SIGNATURE
COCKTAILS

del mar

DUKE’S MAI TAI 12
duke’s signature cocktail made with
aloha, fresh hawaiian juices and
two kinds of rums

PAINKILLER 14
koloa gold rum, fresh pineapple,
orange juice and coconut purée

JAKE’S MAI TAIl 16
del mar’s twist on duke’s signature
cocktail, fresh hawaiian juices and

three kinds of rums

SIGNATURE

‘ZUdlklkZ HAWAIIAN PLATES

WEDNESDAY RIB PLATE 15
SERVED ALL DAY heirloom kurobuta pork ribs,

traditional mac salad, jasmine rice,
sambal bbq sauce

AHI PLATE* 15
yellowfin tuna poke, sesame soy
dressing, onion, spicy pickled cucumber
& fresno chili, traditional mac salad,
jasmine rice, nori komi

KALUA PORK PLATE 15§
compart family farms duroc pork,
grilled pineapple, mac salad,

jasmine rice

@ 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.
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*Consuming raw or undercooked foods may increase your risk of foodborne illness.





