
If you have any concerns regarding food allergies, 
please alert your server prior to ordering.
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STARTERS
HAWAIIAN STYLE NACHOS	 $11
Huli Chicken, Kalua Pork, Portuguese Sausage &
Chili Pepper Cheese Sauce

GRILLED LOCAL VEGETABLES	 $7
Eggplant, Zucchini, Mushrooms,
Organic Extra Virgin Olive Oil & Fresh Herbs

KAUA‘I ANGUS SLIDERS	 $11
Cheddar, Bacon & Mighty Mo Sauce

FRIED WING DINGS	 $10
Vegetable Sticks & Ranch Dressing

SIZZLING MONGOLIAN BEEF	 $13
BBQ Beef & Vegetables

MARRIOTT BURGER	 $12
Cheddar Cheese, Bacon & Fries

FRENCH DIP	 $15
Sliced Roast Beef, Au Jus & Allie’s Horseradish

HAWAIIAN STYLE PIZZA	 $11
Maui Gold Pineapple, Mozzarella, 
Canadian & Regular Bacon

SUNDRIED TOMATO, EGGPLANT	 $11
& BASIL PESTO PIZZA	

SOUPS AND SALADS
PORTUGUESE BEAN SOUP	 $8
Jalapeno Cornbread

NIGHTLY HOME-STYLE SOUP	 $7

KAUA‘I FRESH FARMS LETTUCE MIX, 	 $8
TOMATOES & CUCUMBER	
Creamy Lilikoi Papaya Seed Dressing

KAUA‘I ARUGULA,TOMATOES,	 $10
WATERMELON, & PINE NUTS	
Balsamic Syrup, Extra Virgin Olive Oil

HAWAIIAN  FISH CAESAR	 $16
Grilled Fresh Catch, Romaine, Shaved Parmesan & 
Eggless Caesar Dressing

CLASSIC CAESAR	 $9
Romaine, Shaved Parmesan & Grilled Bread



Hungry for freshly made sushi?
Ask for our Toro Tei menu.

SIMPLY FRESH
Fresh Baked Breads, Buttermilk Mashed Potato or 

Steamed Rice & Wok Fried Vegetables

*Dishes Subject to change based on availability*

MAINS
Freshly Baked Bread, Wok Fried Vegetables,
Buttermilk Mashed Potato or Steamed Rice

CHOICE STRIPLOIN STEAK	 $30
Parsley Butter & Hamakua Mushrooms

KONA & ALAE	 12 oz cut  $28
SALT CRUSTED PRIME RIB	 14 oz cut  $32
Allie’s Horseradish Sauce & Au Jus

WINE BRAISED BONELESS SHORT RIBS	 $25
Burgundy Sauce

KAUA‘I ANGUS MEATLOAF	 $19
Bacon Wrapped, with Country Gravy

CHICKEN MARSALA	 $22
Oregano, Mushrooms & Marsala Sauce

PAN ROASTED CHICKEN BREAST	 $22
Lemon Rosemary Au Jus

SEARED MAHIMAHI 	 $28
Basil Macadamia Nut Butter

TI LEAF STEAMED OPAH & LUP CHEONG	 $28
Cilantro Ginger Pesto

CRAB CRUSTED NARAIGI	 $28
Pineapple Salsa

FARM RAISED PACIFIC SALMON	 $27
Pan Seared, with Alii Mushrooms, Asparagus &
Caper Butter

3610 Rice Street
Lihue, Kaua'i, Hawaii 96766



Prices subject to prevailing tax. For groups of
8 or more, an 18% gratuity will be added
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Kukui’s proudly supports our local community 
of growers and suppliers both here on Kaua’i 
and throughout the state. 95% of our fresh 
herbs are grown by our Executive Chef in 
Wailua Homesteads where the abundant 
rain and rich soil enhances our dishes 
with their varied fragrances and taste. We 
thank you for your patronage and support 
of our local community. A Hui Hou!

MIX PLATES
NAKA’S TEISHOKU	 $29
Shrimp Tempura, Pickled Vegetables, Assorted 
Sashimi, California Sushi, Teriyaki Beef & Steamed Rice

LUAU PLATTER	 $27
Kalua Pork, Huli-Huli Chicken, Lomi Salmon, 
Haupia, Coconut Glazed Sweet Potatoes, &
Pulehu Hawaiian Fish

NOODLES
GLUTEN-FREE SHRIMP PAD THAI	 $22
Rice Noodle, Spicy Chili Sauce & Sprouts

GLUTEN-FREE VEGETARIAN PAD THAI	 $19

CHICKEN CHOW MEIN	 $18
Stir Fry Chicken Breast & Vegetables, Flavored with 
Sesame Oyster Sauce

SEARED SALMON PENNE	 $26
Boursin Cheese & Seafood Sauce

MOZZARELLA STUFFED MEATBALLS	 $19
Linguine Pomodoro

SWEETS
LECHE FLAN & KULA STRAWBERRIES	 $8
Creamy Caramel Custard 

KAUA’I LAPPERT’S ICE CREAM	 $7
A Variety of Flavors

KAUA‘I TARO COBBLER	 $9
Topped with Lappert’s Ice Cream

CHOCOLATE LAULAU	 $10
Flourless Cake, Haupia & Chocolate Mousse,
wrapped in Filo & baked to order 

KUKUI’S MACADAMIA NUT CREAM PIE	 $8
Koloa Rum Scented Cream, Macadamia Nut 
Shortbread Crust, Brittle & Tuile


