
Hoku's 
EKomoMai 

German Fallen Souffle 
Vanilla Ice Cream and Fresh Fruits 

$7.50 

Melting Chocolate Cake 
White Chocolate Ice Cream 

$7.50 

Plum Trio 
Sorbet, Tarte, Compote 

$7.50 

Vanilla Bean Mousse 
Mango Orange Sorbet 

$7.50 

Hoku's Dessert Sampler 
Pastry Chefs Selection of Hoku's Desserts 

$ 7. 50 per person {serves 2) 

Selection of Hawaiian Ice Creams and Sorbets 
Almond Wafer and Seasonal Berries 

$6.50 

* Our Signature Dish 

KAHALA 
MANDARIN ORIENTAL ••-•-' --m• •" """"••-•·• 

HAWAII 

"Sample" Dinner Menu Offerings 
(menu subject to change without notice) 

Today's-Reservations - 739-8780 
Future Reservations - 739-8'{77 



STARTERS 
Peking Duck Spring Roll ... ·,' .· :, 

With Mango, Sunflower Sprouts and Hoisin Sauce 

Thai Green Curry Soup 
With Shrimp and Fresh Fish 

Fresh Oysters on Ice 
Market Selection of the Day, Half Dozen 

Sashime Tarte 
Selection of Fresh Sashimi on Crab Meat/ Cucumber Sushi Rice 

Sashimi & Sushi 
Combination of Ahi & Shiromi Sashimi and California Roll, 
Ebi and Salmon Sushi 

Fresh Island Sashimi 
From our Sushi bar, choice of Hamachi, Ahi, Shiromi, or Salmon 
or a combination of Two 

>1-Hoku's Sampler 
Chefs Daily Selection of Appetizers 

·Potato Crusted Prawns 
With Asian Remoulade 

Kiawe Smoked Chicken Quesadillas 
With Avocado Mousse and Lomi Tomatoes 

Day Boat Scallops and Peppered Beef Tenderloin 
With Organic Big Island Baby Beets and Ponzu A ioli 

Variation of Ahi Tuna 
(Sushi, Tartare, Poke-Mousse, Kiawe Grilled with 
W asabi Cream and Ogo Daikon Salad 

Oxtail Soup 
With Mustard Cabbage, Root Vegetables and Chive Pancakes 

*Tandoori Oven N aan Bread 
Smoked Salmon, Hawaiian Pineapples and Horseradish Dill Naan 

or Vine Ripened Tomatoes, Goat Cheese, Pesto and Basil Naan 

or Spicy Rare Ahi Naan with Tobiko Caviar Naan 

8.95 

6.75 

9.50 

8.95 

14.95 

14.95 

14.95 

12.95 

7.95 

11.95 

12.95 

6.75 

7.95 

SAL ADS 
Salad of Mixed Waimanalo Valley Greens 
Pinenuts, Roasted Tomatoes and Champagne Vinaigrette 

*Tandoori Chicken Salad 
Maui Onions, Tomatoes, Focaccia, Mozzarella, Parmesan Cheese 
and Waimanalo Valley Greens with Balsamic Vinaigrette 

Big Island Baby Romaine Lettuce 
With a Parmesan Tuile and Sourdough Croutons 

MAIN COURSES 
Norwegian Salmon with Gingered Lomi Lomi Tomatoes 
With Kalua Pig and Pickled Kai Choy Roulade 

Steamed Monchong "Hong Kong Style" 
With Shiitake Mushrooms · 

*Grilled Pepper Crusted Rare Tuna 
Daikon Radish, Ginger Sesame. Vinaigrette and Hoku 's Fried Rice 

*Hoku's Bouillabaisse 
With Lobster, Prawn, Day Boat Scallops, Fresh Island Fish and Manila Clams 

5.50 

9.95 

7.95 

26.95 

23.95 

29.50 

28.95 

*Deep Fried Whole Island Fish [ For Two J Per person 32.50 
Fresh Whole Hawaiian Fish with your choice of Sweet and Sour Sauce, Soya Sauce 
or Black Bean Sauce served with Wok Fried Vegetables & Hoku's Fried Rice 

~Grilled Misoyaki Vegetables 
With Taro Gnocchi and Roasted Tomatoes 

Kiawe Grilled Kona Lobster 
With Lemon Herb Butter and Pesto Risotto and Vine Ripened Tomatoes 

Grain-Fed Colorado Rack of Lamb 
Gratinated with Herbs on Tomato Bean Ragout 

Osso Buco and Grilled Day Boat Scallops 
Served with Creamy Polenta 

>I-Our Signature Dishes ~ Vegetarian Dishes 

16.95 

34.95 

29.95 

27.95 


