes and when available,
fresh limu (seaweed). To turn up the heat, ask for Spicy style and have your poké tossed with our spicy mayo sauce!

Ahi

(Fresh or Seared)

11

Tako

(Octopus)

Pupus

(appetizers)

Spam Musubi

Salmon
Avocado
Fresh Tofu

11

Mixed

12

Mixed

13

(2 choices)
(3 choices)

3

Yes, Spam! Hawaiians know the secret. A grilled slice of teriyaki glazed Spam with rice wrapped in nori.

Hukilau Garlic Fries
6
Grilled Portuguese Sausage
6
Fried Shrimp ( 7 pieces)
9
Edamame ($1 more for spicy, garlic or sesame style)
6
Pele’s Spicy Buffalo Wings (salt & pepper or garlic styles also available)
Kalua Pork Sliders ( 3 pieces)
9
Kalua Pork Cheese Quesadilla (beef or chicken also available)
7.5
Kalua Pork Cheese Fries or Nachos (add chili for $2)
7.5
Garlic Popcorn Chicken
8
Hukilau Pupu Platter
17

8

Choose any 3 items: Hukilau sesame chicken, garlic chicken, Pele wings, Spam musubi, poké,
sausage, or edamame.

Aloha Served Here!

Da Hawaiian Luau Plate

17

Da Hukilau Poké Dinner

16.5

Our traditional luau style dinner. Includes pork lau lau, lomi lomi salmon, kalua pork, rice and mac salad.

Ono Specials

Your choice of any style poké (ahi, tako, salmon, avocado or tofu - mix 2 for $1, mix 3 for $2), served with rice, mac
salad, and Spam musubi.

Fresh Poké Bowl (served over rice)

14.5

Your choice of any style poké (ahi, tako, salmon, avocado or tofu - mix 2 for $1, mix 3 for $2) and a side choice of
mac salad, kim chee, lomi lomi salmon, or namasu (pickled cucumbers).

Clam Ramen

15

Fresh clams in a garlic butter broth topped with green onions.

Hukilau Saimin Soup

13

Hukilau Fried Saimin

14

Saimin noodles accented with Spam, cabbage and fishcake in a shoyu broth with a side of green onions and kim chee.
Saimin noodles pan-fried with Spam, Portuguese sausage, fishcake, egg, cabbage and onions, topped with green onions
and sesame seeds. Served with a scoop of mac salad.

Curry Rice (chicken katsu or additional $4 for shrimp)
Spicy Fish Tacos
14.5

13

Our fresh catch with cabbage, avocado, and salsa wrapped in flour tortillas with our spicy taco sauce.

Combo!
Entrees

Served with mac salad
& 2 scoops of white rice
(add $1 for brown rice
or $2.5 for fried rice)

Da Big Bruddah Combo (create your own combination!)
If you are adventurous, try any two of the below entrees together!
(Additional $3.50 for short ribs and $3 for seafood or loco moco.)

Hukilau Short Ribs

18.5

20

Three strips of tender, center cut beef ribs marinated in Hukilau's own
special sauce. A local favorite!

Mahi Mahi Plate (served fried or grilled)

16.5

The most famous Hawaiian catch, a sweet Pacific Ocean white fish. (Try our mahi loco moco style for $2 more!)

Grilled Salmon

16.5

A fresh salmon filet, seasoned and grilled to perfection!

Fried Pork Chops

15.5

Two center cut, bone-in pork chops, lightly seasoned and pan-fried to a golden brown, served with a side of brown gravy.

Loco Moco (burger patties, chicken katsu, beef teriyaki, spam, or kalua pork)

14.5

An island favorite! A mountain built with your choice of meat layered on a bed of steamed rice, topped with two fried eggs
and covered with delicious brown gravy. (Pick 2 meats and make it a loco combo for $2.50 more!)

Beef Teriyaki

14.5

Thin slices of marinated top sirloin, grilled then dressed with our special teriyaki sauce.

Katsu Chicken (Classic or spicy Pele style) 14

Two filets of fresh chicken thighs coated with panko bread crumbs and fried.

Teriyaki Chicken

14

Hamburger Steak

13.5

Marinated chicken thigh filets, grilled and topped with our house teriyaki sauce.
Two of our specially seasoned ground beef patties, grilled and topped with sautéed onions and brown gravy.

Kalua Cabbage

13.5

Ginger Chicken

13.5

A large portion of Hawaiian-style slow-roasted pork, stir fried with cabbage.
Bone-in chicken thighs marinated in a ginger soy sauce and fried in a crispy breading.

