
Opening
Menu

11:00 am - 8:00 pm

Light bites

Local favorites

Avocado Toast  

Grilled multigrain bread, Romesco 
sauce, avocado, and goat cheese, 
topped with two sunny side up 
organic eggs 

$14

Bulgogi Bowl  

Choice of chicken or beef, 
julienned kimchee, gochujang 
(red chili paste) glaze, green 
onions, and toasted sesame 
seeds, served over white or 
brown rice 

$16

Korean Pork Sliders 
(3 pcs)
 
Soy-marinated pork, kimchee, 
gochujang (red chili paste) 
glaze, and crispy fried shallots, 
sandwiched in King’s Hawaiian 
sweet rolls 

$14

Gyoza (6 pcs) 

Choice of minced pork or chicken 
dumplings topped with ginger soy 
chili sauce, served over shredded 
Napa cabbage slaw 

*vegetarian and vegan option 
available 

$13

Ahi Avocado Tower

Layers of ahi poke cubes and 
fresh avocado slices stacked 
on crispy, fried won ton chips, 
topped with sesame oil, soy, 
toasted sesame seeds, and 
sweet chili sauce  

$24

Hamachi Kama  

Deep fried yellowtail collar, 
served with chili ponzu and 
namasu (daikon radish and 
carrots)   

$22

Garlic Butter Kauai 
Prawns

Kauai prawns tossed in garlic, 
white wine, shallots, lemon juice, 
butter, and American parsley, 
served with toasted crostini    

$22

The Lookout Wings
(8 pcs)  

Crispy chicken wings, olive oil, 
garlic, and house seasoning, slow 
roasted to a golden brown in a 
pizza oven    

$18

Ahi Poke  

Ahi poke, limu (seaweed), sesame 
oil, shoyu* (soy sauce), shaved 
sweet onions, chili pepper, green 
onions, and toasted sesame 
seeds, served over house Napa 
slaw 

*tamari option available 
(gluten-free) 

$24

Local-Style Fried Rice  

Fried rice, SPAM, bacon, 
Portuguese sausage, sliced 
kamaboko (fish cake), and onions 
topped with a sunny side up egg 
and green onions  

$14

Loco Moco  

House made local beef patty 
served over white rice, topped 
with brown gravy, two eggs any 
style, and mac salad* 

*upgrade to fried rice for $5  

$18

Caesar Salad   

Romaine lettuce, creamy Caesar 
dressing, croutons, and shaved 
Parmesan cheese   

$12

Pizza

Margherita Pizza*      

House made marinara, fresh 
mozzarella finished with olive oil 
drizzle, diced Hamakua tomatoes, 
and chiffonade sweet basil     

$17

Sicilian Pizza*        

House made marinara, 
pepperoni, Genoa salami, 
Capicola, Italian sausage, and 
shredded mozzarella, finished 
with Italian seasoning      

$21

Roasted Brussels 
Sprouts Pizza*         

Romesco sauce, pancetta, 
caramelized onions, ground 
Italian sausage, roasted Brussels 
sprouts, and fresh mozzarella, 
finished with balsamic glaze       

$18

*Vegan options available

Charred Brussels 
Sprouts  

Crispy, caramelized Brussels 
sprouts tossed in house seasoning, 
topped off with chopped candied 
walnuts, pancetta, and a balsamic 
glaze drizzle 

*vegetarian and vegan option 
available 

$14



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food-borne illness.

sodas

draft beer 15oz.

Coffee and tea

Canned and 
bottled

Juices

Keiki

sides

GRILLED CHEESE 
AND TOTS   $12

Cola $4
Diet cola $4
lemon lime $4
root beer $4
ginger ale $4

Lipton iced tea $4
tropical iced tea $4
hot tea $4
fresh kai coffee $4
cold brew $4
 kai coffee 

Heineken $7
bud light $6
ace pineapple cider $7
white claw $6
 Black Cherry
athletic brewing $7
 low alcohol beer 
mananalu $4
red bull $4
red bull sugar free $4

Modelo Especial $8
 Pilsner
Honolulu Surf  $9
 Sessionable 
 IPA 
Kona Black Sand $9
 Porter 
Kona Fire Rock $9
 Pale Ale 
Lanikai Party Wave $9 
 Pilsner 
Maui Bikini Blonde $9
 Lager 
Maui Big Swell $9
 IPA 
Kirin Ichiban $9
 Japanese Pilsner 
Rogue Dead Guy          $10
 Ale 
Waikiki Hana Hou $9
 Wheat 
Michelob Ultra $8
 Light Lager 
Pacifico $8
 Pilsner

orange $4
apple $4
cranberry $4
pineapple $4
lemonade $4
pog $4
(passion, orange, guava)

Brown rice  $2

white rice  $2
Mac salad  $3

Chicken fingers 
AND TOTS   $12

*Includes choice of fountain drink

Desserts

White Chocolate 
raspberry cheesecake

Topped with raspberry drizzle 
and fresh raspberries

$12

Salted caramel 
topped cheesecake

New York style cheesecake 
topped with salted caramel and 
powdered sugar

$12

Pani popo

Sweet roll baked in coconut 
cream sauce

$9

Vegan and 
Vegetarian

Farmers Market 
Fried Rice

Seasonal vegetables, onions, 
green onions, house fried rice 
sauce, and brown rice, topped 
with crispy tofu 

$14

Crispy Tofu Salad  

Crispy tofu, Napa cabbage, 
shaved sweet onions, grape 
tomatoes, limu (seaweed), green 
onions, red bell peppers, shaved 
radish, local mixed greens, 
shelled edamame, and creamy 
soy dressing* 

*Tamari soy dressing available  

$19

Deep Fried Vegan 
Ravioli     

Ravioli stuffed with spinach and 
Portobello mushrooms, served 
with Romesco sauce and topped 
with chiffonade sweet basil    

$17

Garlic Soy Edamame    

Steamed soybeans lightly 
seasoned with garlic and shoyu* 
(soy sauce)  

*tamari option available 
(gluten-free)   

$8

Crispy Tofu Poke      

Coated and fried firm tofu, shaved 
sweet onions, green onions, grape 
tomatoes, cucumber, toasted 
sesame seeds, and shoyu* (soy 
sauce) served over house Napa 
slaw 

*tamari option available 
(gluten-free)   

$19

* Free Refills *


