
House Salad            $7.25

Caesar Salad            $8.25

Chinese Chicken Salad          $12.25

Hamburger Steak              $15.25

Kalbi Ribs                  $15.25

Honey Dipped Chicken                      $12.25

Hawaiian-Style Fish & Chips                    $12.25

Hibachi Teri Chicken               $10.25

Catch of the Day           $15.25

Chop Steak               $15.25

Hula Style Nachos                     $10.25

Original              $9.25

Cheeseburger                  $10.25

Mushroom & Swiss            $10.25

Garden Burger              $9.25

Fresh Catch Sandwich           $11.25

BLT Sandwich             $10.25

Teriyaki Chicken            $10.25

Kalua Pig Sandwich           $9.25

Tuna Melt                  $9.25

Ruben Sandwich            $10.25

Furikake Crusted Seafood Cake Burger   $15.25

Chef’s Salad      $12.25

Saimin “An old time favorite”        $9.25
Wonton Min “Deluxe Saimin with Wontons”   $10.25

Fresh garden greens topped with cucumbers, tomatoes, onion, and croutons.

Buttery garlic croutons and grated Parmesan cheese on crisp romaine lettuce with creamy Caesar  
dressing.  Add chicken: $9.25  Add shrimp or fi sh: $10.25 

Char Siu (Chinese BBQ) chicken and Soba Noodles on a bed of fresh greens, tossed with Chinese cabbage 
and topped with crispy Won Ton Pi.

Two hearty, all-beef patties served with Hula Shores gravy, sautéed mushrooms and onions.

Marinated short ribs cooked to perfection, and served with Kim Chee.

Lightly breaded chicken thighs, seasoned with our secret recipe and fried to a crisp golden brown. 

Fresh island fi sh, lightly breaded and seasoned with our Furikake seasoning and fried to a crisp golden brown. 

Marinated in our ginger soy sauce and fi re-grilled to perfection. 

Fresh island fi sh prepared to order with one of Hula Shores’ signature sauces: Garlic lemon butter with 
capers, macadamia nut pesto or classic Hawaiian Lilikoi butter glaze.

Thinly sliced sirloin steak with sliced onions, stir-fried with sweet garlic shoyu sauce.

Hula Shores Chili topped with tomatoes, chopped onions, olives and cheddar cheese, on a bed of freshly baked 
nacho chips. Served with salsa, sour cream and guacamole. 

7 oz. choice, lean ground beef, served on a toasted sesame seed bun with lettuce, tomato, onions and dill pickle spears.

7 oz. choice, lean ground beef, topped with choice of cheddar, American or Swiss cheese, and served on a toasted sesame seed bun with lettuce, tomato, onions, and dill pickle 
spears. Make it a Bacon Cheeseburger: $11.25

7 oz. choice, lean ground beef, topped with sautéed mushrooms and Swiss cheese. Served on a toasted sesame seed bun with lettuce, tomato, onions, and dill pickle spears.

A blend of delicious fi re-roasted vegetables in a whole-grain burger, served on a toasted sesame seed bun with lettuce, tomato, onions, and dill pickle spears. Make it a 
Garden Cheeseburger: $10.25

Fresh Catch of the Day, served on a toasted sesame seed bun with lettuce, tomato, onions, and dill pickle spears.

Bacon, lettuce and tomato on white or wheat bread, with mayo. 

Grilled chicken breast glazed with teriyaki sauce, topped with tomato and lettuce on a toasted bun.

Tender, oven-roasted pork, shredded and served atop a hoagie roll with side of our fl avorful barbecue sauce.

Tuna grilled on rye, wheat or white bread, with Swiss or American cheese.

Thin sliced corned beef brisket with sauerkraut, Swiss cheese and Thousand Island dressing, served on grilled rye bread. 

Lump crab meat and shrimp, blended in to a juicy patty and cooked to perfection. Served on a toasted bun with lettuce, 
tomato and onions. 

An 18% gratuity will be added 
to parties of six or more.

Garden fresh lettuce covered with slices of apple-smoked ham, turkey breast, assorted cheeses, boiled eggs 
and tomato wedges.

Soups & Salads

Burgers & Sandwiches

Local Favorites

(served with choice of fries, macaroni salad, tossed green salad, or rice)

(served with steamed veggies and choice of rice, fries or tossed green salad)




