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Proudly serving 
authentic hawaiian 

grindz using imported 
ingredients

grindz | `grĪndz | 

n. Hawaiian slang for food.

“ Brah, I hungry. Let’s go 
get some grindz!”

Hawaiian Grindz

Imports
Kona Longboard  A delicate, slightly spicy 
hop aroma compliments the malty body of 
this beer.  3.5

Wailua Wheat  This golden ale has a 
bright citrus flavor from tropical passion 
fruit.  3.5 
Spring/Summer

Pipeline Porter  Smooth and dark with a 
distinctive roasty aroma. Contains 100% 
Kona Coffee.  3.5
Fall/Winter

Fire Rock  A crisp, refreshing “Hawaiian-
style” pale ale.  3.5

Domestic 
Bud Light  2.5
Landshark  3
Shock Top  3

Wine
Red, Red Wine
White Wine 407.542.7850



Pupus
Appetizers

Spam Musubi  Gotta have SPAM®! Rice, teriyaki 
fried SPAM® with Nori (seaweed) wrap.  A local 
“sandwich”.  2

Seasoned Edamame  3.5
Mochiko Chicken Sampler  4.5  

Mini Grindz
for the Keiki’s or small appetites

Mini Mochiko Chicken & Rice  4.5
Mini Kalua Pig & Rice  4
Kalua Pig Sliders  3
Kalua Pig Sanwhich  3.5
S&S Saimin  3

Sweet Grindz
Haupia  Creamy coconut pudding, kinda like 
Jell-O.  1 (ask for availability)

Ice Cream (various flavors)  1.75
Malasadas 
      (3)  1.5!       (5)  2            (10)  3.75 

Beverages
10% Kona Coffee Blend  1.75
100% Kona Coffee  3.75   
Specialty Coffee Drinks  (See separate 
menu)
Blended Frozen Drinks  3.75

Soda (Coke products)  1
ALOHA Maid Imported Drinks  2.5
Iced Tea  1
Smoothies & Milkshakes (16 oz)  3.5

Hawaiian 
Beach Body

Healthier Choices

Catch of the Day  ask for availability:  Mahimahi 
and Ahi $ Market Price

Hawaiian Grilled Chicken Salad  Grilled chicken 
on a bed of lettuce, served with a light sesame 
dressing.  7.5
  
*Substitute tossed salad for Mac Salad  

Morning 
Grindz

Served all day

Portuguese Sausage , Eggs 
and Rice  A local favorite! Made 
with Hawaii’s own Gouvea/
Purity or Redondos sausage.  
6.75

Loco Moco  served with rice, 
hamburger patty, one egg and gravy smothered 
all over it.  8

Fried Rice  Portuguese sausage, SPAM®, 
scrambled eggs and rice, all mixed together in 
one dish.  5.5  add Kim Chee 2.25

Malasadas  A light fluffy puff of fried pastry, 
coated with sugar. It’s an island treat that goes 
especially well with the morning coffee.

**Consuming raw or undercooked seafood including Salmon may increase your risk of food borne illness, especially if you have certain medical conditions

Plate Lunches
all plate lunches served with (2) scoops rice, (1) 

scoop macaroni salad or tossed salad. 
Substitute fried rice add $2.

Kalua Pig  Hawaii’s form of “pulled” pork. Smoked 
flavor with a hint of Hawaiian salt.  8

Zippy’s Chili  6 oz. of chili imported from Hawaii 
served over rice.  10  (ask for availability)

Kalbi Ribs  Short ribs crossed cut, marinated with 
Sugoi’s Korean sauce imported from Hawaii, and BBQ-
ed to perfection.  11.9

Mochiko Chicken  We call this our Hawaiian chicken 
nuggets.  Panko crusted with a sweet salty taste.  8.9

Shoyu Chicken  Hawaii’s teriyaki flavored chicken, fall 
off da bone!  8.25

Garlic Sugoi Chicken  If you love garlic, try this 
garlicky sauce imported from Hawaii. Poured over fried 
boneless thighs.  Brok’ da ‘mout!  8.9

Chicken Katsu  Panko crusted chicken thigh served 
with a sweet and tangy sauce.  8.9 add curry .5

Hawaiian Grilled Chicken Chicken flavored with home 
made Hawaiian family spice.  8.25

Lau Lau  Taro leaves, salted butterfish, and either 
chicken or pork, wrapped in a Ti leaf and steamed to 
perfection.  11.9

Hawaiian Spiced Tilapia  Two 3-5 oz filets lightly 
coated and sautéed in a blend of flour and Hawaiian 
seasoning.  8.9

Flame Grilled Salmon  A 4oz filet marinated in 
Yoshida Sauce sprinkled with Furukake (crushed 
seaweed & sesame seeds) and finished with a
Wasabi/mayo glaze  10

Sides
**Lomi Lomi Salmon  Hawaiian Salsa.  3.75

Kim Chee  Fermented, spicy Korean 
cabbage.  1.75

Soy Marinated Cucumbers  1.75
Macaroni Salad  1.75
Rice  1.25
Portuguese Sausage  2


