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& ISLAND TACOS &
SERVED ON WARM FLOUR TORTILLAS
JERK CHICKEN Grilled jerk chicken, pineapple
salsa, cabbage slaw, spicy aioli
KALUA PORK Slow roasted pork, pickled onions,
cabbage slaw, pineapple salsa

BLACKENED MAHI Blackened mahi,

mango salsa, cabbage slaw, lime crema

COCONUT SHRIMP cCrispy coconut shrimp,

pineapple salsa, cabbage slaw, spicy aioli

CARIBBEAN SEAFOOD SOUP
/ Shrimp, fish, scallions, bell peppers,
" carrots, herbs in a rich broth

COCONUT CHICKEN SOUP
Coconut milk, chicken, mushrooms,
red bell pepper, cilantro
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<5 POKE BOWLS &

SERVED OVER SUSHI RICE

AHI POKE Ahi tuna, avocado, cucumber,
edamame, seaweed salad, green onion,
spicy mayo, furikake

SALMON POKE Salmon, mango, avocado,
cucumber, red onion, seaweed salad,
ponzu sauce

TOFU POKE Marinated tofu, avocado,
cucumber, edamame, carrot, seaweed

salad, sesame ginger dressing
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Extra’Protein’s ol By a0 3.00 I
1 Avocado p ’\
Pineapple Salsa ............c........ 1.50 :
Spicy Aloli 282 T 1.00 |
| Extra Salicel i Suse e gy h . |
Gluten Free Tortilla ................. .50 |
Extra Rige SN 5150 j[
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22 [SLAND SOUPS$%

SERVED WITH A LIME WEDGE |
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% ISLAND PLATE LUNCHES &%

SERVED WITH STEAMED RICE
AND MACARONI SALAD

Make it a mini plate with one side for $13.99
i JAMAICAN JERK CHICKEN 16.99

: Jerk marinated chicken, grilled to perfection

. JERK CHICKEN & SHRIMP ............ 18.99
E Jerk chicken with garlic shrimp

b TERIYAKI BEEF, "~ =S5 wtas! 17.99
i Sliced beef marinated in teriyaki sauce

i KALUA‘PORKE ... == il 16.99
1 Slow roasted pork shoulder

|- BREPRIBS e~ . R S

: Tender pork ribs with island BBQ sauce
COCONUT SHRIMP ......ccoovri

Crispy coconut shrimp with
sweet chili sauce

VEGGIE PLATE

Grilled vegetables with teriyaki tofu

%’s ISLAND PLATES z%a

SERVED WITH RICE AND
MACARONI SALAD

LOCO MOCO

Beef patty, fried egg, brown gravy,
green onion

HAWAIIAN BBQ MIX

Huli huli chicken, kalua pork,
i teriyaki beef

© JERK CHICKEN PLATE .......ooooccoooovo.
i Spicy jerk chicken with festival (dumpling)

SEAFOOD COMBO .......coccooimiiiiinicans
Garlic shrimp, grilled mahi, coconut shrimp
with pineapple salsa

SHORT RIBS

17.99

22.99

- Slow braised beef short ribs

W

with ginger soy glazge}'_ E
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ISLAND KITCHEN g

& ISLAND SALADS 9’@

TROPICAL CHICKEN SALAD
Mixed greens, grilled chicken, mango,
pineapple, cucumber, red onion,
macadamia nuts, citrus vinaigrette

AHI TUNA SALAD*
Seared ahi tuna, mixed greens, avocado,
cucumber, carrots, edamame, wonton
strips, sesame ginger dressing

ADD CHICKEN .

o SIDES %

Steamed Rice ..
Fried Rice
Macaroni Salad .....
Pineapple Salsa ..
Kimchi .. BN B
Steamed Veggles

16.99

Sweet Potato Fnes 4.49
Festival (Dumphng) ....................... :

f § Fried Plantams

. PINEAPPLE LEMONADE 4.49

Pineapple, lemon, and
a touch of coconut

MANGO ICED TEA 4.49
Mango puree with
fresh brewed tea

JAMAICAN SORREL 4.49
Hibiscus, ginger,
spices, and lime

COCONUT HORCHATA 4.49 " A
Creamy coconut, W
cinnamon and rice milk

ISLAND SUNSET 6.99 Q:

Pineapple juice, orange juice,
grenadme splash of lime
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[SLAND DESSERTS Lo

PINEAPPLE UPSIDE DOWN CAKE 6.99
Warm pineapple cake with 4
caramel and vanilla ice cream

COCONUT MOCHI ICE CREAM 5.99
Assorted mochi ice cream >
wrapped in sweet rice dough

ISLAND KITCHEN



