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Spam Musubi
classic — grilled Spa‘p glazed in teriyaki sauce, layered over sushi rice, andWrapped
crisp nori. The perfect’pandheld bite of sweet, salty, and savory flavors.
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P / - Taro pple |
" Crisp taro chips served with a vi ineap ing v ppical sweetness and a touch of

grllled sh
refreshing,
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hamburger patty over stex{:i rice, topped with a rich
-side-up egg. Comfort food, island style. ‘
7.50
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A hearty Hawaiian favorite featuring a j

brown gravy and a sun
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™ . Huli Huli Chicker .
T grilled chicken marinated in a sweet and smok ple- gmger‘a.ze Juicy, ‘vorful and
,'; ssed with the tas aloha.
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A creamy island classic made with tender |
Pineapple ger Glazed Carro

' Simple, comforting, ane
ropical glaze of pineapple and fres
of sweetness and warmth.

yailan Macaroni Salad
caroni, shredded carrots, and ssin
erfectly paired w

’ ~ Sweet baby carrots tossed in

eating a bright balance
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a drizzle of -
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Pineapple UpsideSDiwn Cake

| ayered with caramelized pineapple and cher
- ﬁesmtlbly tropical.
) . $6.50
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hellfish, or eggs may incr%e your !sk of foodborne illness, especiall
anyone in your party has a food allergy or dietary restriction, as all i

"Consuming or undercooked meats, pc
certain medi onditions. Please inform
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