
 

 

 

 

 
 
 

T S TUESDAYS 
enjoy local favorites from the hawaiian islands! 
2:30PM - CLOSE  | AVAILABLE IN THE BAR ONLY 

local style potstickers 
all-natural duroc kalua pork, maui onion, ponzu dipping sauce 16 

mushroom fries 
sliced portobello mushrooms, buttermilk batter, fried crispy, 
sriracha yuzu aioli 14 

crab & macadamia nut wontons 
guava plum sauce 17 

duke’s mac nut & herb crusted fresh fsh 
parmesan panko dusted lemon caper butter, herbed jasmine farro rice, 
seasonal vegetables 29 

korean sticky ribs 
crispy compart family farms duroc pork ribs, spicy gochujang glaze, 
fresh herbs, lime 14 

hula-rita coconut mojito 
astral blanco tequila, li hing mui powder, a tasty blend of koloa coconut rum, 

fresh sweet & sour, agave, passion fresh lime juice, cream of coconut, 
fruit juice 15 and mint 15 

ginger hoku 
pau vodka, ginger beer, mango purée, 

fresh lime juice, fresh mint 15 

Gluten Conscious - these items are prepared with gluten-free ingredients. However, our kitchen prepares items with 

common allergens including wheat, dairy, eggs, soy, sesame, peanuts, tree nuts, fish, and shellfish. Please inform your 

server of any allergies. 
JDM 051126 *Consuming raw or undercooked foods may increase your risk of foodborne illness. 


