All Day

STARTERS

KG Sliders** $19.00

cheddar cheese, grilled onions, lettuce, secret
sauce, king's hawaiian rolls, fries

Miso Soup $11.00
tofu, seaweed, green onion

vegetarian

Lemongrass Clam Chowder $13.00

bacon, onion, lemongrass, ginger, clams, coconut
milk, lime

Allergens shellfish

Edamame

Traditional (Gluten-Free, Vegetarian) $11.00
Angry (Gluten-Free, Vegetarian) $12.00
Spicy Shrimp Tempura* $18.00

tossed in a spicy citrus aioli

Allergens shellfish

Ribeye Meatballs* $19.00

5 choice ribeye meatballs with shallot & shiitake,

macadamia nuts, chili glaze, creamy peppercorn
sauce, whipped potatoes

Tomato Basil Bisque $12.00
garlic-parmesan croutons, shaved parmesan

vegetarian

Potstickers* $17.00

seared chicken & vegetable dumplings, asian slaw,
traditional soy dipping sauce

Allergens shellfish

Jalapeiio Yellowtail Sashimi**  $19.00
sliced jalapeno, cilantro, yuzu ponzu
Kona Calamari* $18.00

spicy aioli dipping sauce

Allergens shellfish



Chicken Satay* $17.00

grilled skewers, spicy thai peanut sauce, cilantro,
cabbage slaw

Chicken & Shrimp Lettuce $18.00

Wraps*

bibb lettuce, cucumber salad, spicy sesame sauce

Allergens shellfish
Avocado Egg Rolls $17.00
honey-cilantro dipping sauce Seared Sea Bass Sliders* $19.00
vegetarian miso sea bass, furikake, miso aioli, pickled veggies,
king's hawaiian rolls, cucumber salad, russet chips
Allergens shellfish
LIGHTER FARE
KG Cheeseburger** $19.00 French Dip** $23.00

double-stacked 1/4 pounders, american cheese,
grilled onions, lettuce, tomato, secret sauce, fries

Add Lobster Butter (Shellfish) $5.00
Add Blue Cheese $2.00
Add Avocado $2.00
Add Mushrooms $2.00
Poke Bowl* ** $21.00

choice of tuna, salmon, tuna & salmon, or shrimp +
sushi rice or field greens, green onion, avocado,
seaweed salad, cucumber, macadamia nuts,
hawaiian poke sauce

Allergens shellfish

prime rib, shaved parmesan, horseradish cream,
french roll, au jus, russet chips

Allergens shellfish

Sushi & Salad* ** $19.00

choice of any traditional roll, oriental salad, one
piece of sushi each: shrimp, tuna, salmon

Allergens shellfish

BBQ Chicken Flatbread $20.00

bbq sauce, cheddar, smoked gouda, red onion,
cilantro



Oriental Salad*

napa & red cabbage, green onions, bell peppers,
cilantro, carrots, almond ramen crunch, sweet-soy
dressing

vegetarian

Large $17.00

Side $12.00
Add Macadamia Nut Chicken* $5.00
Add Grilled Chicken $5.00
Add Salmon $7.00
Add 4 oz Filet $12.00

Chopped Salad $15.00

Sweet & Bleu Salad* $15.00

greens, grilled honey crisp apples, applewood
bacon, bleu cheese, spiced pecan, tomato,
buttermilk dressing

Add Macadamia Nut Chicken* $5.00
Add Grilled Chicken $5.00
Add Salmon $7.00
Add 4 oz Filet $12.00

House Field Salad

field greens, grape tomatoes, carrots, garlic
croutons, cucumber, bleu cheese crumbles, onion-
soy vinaigrette

vegetarian
field greens, egg, applewood bacon, avocado,
white cheddar, grape tomatoes, honey dijon Large $15.00
dressing Side $12.00
Add Macadamia Nut Chicken* $5.00
gluten-free Add Grilled Chicken $5.00
Add Macadamia Nut Chicken* $5.00 Add Salmon $7.00
Add Grilled Chicken $5.00 Add 4 oz Filet $12.00
Add Salmon $7.00
Add 4 oz Filet $12.00
MAINS
add a side salad or soup $5
Sweet-Chili Glazed Salmon* $30.00 Miso-Saké Chilean Sea Bass $35.00

shrimp & pork fried rice, crispy soy brussels sprouts

Allergens shellfish

shrimp & pork fried rice, baby bok choy

Allergens shellfish



Market Fish
select two sides, seasonal preparation

MP

Pad Thai Noodles* $24.00

chicken, rice noodles, egg, bean sprouts, peanuts,
cilantro, pad thai sauce

Allergens shellfish
Sub Shrimp (Shellfish) $2.00
Add Shrimp (Shellfish) $3.00
Macadamia Nut Chicken* $27.00

shoyu cream, pineapple-papaya marmalade, miso
whipped potatoes, sautéed broccolini

Korean 5-Spiced Ribs* $28.00

5-spiced baby back ribs, miso bbq sauce, crispy
garlic fingerlings, asian slaw, jalapefio corn shiitake

Big Island Ribeye**

island butter, sautéed green beans, crispy onions,
crispy garlic fingerlings

12 oz $32.00

Prime Rib* **

togarashi jus, horseradish cream, miso whipped
potatoes, asparagus

10 oz $36.00

Kona Stir-Fry* $23.00

chicken, carrot, cabbage, cilantro, chili-garlic
sauce, broccoli, bell pepper, sesame, jasmine rice