Sesame Chicken (spicy Pele style also available)

13.5

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

Garlic Chicken

13.5

Aloha Chicken Adobo

13.5

Chicken thigh pieces fried in a light crispy breading and tossed in our special garlic sauce.
Three bone-in chicken thighs braised in Aloha™ shoyu, vinegar and our special blend of spices.
* An 18% gratuity charge will be assessed for parties of 6 or more people.

Da Hawaiian Burrito

13.5

Fried rice, kalua pork and fresh salsa wrapped up into one bumbucha roll, served with tortilla chips and house salsa.

Hukilau Fried Rice (Add $2 for two fried eggs and $2 for kimchee style)
Fried rice with Kahuna sausage, mixed veggies and lots of aloha!
Also available with Spam, bacon, chicken, or tofu! (Vegetarian available)

Salads

Dressing of your choice
served on the side:
papaya seed
ginger vinaigrette
bleu cheese
ranch
1000 island

Poké Salad

13

14.5

Your choice of any style poké (ahi, tako, salmon, avocado or tofu - mix 2 for $1, mix 3 for $2) with fresh veggies on
a bed of greens.

Sesame Chicken Salad

13

Da Hawaiian-style chicken salad with Hukilau chicken topped with tomatoes, cucumbers, carrots, and cilantro.

Teriyaki Chicken Salad

13.5

Strips of grilled chicken marinated in our own special teryiaki sauce with veggies and cilantro on a bed of fresh greens.

Tofu and Avocado Poké Salad

14.5

Fresh tofu, avocado, or combination of both, poké-style on a fresh bed of tossed greens. (Vegetarian)

Burgers &
Sandwiches

Served with
mayonnaise
and your
choice of:
french fries
macaroni salad
green salad

Extras:
$.75 cheese
$1.50 avocado
$1.50 bacon
$1.50 garlic fries
$1.50 onion rings

Breakfast
(served all day)

Hukilau Burger (add Teriyaki Pineapple style for $1)

12

Made with one of our house pressed, specially seasoned ground beef patties on a toasted sesame seed bun.
(Vegetarian available)

Garden Island Burger

11.5

A vegetable patty burger served with lettuce, tomatoes, and onions on a toasted bun. (Vegetarian)

Mahi Mahi Sandwich (served grilled or fried)

14.5

Ono Hawaiian white fish. Served on sliced sourdough with lettuce, tomatoes with a side of tartar sauce.

Shrimp Burger (Choice of tartar or cocktail sauce)

12.5

Panko breaded shrimp with slaw on a toasted bun with a choice of tartar or Hukilau cocktail sauce.

Aloha BLT Sandwich (add fried egg for $1)

Big Breakfast Combo

11.5

13

Your choice of Kalua pork, Portuguese sausage, or Spam served with 2 strips of bacon, 2 fried eggs (cooked to order)
and 2 scoops of steamed rice.
(upgrade to fried rice for $2.50, upgrade bacon to a 2nd meat choice for $3)

Hukilau Breakfast Burrito

13

A scramble of eggs, kalua pork, and onions topped with cheese and salsa, wrapped in a flour tortilla, alongside
crispy tortilla chips and house-made pico de gallo salsa.

Omelet or Scrambles

13

Your choice of kalua pork, sausage or spam in an omelet or scramble with a side of rice. (Vegetarian available)
(upgrade to 2nd meats choice for $2 )

* An 18% gratuity charge will be assessed for parties of 6 or more people.

Sides

Hukilau chili bowl

9.5

(made with Portuguese sausage and ground beef)

fried rice

7.5

kalua pork

7.5

pork lau lau

8

taco

7

(mahi mahi, fried shrimp, chicken, beef, or kalua pork)

curry

6.5

lomi lomi salmon

5.5

Spam (3 pieces)

6

bacon (3 strips)

3.5

1 egg / 2 eggs

1/2

kim chee

5

french fries

5

onion rings

5

chips & salsa
noodles

4

4

mac salad (2 scoops)

3

steamed rice (2 scoops)
brown rice (2 scoops)
pineapple slices
avocado
tofu

2
2.5

3.5

3
4

Soft Drinks & Beverages

2.75

(with refills)

Coke®, Diet Coke®, Sprite®, Shirley Temple, fruit punch,
lemonade, Arnold Palmer, iced tea, hot green tea, coffee

Specialty Drinks & Juices

2.75

fruit iced teas : mango • passion fruit • plantation
strawberry lemonade
juices : guava • pineapple • orange • grapefruit • cranberry

Hawaiian Sun®

3

Pass-O-Guava • Lilikoi Passion
* An 18% gratuity charge will be assessed for parties of 6 or more people.

