OPEN DAILY
5:00 PM - 9:30 PM

/) SN
UFfﬁt R

F1& 5K ~9K307

SEAFOOD + KOREAN BBQ

TEPPAN STATION kAT —a>

ROSEMARY HAWAIIAN SALT PRIME RIB
with au jus and horseradish cream
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WHOLE ROASTED CREAMER POTATOES WITH HERBS
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KALBI BEEF SHORTRIBS
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KOREAN RICE CAKES with Portuguese sausage and chili-cream reduction
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BEEF BULGOGI Washugyu super prime beef
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SELF-SERVE GARNISH STATION:
sambal oelek, gochujang, sesame oil, Hawaiian salt, garlic
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HOT BUFFET STATION ih»WVEREAT—2a>

ASIAN GREEN VEGETABLES with snow pea, garlic sauce
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KALUA PIG with roasted Molokai sweet potato and toasted coconut
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LAU LAU with lomi kamuela tomato relish
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ROASTED HAWAIIAN KAMPACHI with tamari ponzu
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BUCCATINI KIMCHI CARBONARA with pancetta, cream, and poached eggs
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KAFFIR LIME FRIED CHICKEN sweet chili and fish sauce glaze
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HAWAII KAl SWEET CORN AND KALE WITH SHIMEIJI MUSHROOMS
flash sautéed vegetable medley with a hint of garlic
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SAUTEED GARLIC SHRIMP AND LITTLE NECK CLAMS
cannellini beans, fresh tarragon and a sake broth
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LECHON BAO BUN AND HOISIN
crispy skin Chinese five spiced roasted pork belly
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PRIME RIB FRIED RICE eggs, onion, garlic, green onion, edamame, tamari
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HAWAIIAN WATERS SEAFOOD CHOWDER clams, local fresh catch, and cream
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WHITE RICE
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DESSERT STATION 7¥—hA7—23r

SOFT SERVE ICE CREAM with sweet & fun toppings
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CHOCOLATE FOUNTAIN with assorted fruits, brownies, sponge cake
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BAKED BRIE with guava jam
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CHEF HENRY'S ROTATING SEASONAL SELECTION OF SWEETS
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live music, friday-satuday:

5:00 PM - 9:00PM
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ALASKAN SNOW CRAB LEGS (CHOICE OF STEAMED AND CHILLED)
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GOOSEPOINT OYSTERS with cocktail sauce, mignonette
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AHI POKE with Maui onions, scallions, ogo, inamona
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SHRIMP COCKTAIL prawns poached in citrus and lemongrass
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MADE TO ORDER TEMAKI HANDROLL
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SASHIMI DUO: AHI & KAJIKI/NAIRAGI with shoyu, wasabi, pickled ginger
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CALIFORNIA ROLLS with spicy mayo and tobiko
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ASSORTED NIGIRI: SHRIMP, AHI, HAMACHI
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COLD BUFFET STATION ®/:WBRHEAT—2a>
PIPIKAULA POKE
halved cherry tomatoes, red onion julienne, chili flakes, chopped cilantro
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CHILLED TOFU with chili-garlic sauce and green onions
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HOUSE MADE LOMI SALMON
salted salmon, tomatoes, green onion, and Maui sweet onion
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FRESH POI
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TRUFFLED MAC SALAD
rIaZRAKOTHOZYSH

CHILLED BROCCOLI SLAW
blanched broccoli, shredded carrots, shredded red cabbage, orange segments,
sesame oil and seeds, toasted sunflower seeds
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GRILLED ANTIPASTI VEGETABLES
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BUILD YOUR OWN: SOMEN | WAIPOLI MIXED GREENS | SOBA SALAD
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Dressings: soba dressing, somen dressing, sesame ginger dressing, ranch
RLyS>d: PR e IorSv—50F

Toppings: cucumbers, Ho Farm cherry tomatoes, spun carrots, spun beets,
assorted local radishes, tamagoyaki, chikuwa, nori, green onions,
croutons, bean sprouts
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JAPANESE TSUKEMONO TRIO (shibazuke, kyurizuke, fukujinzuke)
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Waikik's newest |0‘'au: enjoy our menu with a cultural
experience about the art of lei shared through authenic
Hawaiian music and hula. Sunday - Thursday.
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PLEASE BE MINDFUL OF FOOD WASTE. WE RESERVE THE RIGHT TO CHARGE FOR EXCESSIVE FOOD WASTE. 90 MINUTE DINING TIME LIMIT. MENU ITEMS AND PRICE SUBJECT TO CHANGE.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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https://naleialoha.com/
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