
SHARE

ALOHA
LILIKOI 3
PASSION ORANGE 3
GUAVA NECTAR 3
FUJI APPLE 3
STRAWBERRY GUAVA 3

JUICE/BAR
SUGAR CANE 6
APPLE, BEET, CARROT 6
POG 3
PINEAPPLE ICE TEA 5
HIBISCUS LEMONADE 4

MORE...
COCONUT WATER 5
MAMAKI HOT TEA 3.5
MANGO MATCHA LATTE 6
SODA (FREE REFILLS) 3
KONA COFFEE 4

CJ HELEKAHI & FRIENDS
Join us Pau Hana [after work] 
Fr iday 5-8 for l ive music 
f r o m  t h e  v o i c e  o f  H ā n a  

HAND ROLLS  VEG GF
temaki-style sushi w/ avocado, 
cucumber, rice, stir fried veg  8

SMOKED TARO & ‘ULU HUMMUS  VEG GF
breadfruit, taro, inamona w/ vegetables, taro 
and Japanese sweet potato chips  16

NACHOS  GF
Japanese sweet potato n’ taro chips, mango 
chili aioli, avocado, pineapple salsa
KALUA PIG & GOAT CHEESE  19 / MARINATED AHI  20

PIPIKAULA  GF
paniolo [cowboy] beef rope short ribs - 
seared w/ scallion chimichurri  14

BAO TACOS
three steamed bao buns stu�ed w/ ginger 
slaw, pineapple salsa and sweet chili
TOFU  14 / PORK BELLY  16 / FISH  20

MOCHIKO CHICKEN WINGS  GF
crispy marinated wings w/ celery and furikake 
ranch - huli huli [BBQ] or hot sauce
6 WINGS FOR 10 / 10 WINGS FOR 15 / 20 WINGS FOR 28

PLATE LUNCH
KĀLUA PIG
duroc pork shoulder slow roasted in luau 
leaves w/ garlic, sea salt, ginger  18

GARLIC SHRIMP
north shore food truck-style tail-on 
shrimp in a rich garlic-butter  20

CHICKEN KATSU
panko-crusted, flash-fried marinated 
heritage chicken thighs, huli huli sauce  20

+GOLDEN CURRY 3 / SUB TOFU KATSU & GREENS VEG

SHOYU CHICKEN
potluck-style skin-on thighs slow-simmered 
in a sweet ginger-shoyu broth  19

KALBI RIBS
kiwi, pear and sweet soy-sesame marinated 
bone-in short ribs  24

DR
IN

KS ALOHA
FRIDAY

SWEET KINE
RAINBOW CAKE
pink guava, lilikoi, and green lime  9
-BAKED BY SLICE OF HEAVEN

SOFT SERVE ICE CREAM 
inspired by Tasaka Guri-Guri & Dole Whip  7

SIDES & SNACKS

SMOKEY YUZU  1
HULI HULI  1
MANGO CHILI  1
FURIKAKE RANCH  1

SAUCES

CHOP STEAK
pūlehu-style grass-fed ribeye, stir-fry 
vegetables, scallion chimichurri  24

COMES W/ SEASONED RICE & SPAM MAC SALAD // SERVED ALL DAY // ADD SPICY KIMCHI +2

MUSUBI  5

MAC SALAD  5

RICE  2.5

FRIES  8

EDAMAME  8

CHIPS  5

KIMCHI  5

SIDE SALAD  5

RAMEN EGG  3

PUB FARE
FISH & CHIPS
hand-breaded wild mahi-mahi in a seasoned mochiko panko crust, 
over ginger slaw and furikake fries w/ mango chili aioli  20

LOCO MOCO*  GF
half pound of grass-fed beef, umami tallow gravy, rice 
and sunny-side up egg  19

+MEGA MOCO 9

FISH SANDO
seared mahi, avocado, grilled pineapple, mango chili aioli and ginger 
slaw on a Breadfarm potato bun served w/ furikake fries  24

DA BURGER
old-school drive-in style - onion, teriyaki, slaw, American cheese, 
smoked yuzu aioli, Breadfarm potato bun served w/ furikake fries  17

GREENS
MAUI KALE  VEG GF
chopped kale, cabbage, apple, cucumber, crushed kettle chips 
and sweet onion dressing  14

