
Hawaiian Grill      Sushi Bar
   

Burgers/Sandwiches
Includes fries. Cheddar cheese fries 
add 1.75   Extra fry sauce .50
*Please allow additional time for burgers/chicken to 
grill. Each patty is handcrafted, and made fresh to order

*Da Big Tiki Burger 12.95
10 oz. Fresh Grilled hand-made to order teriyaki 
style burger. Topped with real cheddar cheese 
slice, crisp tempura onions, smoked bacon, 
avocado, grilled pineapple, lettuce, tomato, 
mayo on a brioche bun

*Grilled Teriyaki Burger 9.95
A fresh flavorful 8 oz. hand-made-to-order burger 
served with real cheddar cheese, lettuce, tomato, 
and mayo on a brioche bun

*Grilled Teriyaki Chicken Burger 9.75
Grilled Hawaiian marinated chicken, real cheddar 
cheese, lettuce, tomato, mayo on a brioche bun

Crispy Chicken Sandwich  9.25
Home made crispy chicken breast fillet, 
avocado, lettuce, and tomato on a brioche bun, 
and a side of home-made ranch

Hawaiian Mahi Mahi Fish sandwich 
10.95
Lightly breaded panko style Mahi deep 
fried to a tender crisp, lettuce, and lemon 
garlic tartar sauce on a brioche bun.

Kalua Pork Sandwich 9.25
Slow cooked pulled roast pork prepared 
island style stuffed in a brioche bun.
Includes side Hawaiian bbq sauce

Grilled Hawaiian Teriyaki Chicken 11.25
Tender marinated boneless chicken thighs, grilled 
and topped with teriyaki glaze. Mac salad included. 

Grilled Hawaiian Teriyaki Beef 16.95
Thin slices of top sirloin tender beef grilled 
to perfection. Mac salad included.

Da Mix Plate 14.95
A combination of grilled teriyaki chicken, top sirloin 
sliced beef,and roast Kalua pig, served with a side 
of  Mac salad.

Shrimp Tempura 17.95
Traditional Japanese style lightly battered large shrimp fried
to a light golden crisp. Served with tempura vegetables, 
and special dipping sauce. (4 large)

Loco-Moco  10.95
Island-favorite dish with a thick grilled 8 ounce hand made
fresh hamburger patty,  *two eggs over easy, stacked on a 
generous scoop of rice, loaded with gravy
(*Indicate if you want your eggs cooked through)

             Entrees
Choice of Steamed rice, fried rice, or fries. *Add a side green or 
mac salad for $2.95
Additional charge for extra sauces .50 - 2.50 
(Note: Loco moco dish and curry dish already comes with steamed rice)

*Island Grilled Salmon w/ mango 18.95
Grilled salmon basted with a light citrus pineapple 
glaze, accented with mango salsa. Served with 
side of steamed vegetables
*Please allow additional time for fresh grilled salmon to cook

Coconut Shrimp 2 pc 6.95
Lettuce wraps - chicken or tofu 10.95 

                (addtl. lettuce .50 ea)
Vegetable Tempura 8.95

Gyoza (Asian pot stickers 6 pc) 5.95
Shrimp Tempura Starter 2 pc 6.95

Edamame (soybeans) 4.95
Hiyashi Wakame- Asian seaweed salad 7.95

Vegetarian Crisp Spring Rolls (2) 3.95
Manapua (steamed pork buns-2) 4.75

Classic Spam Musubi (2 pc) 5.95

Appetizahs

Da Pineapple Chicken 12.95
Flavorful chicken dipped in batter, fried to a tender crisp,
served with a sweet and tangy pineapple sauce, and 
tempura veggies

Coconut Shrimp Platter 16.95
Special homemade batter makes this signature coconut 
shrimp entree light, crispy, and flavorful. Served with guava 
dijon mustard sauce. (5 med.)

Oivin’s Plate 15.95
Slow cooked roast pork (kalua pig), grilled teriyaki chicken, 
and Hawaiian mahi mahi served with side of bbq sauce 
and tartar sauce

Micah’s Mix 15.95
Pineapple chicken katsu (Sweet/tangy pineapple sauce over 
crispy chicken cutlet), roast Hawaiian kalua pork, and 
coconut shrimp.Served with side of Hawaiian bbq sauce and 
guava dijon mustard sauce

Bento Plate Special 15.95
Grilled teriyaki chicken, 3 pc gyoza, 
5 pc Hawaii sushi roll (aka Calif. roll), 
Shrimp tempura, tempura vegetables, and 
dipping sauce 
Grilled sirloin tip teriyaki beef Bento Plate - 17.95
Roast Kalua Pork Bento Plate - 16.95

Gyoza Entree 13.95
12 crispy pastry (pot stickers) filled with pork and 
vegetables, served with a tangy dipping sauce

Hawaiian Curry on Steamed Rice
Smooth flavorful curry sauce with a mild spice, 
and coconut milk to make this a favorite island dish. 
Curry has potatoes, carrots, and onions. 
Chicken 10.25, Vegetarian 9.95, 
Beef 12.75, Kalua Roast Pork 10.25

Sesame Chicken Strips 11.95
Crisp and golden with a light honey sesame 
glaze. Served with tasty guava dijon mustard 
dipping sauce

Hawaiian Mahi Mahi 15.95
Tender, moist mahi mahi dipped in batter 
& panko bread crumbs, then deep fried 
to a golden crisp.  Served with in-house 
tartar sauce, with side of tempura veggies

Kalua Pig Plate 11.50
Hawaiian style slow cooked pulled roast 
pork, served with side of gravy or 
Hawaiian bbq sauce and mac salad

Chicken Katsu 11.95
Lightly breaded hand made to order- crispy 
chicken breast served with side of tonkatsu 
(Asian bbq) dipping sauce
Add curry on katsu 2.75
add pineapple sauce on katsu 1.95

Specialty Salads
 

Aloha Crispy Chicken Salad   12.50
Sliced tender crispy chicken breast with selected 
fresh greens and veggies, fresh pineapple bits 
with wonton crunchies
*Grilled chicken available 

*Seared Ahi Tuna 
& Avocado Salad  14.95
Pan-seared pepper crusted tuna and avocado, 
sliced and placed on a bed of romaine lettuce, 
cucumber, red cabbage, carrots, green onions. 
Side of sesame ginger dressing
*(The Ahi Tuna is partly seared with center 
of tuna being raw)


