
CRAB AND MACADAMIA NUT WONTONS
Shoyu and mustard dipping sauce  10.95

HULA GRILL SHRIMP COCKTAIL
Thai style with lime, lemongrass, 

and ginger  13.95

COCONUT CALAMARI
Batter fried, served with 

cocktail sauce  9.95

SASHIMI
Fresh Hawaiian Ahi with wasabi and 

pickled ginger  14.95

HAWAIIAN CEVICHE
Fresh fish in lime, coconut milk, Maui onion, 

cucumber, and chili with avocado  9.95

HOISIN-SOY PORK RIBS
Spicy honey-hoisin glaze  10.95

LUNCH IN THE BAREFOOT BAR

PUPUS

LETTUCE WRAPS 
Prime skirt steak  12.95

SALADS
CHINESE CHOPPED CHICKEN

Romaine, cabbage, vegetables, peanuts in sesame-soy dressing  12.95

WAIPOLI FARM GREEN
Orange-sesame vinaigrette  7.95

GADO – GADO
Fresh chilled vegetables and brown rice with Thai peanut dressing  9.95

Add chicken or Hawaiian fish 5.95

SHRIMP, SPINACH, AND ASIAN PEAR
Chilled shrimp, blue cheese, smoked bacon, and roasted beets with sherry vinaigrette   13.95

HULA CAESAR
Upcountry romaine lettuce, garlic croutons  7.95

Add chicken or Hawaiian fish  5.95

ISLAND TROPICAL FRUIT TASTER
All Hawaii grown (You can’t get this on the mainland)  9.95

18% gratuity is requested from all parties of eight or more.



LUNCH ENTRÉES AND SANDWICHES
Hula Grill cooks with trans-fat free soy oil

HULA CHEESEBURGER AND FRIES
8 oz. Maui Cattle Company beef, white cheddar cheese on a ciabatta bun  11 95

Applewood smoked bacon and Maytag blue cheese add 4.00

FISH SANDWICH
5 oz. grilled fresh Hawaiian fish, 9-grain bun, jalapeño aioli, and mac nut slaw  14.95

KAPULU JOE WITH MAC NUT SLAW
Barbecued pork, grilled onions, toasted ciabatta bun, and mango barbecue sauce  11.95

SMOKED TURKEY SANDWICH
Avocado, Maui onion, Dijon-dill aioli on a 9-grain bun with mac nut slaw  10.95

ISLAND FISH AND CHIPS
Heineken beer battered Mahi-mahi, lilikoi dipping sauce  14.95

FLATBREAD BLT
Applewood bacon, spinach, Surfing Goat cheese on grilled flatbread with mac nut slaw  12.95

GRILLED FRESH ISLAND FISH
Lemon butter herb sauce and steamed white rice  18.95

BAJA FISH TACO
Beer battered mahi, cilantro-jalapeño aioli with fresh chips and salsa  12.95

FROM OUR KIAWE 
WOOD-BURNING OVEN

FOCCACIA CHICKEN SANDWICH
Grilled chicken breast, mac nut pesto, mozzarella, provolone, and jack cheese with fries  11.95

BIG ISLAND GOAT CHEESE PIZZA
Wilted spinach, tomatoes, balsamic glazed onions, and nicoise olives  12.95

THAI CHICKEN PIZZA
Thai sweet chili, bell peppers, Maui onion, and cilantro  13.95

PEPPERONI PIZZA
Mozzarella and provolone  11.95

Mayor’s Friends of Agriculture Award
Inaugural winner for recognizing Hula Grill as Maui’s best supporter of local agriculture

This menu is printed on recycled paper made with sugar cane pulp. 


