
2440 KUHIO AVENUE PHONE: 922-5555 

THE DELMONICO 

STEAK 

from the eye of the 

RIB. 

fiYs 

APPEYIZEBS 
"Pacific" Shrimp Cocktail . . . . 
"Gulf" Shrimp Cocktail . . . . . 
Crabmeat Cocktail . . . . . . . 
"Hy's" Seafood Tray - (For Two) 
Nova Scotia Smoked Salmon (Lox) 
Fresh Oyste,,; . . . . . . . . . 
Oysters Rockefeller en Casserole . 
Baked Oysters with Escargot Butter . . . . . . . . . . . . . . . . . . . 
Scampi Ala "Blue Fox" . .. . ... . ....... . . ... .. . .... . 
Deep Fried Calamari 
Sashimi . . . . . . . 
Steak Tartare . . . . . 
Escargot (French Snails) . 
Mozzarella Marinara . . 
Barbecued Ribs - Starter 
Potato Skins with Bacon and Cheddar . 
French Fried Zucchini Sticks. . . . . 

Chefs Soup of the Day . 
Onion Soup Gratine' 
Chilled Gazpacho . 
Chilled Vichysoisse . 

SOUPS 

SALADS 

"Hy's" Salad of the Day - if A1s Carte 
Caesar Salad (For Two) . . . . . . . . 
Greek Salad with "feta" Cheese . . . . 
Spinach Salad "Hot Bacon Dressing" (For Two) 
Mr. Baggins' "Seafood Delight" . 
Chopped Beefsteak Tomato and Onion 
Almond Chicken Salad ala Marilyn 

ACCOMPAJx!,ME!{_,W 

4.95 
5.95 
8.50 
8.95 per 
6.50 
6.50 
6.95 
6.95 
7.50 
5.25 
6.95 
6.50 
6.75 
5.25 
5.75 
3.75 
3.75 

2.50 
3.95 
3.25 
3.25 

2.95 
5.75per 
S.75 
5.75per 
6.95 
3.75 
5.75 

Fresh Mushrooms Saute' . . . . . . . . . . . . . . 3.25 
French Fried Onion Rings . 2.50 
Potato Pancakes (Latkes)with Sour Cream or Apple Sauce. 3.75 
Bearnaise Sauce 2.00 
Broccoli en Hollandaise 3. 75 
Spinach Etuve . . . . 3.00 

Remember .. . GOOD FOOD TAKES TIME TO PREPARE 
7.50 Minimum Plate Charge Per Person 

Favored by 

"stockmen'' 

who know their 

A "CHARCOAL BROIL" SP.ECIALTY HOUS.E 
==:. === I === ==11==:.1 

All entrees Include any roup or Hy's salad of the day ond our spec/al 
&easoned toasts. You may select either a baked potato, a twice-

boked pototo. potatoes O"brien. steak fries or rice. 

~WY0RK8m/P 
9 oz . . 

13 oz .. 
18 oz . . 

17.95 
20.95 
23.95 

TBO~ 
(PORTERHOUSE) 

20 oz. . .. • . . 22.95 

SIRLOI}{_, 
(BONELESS CUT) 

10 oz .. 
lS oz .. 
20 oz .. 

7 oz . . 
11 oz .. 

"WEO~Y" 

15.95 
17.95 
20.50 

18.50 
20.95 

Only served at Hy's - A specially prepared 13 oz. N. Y. 
broiled in his unique "Steakhouse" Sauce. 
Order yours Rare to Medium - ONLY GREAT . 
For smaller appetites (9 oz.) . 

21.95 
19.50 

BEEF BURGUNDY 
Tenderloin Strips saute'd lightly 

with a Hint of Garlic and Imported 
Herbs - then Simmered in Our 

Burgundy Wine Sauce with Pearl 
Onions and Fresh Mushrooms. 