BEET BOX  VEG GF
roasted beet, taro, carrot, radish, harvest greens, goat cheese, 
yuzu sesame ginger dressing and Funyun-furikake crumble  15

+TOFU 5 / +SHRIMP 8 / +KATSU 8 / +MAHI 12

BUTA BOWL  GF  kālua pig, rice, ginger slaw  9  +KIMCHI 2

CURRY BOWL  VEG  Japanese curry, rice  8  +TOFU 5 / +KATSU 8

KEIKI SAIMIN  broth, noodles, green onion  7
FRESH CATCH  GF  mahi, ginger slaw, rice  15

KUPONO GRINDZ

PNW INGREDIENTS,
HAWAIIAN STYLE.

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness

HAPPY HOUR 
3-5PM & 10PM-CLOSE // DOLL AR OFF DRAF T, WELL & SNACKS 

VEG = VEGETARIAN GF = GLUTEN FREE

ALOHA MIX PLATE
two scoop rice, spam mac salad, starfruit, 
Portuguese sausage, kālua pig and katsu  29

POKE & NOODLE
AHI SHOYU*  GF
Foodland-style shoyu-ginger, sweet onion, 
arare, macadamia, ogo, avocado and rice  20

CHOW FUNN 炒粉  VEG GF
Hawaii’s drunken noodle - stir-fried sweet 
onion, bell pepper, mushroom and cabbage  16

+TOFU 5 / +SPAM 5 / +SHOYU CHICKEN 8 / +SHRIMP 8

GARDEN POKE  VEG GF
roasted root vegetables, tamari marinade, 
macadamia, avocado and rice  18

SAIMIN
savory dashi broth, spam, stir-fry veg, 
tamago, green onion and narutomaki  17

RAMEN*
kurobuta pork belly, tonkotsu bone broth, 
jammy soy egg, onion and narutomaki  19

FRIED SAIMIN  
local-style ri� on yakisoba w/ spam,         
mushroom, bell pepper and sweet onion  16

+PORTUGUESE SAUSAGE 6 / +PORK BELLY 8 / +STEAK 9

COMPLIMENTRY LI HING PINEAPPLE UPON REQUEST



ONO.KITCHENANDBAR
TAG US FOR WEEKLY GIVEAWAYS & FOLLOW FOR EVENTS

SPIRIT

LI HING TEQUILA  8
JALAPENO CUCUMBER TEQUILA  8
BROWN SUGAR BOURBON  8
LYCHEE SHOCHU  8
LEMON GINGER VODKA  8
MANGO JALAPENO VODKA  8

+POG/ALOHA 3, +GINGER BEER/REDBULL 4, +FRESH JUICE/DOUBLE IT 5

HIBISCUS GIN  8
BUTTERFLY PEA BLOSSOM GIN  8
MADAGASCAR VANILLA VODKA  10
BURNT BANANA RYE  12

LUXE & LOADED  7
TITOS  8

KETEL ONE  10
HAKU  10

+MARTINI 6, +BBQ BOURBON BLOODY 4

HOUSE

VODKA

CONSTANT READER  7
HENDRICKS  9
AVIATION  9

ROKU  10
KI NO BI  12
EMPRESS  10

+MARTINI OR NEGRONI 6GIN

JOLLY ROGER  7
RUMHAVEN COCONUT  8
SAILOR JERRY  9
CACHACA  10

KRAKEN  10
SMITH & CROSS  10
PLANTATION PINEAPPLE  10
KOLOA CACAO  12

+ DAIQUIRI, MOJITO OR DARK & STORMY 6RUM

LUNAZUL  7
MI CAMPO REPOSADO  8
HUSSONGS REPOSADO  12
ESPOLON BLANCO  9
HORNITOS  9
LA GRITONA REPOSADO  10

LOS SIETE MISTERIOS MEZCAL  12
TAPATIO ANEJO  12
ONO SOTOL  14
G4 REPOSADO  14
DON FULANO REPOSADO  15
CLAZE AZUL ANEJO* 70

