
ISLAND STYLE

SPICY SHORTRIB BAO cucumber, daikon, sichuan peppercorn sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21 

FRIED WHOLE CATCH OF THE DAY sweet and sour sauce.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 54

BBQ PORK RIBS guava barbecue sauce, coleslaw, potato mac salad.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 39

WOK NOODLES chopped pork, bok choy.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28

SPICY SHRIMP STIR FRY cashew nuts, red jalapeños, pineapple .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 36

APPETIZERS

SESAME GLAZED MEATBALLS grass fed beef, pork, ginger scallion relish.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16 

ICEBERG BLT WEDGE point reyes blue cheese, thick cut bacon, house ranch dressing (for two) (GF).. . . . . . . . . . . . . . . . . . . . . 32

CRISPY EGGROLL umami bomb chili sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15

KOREAN CHICKEN WINGS chili sauce, pickled radish.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

AHI POKE yuzu, shiso, scallion, radish sprouts, maui onion. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19

GARLIC KAUAI PRAWNS napa cabbage, black vinegar aioli  (GF).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21

CRAB CAKES mango salad, sunflower seeds, lemon vinaigrette.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 22

KALE SALAD almonds, apples, green goddess dressing  (GF).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16

MIXED GREENS beet root, cucumber, corn, island goat cheese, turmeric cider vinaigrette  (GF) (V). . . . . . . . . . . . . . . . . . 15

TRUFFLE FRIES sea salt, truffle aioli (V). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14

MAINS

ROASTED CHICKEN sautéed garlic spinach  (GF).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 38

CHEF’S BURGER aged gouda, bacon jam, cabbage, pickles.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27

THAI STEAK SALAD cucumber, butter lettuce, herb dressing.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 32

GRILLED PRIME NEW YORK STEAK (12 OZ.) roasted mushrooms, watercress salad, la hiki steak sauce.. . . . . . . . . 58

MISO GLAZED BLACK COD warm quinoa, corn, macademia nuts, organic vegetable salad.. . . . . . . . . . . . . . . . . . . . . . 43

CHINA TOWN STEAMED SNAPPER bok choy, rice  (GF).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 48

FRIED CHICKEN SANDWICH maple dijon sauce, butter lettuce, dill pickles.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26

SURF & TURF 5 oz. filet, lobster tail, lobster mashed potato, charred pineapple chimichurri  (GF). . . . . . . . . . . . . . . . . . 68

VEGGIE BURGER alii mushroom and beet patty, goat cheese, arugula, mint yogurt  (v).. . . . . . . . . . . . . . . . . . . . . . . . . . . 25

La Hiki uses the freshest produce, meats and seafoods from local farms, markets 
and waters supporting  our island community and a healthier lifestyle.

(GF) gluten free (V) vegetarian

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

chef’s favorites



12OZ BOTTLED BEER
BIKINI BLONDE, MAUI BREWING CO. (abv 5.2%) 9
crisp and clean

COCONUT PORTER, MAUI BREWING CO. (abv 6.0%) 9
robust dark ale, hand roasted, coconut and mocha

LONGBOARD ISLAND LAGER, KONA BREWING CO. (abv 4.6%) 9
smooth and refreshing

BIG WAVE GOLDENT ALE, KONA BREWING CO. (abv 4.4%) 9
light body with tropical flavor and aroma

LAVAMAN RED ALE, KONA BREWING CO. (abv 5.6%) 9
malty with strong caramel notes

BUD LIGHT (abv 4.2%) 7

HEINEKEN (abv 5.0%) 8	

SAPPORO (abv 4.9%) 9

22OZ BOTTLED BEER
BALLAST POINT SCULPIN IPA, SAN DIEGO, CA (abv 7.0%) 20
golden amber, notes of pineapple and citrus

BALLAST POINT VICTORY AT SEA, SAN DIEGO, CA (abv 10.0%) 20
bold dark roasted coffee, malts, vanilla, hints of chocolate

LANIKAI BREWERY IPA, OAHU (abv 8.1%) 17
hoppy and sweet

LANIKAI BREWERY PORTER, OAHU (abv 6.5%) 17
malt, chocolate and coffee, sweet notes

WINES

BUBBLES  glass / bottle

PROSECCO, ENZA  | veneto, italy  12 / 59

VEUVE CLICQUOT “YELLOW LABEL”  | reims, france  27 / 135 

WHITE  glass / bottle

SANCERRE , DOMAINE CHOTARD | loire valley, france  25 / 114 

SAUVIGNON BLANC, MOHUA | marlborough, new zealand  15 / 65 

CHARDONNAY, CHALK HILL | sonoma coast, california  17 / 75 

RIESLING, FRITZ HAAG | kabinett, mosel, germany  26 / 116

PINOT GRIGIO, BENVOLIO | friuli, italy  11 / 50 

ROSÉ  glass / bottle

ROSÉ, DOMAINE DE FONTSAINTE | corbières, france  16 / 73 

RED  glass / bottle

CABERNET, AVALON | napa valley, california  16 / 73

MALBEC, FAMIGLIA BIANCHI | mendoza, argentina  15 / 66 

BORDEAUX BLEND, NEWTON CLARET | napa valley, california  27 / 123 

MERLOT, PASO CREEK | paso robles, california  18 / 77

SHIRAZ, 3 RINGS | barossa valley, australia  21 / 93

PINOT NOIR, GACHOT-MONOT | burgundy, france  30 / 135 

PINOT NOIR, GLORIA FERRER | napa valley, california  19 / 88

COCKTAILS 
BACKYARD MAI TAI  17
bacardi 8 años gran reserva, disaronno, curacao, calamansi 

LYCHEE MARTINI  16
grey goose vodka, lychee, vermouth 

EAST MEETS WEST  15 
bombay sapphire east gin, aperol, pink peppercorn,
yuzu, cucumber 

KTV OLD FASHIONED  16
spiced peanut infused bourbon, hawaiian honey,
six spice bitters 

SIAMESE TWINS  16
basil hayden’s bourbon, 5 spice syrup, lemon, thai basil 

O.G. PASSION  16
ketel one vodka, coconut, p.o.g. juice

SAKE
JUNMAI
KITAYA “PLEASUREFUL FAMILY”  |  180ml  20  /  720ml  78
BUNRAKU NIHONJIN NO WASUREMONO  |  300ml  53

JUNMAI GINJYO
BUNRAKU “JAPANESE PUPPET SHOW” | 300ml  56

JUNMAI DAIGINJYO
BUNRAKU | 720ml  167
TOMIO HANAICHIRIN “A FLOWER” | 180ml  36

SPARKLING SAKE
KITAYA AI NO HIME SPARKLING SAKE | 180ml  42

HOT SAKE
GEKKEIKAN SAKE | 180ml  12

SOJU / SHOCHU 

GEKKEIKAN SHOCHU BARLEY  72
TY KU SOJU  70

(bottle)

MILK SHAKES 

CHOOSE YOUR FLAVOR:

STRAWBERRY

FRENCH VANILLA

MISO BUTTERSCOTCH

OREO COOKIE

BULLEIT BOURBON

BAILEY’S IRISH CREAM
OR OLD LAHAINA RUM

ADD | 6 each

12