13.95 

STEAK TERIY AKI 
A gift of the Traditional Orient to 

Steak House Dining. 
Broiled "New York Steak" Marinated 

in our own Teriyaki Sauce and 
Accompanied by Mound of Rice 

and Vegetable Saute' 
18.50 

FILET OF BEEF 
"WELLINGTON" 

Stuffed with a Foie Gras, 
and Mushroom Duxelle, 

baked in very light Pastry -

21.50 

FILET MIGNON 
"SHISHKALIKS" 

Cubes of Tenderloin on Skewers 
with Some Really Tasty Tidbits 

Between - All on a Bed of Rice, 
Marinated with a Special Sauce -

We recommend it 
13.50 

ROAST RACK OF LAMB 
"KIAWE BROILED" 

Prepared with 
Robust Herbs and 
Served with Fresh 

Vegetables and 
Rice Pilaf 

22.00 

LAMB CHOPS 
We say it again 

The sweetest meat is near the bone 
Rarely served as thick and crisp as 

done on Hy's broiler 
A Satisfying Dinner 

17.50 

CHATEAUBRIAND 
Filet Mignon for Two People or More - Served surrounded 

with Mushrooms and a Bouquet of Fresh Vegetables. 
Sliced at Your Table and Served with "Sauce Bearnaise" 

23.00 Per Penon 

PEPPER CORN 

STEAK 

N. Y. kneaded 

with Pepper Corns 

and 

glazed with our 

Pepper Steak sauce. 

The most flavorful 

steak of all. 

Tryit ­

you'lllike il 

19.95 

..eSEAF00DS--.. 
SCAMPI SICILIAN 

A traditional dish of the Roman Countryside 
You'll be pleasantly surprised at the tenderness and flavour 

of these quality Shrimps. 
17.50 

LOBSTER AMERICANA 
Tender morsels of Lobster, Mushrooms and Shallots in a rich 

Thermidor cheese sauce. Fresh Basil and Brandy makes 
this dish even better 

26.50 

... HY'S FRESH CATCH .... 
Prepared Delicately with our Favorite Island Recipes -

Broiled, Saute'd, Poached, or Baked, Ask your Waiter about 
Our Special Toppings. 

Market Price 

OPAKAPAKA 
We think this is the finest of all the marvelous fresh fish 

in Hawaii (when available). 
Simply prepared but the sauce is a secret we were taught locally. 

Market Price 

WBSTER TAIL 

If Lobster is your preferrence, then this large Broiled Tail 
will give you the best feed of finest Lobster Meat. 

Dip it in our Melted Browned Butter (garlic'd if you wish). 

25.95 

FETTUCCINE PRIMAVERA 
Pasta and Garden 
Fresh Vegetables 

Simmered in a 
Delicious Cream Sauce. 

10.50 

CHICKEN ALA JACSON 
Broiled Chicken Breasts Laced with 

Our Chers Secret Sauce--A 
Combination of Escargot Butter, 
Fresh Tomatoes and Mushrooms. 

13.50 

"BABY" BACK RIBS 
Finest Baby Back 

Pork Ribs. 

VEAL PICCATA 
The very best Wisconsin 
milk fed Veal very lightly 
cooked in Lemon, Butter 
and Wine. Served with 

Barbecued with 
our own 

"Sweet Hot Sauce" 
12.50 

ROAST LAMB INDIANNE 
Lamb Loin baked in Light Pastry 

with Ground Veal, Chicken, 
Mushrooms and Imported Spices. 
So Popular as a "Special", we had 

to put it on the menu. 

23.50 

~coMBO'S--.. 

delicately seasoned 
Zucchini. 

15.95 

STEAK 'N LOBSTER PLATE STEAK AND SCAMPI 
A Chunk of Boneless Sirloin and 
a Broiled Lobster Tail Make this 
a Surprisingly Delightful Blend 

24.50 
With Filet or N. Y. 3.95 extra 

Aged Sirloin Charbroiled and Paired 
with Our Delicately Seasoned 

Scampi. What Could Taste Better! 
20.95 

STEAK NEPTUNE 
A Filet Mignon Steak "Butterflied" and Broiled to Your 
Desire - Topped with Crab Meat, Spears of Asparagus 

and a Dash of Sauce Bearnaise 
20.95 

Coffee. Tea, Milk, Sanka . . . . . • . . . • . _ . . . . . . . . . . 1.00 
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