+ MARGARITA OR PALOMA 6TEQUILA

FOUR ROSES BOURBON  7
CROWN ROYAL  9
HIGH WEST RYE  9
JAMESON  9
HATOZAKI  9
TOKI 10

BASIL HAYDEN  10
OLD FORESTER*  12
KAMIKI*  17
HIBIKI*  18
SHIBUI 10 YR MALT*  42
YAMA*  100

+ OLD FASHIONED 6WHISKEY

MALORT  7
FIREBALL  6
JAGERMEISTER  8
FERNET  8
FIVE FARMS   8
APEROL  8
CAMPARI  8
DISARONNO  9
LUXARDO MARASCHINO  9
ALLSPICE DRAM  8
LILLET  9
AMARO NONINO  9

AMARO MONTENEGRO  9
GIFFARD VIOLETTE  9
LICOR 43  9
KAHLUA  7
RUMCHATA  8
RUMPLE MINZE  9
K-TOWN SOJU  10
ST. GERMAIN  9
BRENNEVIN AQUAVIT  10
ST. GEORGE ABSINTHE  12
REMY 1738*  15
LAGAVULIN 11 YR*  24

BACK BAR

*NOT ABLE TO DOUBLE FOR 5 // UNDERLINED FROM JAPAN

COCKTAIL

BOTTLE / CAN

BARTENDER SPECIAL [ALWAYS THE BEST CHOICE!]
our teams favorites or personal creations

GLASS MAI TAI 
coconut fat clarified rum, macadamia nut orgeat, lime  14

UBE’ BEE 蜂
hibiscus gin, coconut rum, ube, yuzu  12

MANGO MARGARITA
frozen li hing tequila, mango, orange curacao, lime  12

KONA COLD BREW MARTINI [BETTER THAN A WENDY’S FROSTY]
Koloa cacao rum, co�ee liqueur, kona co�ee  15
“cold brew for two” [served in a co�ee tin] + 10

MATCHA MAKAI [SERVED IN A COCONUT CAN W/ POCKY]
vanilla infused vodka, sea salt, coconut, Licor 43, matcha  14

PEPE SILVIA [DON‘T TELL CAROL IN HR]
kiwi, starfruit, sugar cane, cachaça  14

PIÑA COLADA [PERFECT IF CAUGHT IN THE RAIN]
rum, macadamia nut orgeat, passion fruit, pineapple, coconut  12

SCHRUTE ROOT [BEETS, BEARS, BATTLESTAR GALACTICA]
beet, apple, carrot, brown sugar bourbon  12

ISLAND OL’ FASHIONED
burnt n’ smoked butter fat-washed rye, demerera, bitters  15

LY’CHEE HOO! MARTINI
lemongrass & lychee infused shōchū, St. Germain  14

SHIBUYA ‘86 [A NEON FEVER DREAM W/ WASABI PEAS]
sesame vodka, saké, wasabi shrub, yakult  14

N/APEROL SPRITZ [ZERO PROOF!]
Gi�ard sirop aperitif, n/a bubbly, lemon  12

WE KNOW THE WAY [ZERO PROOF JUNGLE BIRD SOUR!]
Pathfinder herbal liqueur, pog, cane sugar, aquafaba  12

TALL BOY RAINIER 4
COORS LIGHT 5
VICTORIA CERVEZA 6
LUCKY BUDDHA 6

HEINEKEN 6
MANGO/LYCHEE SOJU 8
NECTAR SELTZER 5
KYLA LYCHEE 7

FREMONT N/A IPA 5
VIETNAMESE COFFEE 8

SAKE SOTO  12
LUCKY DOG  9

LITTLE SUMO  10
SNOW ANGEL  12

FREE
KIMCHI JUICE
CHASERS!

= STAFF FAVORITE

DRAFT / GLASS
BEER
JAPANESE LAGER 6
CHUCKANUT PILSNER 7
GRUFF HAZY IPA 7
COCONUT PORTER 7
PINEAPPLE WHEAT 7
STEMMA AMBER 7
KONA GOLDEN ALE 7
BIKINI BLONDE 7

OTHER
LAVENDER CIDER 8
SEEKOUT SELTZER 7
JUNESHINE POG 8
ROTATING TAP

WINE
CABERNET 5
PINOT NOIR 6
PINOT GRIGIO 5
CHARDONNAY 6
PROSECCO 5
MIONETTA N/A 5


