
Heyday Kitchen 
12pm-9pm Daily

Eat Your Veggies

MISO BABAGANOUSHGF	 12
cucumber rounds, carrot batons, Tuscan crackers
VEGAN OPTION AVAILABLE

VEGGIE PAN-FRIED DUMPLINGSVEGAN	 14
Peppadew-soy dipping sauce

SEASONAL SOUP - Tomato BisqueGF	 11
mini grilled cheese on rye, basil pistou

CAESAR SALADGF	 16
baby romaine, crispy shallots, Parmigiano-Reggiano crisps	
	 Half Caesar - 9

HEYDAY SALADVEGAN	 13
organic keiki greens, shaved fennel/ carrots/radish, 
cherry tomatoes, toasted pepitas, sherry-lilikoi vinaigrette
	 Half Heyday - 7

      Bacon +3                Ono Salad +9          Mahi +10
Grilled Chicken +6       Crispy Chicken +7      Ribeye* +19

Heyday Sandwiches

add greens +4     add Oki chips +5     add fries +6

HEYDAY GRILLED CHEESE 	 12
cheddar, provolone, smoked mozzarella, tomato jam,
toasted rye bread
add crushed avocado +3    add egg* +3    add bacon +3

MAHI MAHI 	 16
tartare sauce, cheddar cheese, lettuce, tomato,
toasted brioche bun
add crushed avocado +3

B.O.L.T. 	 15
bacon, smoked ono salad, lettuce, sliced tomatoes, 
toasted brioche bun
add crushed avocado +3

GRILLED TERI CHICKEN 	 14
crushed avocado, grilled pineapple, lettuce, sesame aioli,
toasted brioche bun
add bacon +3

CRISPY HONEY MUSTARD CHICKEN 	 14
cheddar, pickled red onion, lettuce, ranch, 
sliced tomatoes, toasted brioche bun
add bacon +3    add crushed avocado +3

KIMCHI REUBEN 	 17
pastrami, remoulade, Napa cabbage kimchi, provolone, 
carmalized onions, toasted rye bread

  

* Consuming raw or undercooked foods 
may increase your risk of food-borne illness.

Burgers

add greens +4     add Oki chips +5     add fries +6

HEYDAY BURGER*	 12
4oz patty, cheddar, carmelized onion, lettuce, 
sliced tomatoes, garlic aioli, toasted brioche bun
add bacon +3   add crushed avocado +3   add egg * +3
Double Patty w/ Cheese +6

TERI BURGER*	 13
4oz patty, cheddar, grilled pineapple, lettuce, sesame aioli, 
toasted brioche bun
add bacon +3   add crushed avocado +3   add egg * +3
Double Patty w/ Cheese +6

PATTY MELT* 	 16
Two 4oz patties, provolone, smoked mozzarella, 
caramelized onions, pickled onions, Dijon aioli, toasted rye

GRILLED PORTOBELLO “BURGER” 	 15
crushed avocado, provolone, pickled onion, lettuce, sliced 
tomato, garlic aioli, toasted brioche bun 
VEGAN OPTION AVAILABLE

add egg * +3

Land & Sea

HAWAIIAN KANPACHI TATAKI TARTAREGF	 23
crushed avocado, pickled jalapeño, 
Okinawan sweet potato chips

King Tartare with Trout Roe - 30

GRILLED COCONUT SHRIMPGF	 18
garlic butter, pineapple adobo coulis, toasted coconut, lime
add fried rice +5

HEYDAY MOCO 	 16
4oz patty, sunny egg, ginger scallion fried rice, 
local-style brown gravy, crispy shallots, shichimi

STEAK FRITES 	 27
9oz ribeye, crispy shallots, shoestring fries, 
Hey.1. steak sauce, OKGs
	

SWEETS

BANANA LUMPIA	 12
vanilla ice cream, chocolate sauce
VEGAN OPTION AVAILABLE	

MAKRUT L IME COCONUT ALMOND TORTAGF	 13
coconut chantilly, dragonfruit coulis

PINEAPPLE MANGO CROSTATA			  14
macapan, vanilla ice cream, lilikoi caramel	

Proudly sourcing 

Kanpachi • Hawai’i Island 

Veggies • Hirabara Farms 

Veggies • Kahumana Farms 
 