Sub Shrimp (Shellfish) $2.00
Add Shrimp (Shellfish) $3.00
Lemon Garlic Penne $20.00

parmesan, chili flakes, baby arugula, tomatoes,
lemon-garlic cream, garlic bread

vegetarian
Add Chicken $4.00
Add Shrimp (Shellfish) $5.00
Cilantro Lime Chicken* $22.00

yogurt-lime marinated chicken skewers, cilantro,
pickled red onions, turmeric-almond rice, sautéed
broccolini

gluten-free

Filet*

lobster butter, parmesan brussels sprouts, miso
whipped potatoes

Allergens shellfish

8 oz $36.00

NY Strip Steak* **

togarashi au poivre, shoyu cream, asparagus &
parmesan, crispy garlic fingerlings

12 oz $34.00



Surf & Turf $39.00

select any kona specialty or traditional roll; select
one: kona filet** | ny strip** | big island ribeye**;
includes green beans & miso whipped or crispy
garlic fingerlings

Picasso, Checkerboard, Rainbow, $3.00
Shrimp & Lobster, Spider, Sunset, &
Peppered Tuna Tataki Rolls
KONA SPECIALTY ROLLS
Picasso* ** $21.00 Kona Poke* ** $19.00

spicy yellowtail mix, avocado, yellowtail, jalapefio,
cilantro, togarashi, sriracha, yuzu ponzu

Las Vegas* ** $18.00

salmon, crab salad, cream cheese, tempura fried,
eel sauce

Allergens shellfish

Bama* ** $20.00

crab salad, cream cheese, jalapefio, tuna,
avocado, soy paper, smelt roe, spicy motoyaki
mayo

Allergens shellfish

sushi rice, green onion, avocado, seaweed salad,
macadamia nuts, cucumber, hawaiian poke sauce,
choice of: tuna, salmon or both

Wave* ** $17.00

spicy tuna, shrimp tempura, avocado, cucumber,
soy paper

Allergens shellfish

Shrimp & Lobster* $21.00

lobster & habanero cream cheese, cucumber,
shrimp, citrus aioli, cucumber salsa

Allergens shellfish



Spider* $20.00
crispy softshell crab, crab salad, avocado,
cucumber, nori & soy paper, eel sauce

Allergens shellfish

Yamada* $18.00

tempura sea bass, crab salad, avocado, cucumber,
soy paper, sweet & spicy sauce, fried wonton
slivers

Allergens shellfish

Rainbow* ** $21.00
california roll, tuna, salmon, shrimp, yellowtail

Allergens shellfish

Checkerboard* ** $21.00

habanero tuna, avocado, asparagus, tuna,
yellowtail, spicy motoyaki mayo

Coconut Shrimp* $17.00

toasted macadamia nuts, mango, cucumber,
hibiscus nectar, cream cheese, soy paper

Allergens shellfish

Peppered Tuna Tataki* ** $21.00

lobster & citrus aioli, avocado, sesame-soy chili
sauce, green onion

Allergens shellfish

Sunset* ** $21.00

nori, shrimp tempura, lemon, avocado, yellowtail,
mango, togarashi, cucumber salsa, spicy mayo, eel

sauce

Allergens shellfish

TRADITIONAL ROLLS

Crunchy Spicy Tuna* ** $16.00

spicy tuna, cucumber, tempura crunch, togarashi,
spicy motoyaki mayo, eel sauce

Shrimp Tempura* $14.00
avocado, cucumber

Allergens shellfish



California* $10.00
crab salad, motoyaki mayo, cucumber, avocado

Allergens shellfish

Crab Crunch* $15.00

crab salad, motoyaki mayo, cucumber, tempura
flakes, eel sauce

Spicy Yellowtail* ** $14.00
green onion, sriracha, cucumber

gluten-free

Philadelphia* $13.00

smoked salmon, cream cheese, cucumber

gluten-free

Allergens shellfish
Vegetarian $14.00 Spicy Tuna* ** $14.00
asparagus, avocado, yamagobo, cucumber, spicy motoyaki mayo, cucumber
sprouts
vegan
SUSHI / SASHIMI
2 pc on rice / 5 pc served traditionally
Tuna** Eel
gluten-free gluten-free
$13.00 $12.00
$20.00 $19.00



Yellowtail**

gluten-free

Salmon**

gluten-free

Smelt Roe**

gluten-free

Miso Whipped Potatoes

vegetarian

Fried Rice

Allergens shellfish

Cucumber Salad*

Allergens shellfish

Smoked Salmon

gluten-free

$12.00
$19.00
Shrimp
gluten-free
Allergens shellfish
$12.00
$19.00
$11.00
SIDES
$8.00 Turmeric Rice*
vegetarian
gluten-free
$8.00
Nori Salad*
vegan
$8.00
Mac & Cheese
vegetarian

Add Lobster (Shellfish)

$12.00
$19.00

$12.00
$19.00

$8.00

$8.00

$8.00

$5.00



Sweet Potato Fries & KG Sauce $8.00

vegan

Seasonal Vegetables $8.00

vegetarian

Crispy Soy Brussels Sprouts $8.00

vegan

French Fries & KG Sauce $8.00
vegan

Sautéed Green Beans $8.00
vegetarian

HOMEMADE DESSERTS

$15 each

Carrot Cake*

three-layer carrot cake, cream cheese frosting,
caramel sauce, toasted walnut

Original Butter Cake

warm cake, raspberry sauce, vanilla bean ice
cream

Coconut Rum Cake

coconut rum, vanilla, grilled pineapple butter, lime
zest, toasted coconut, cream cheese sauce

Triple-Stack Brownie

chocolate ganache, vanilla & caramel cream,
vanilla bean ice cream

Coffee Bread Pudding*

brioche, kahlua caramel sauce, whipped cream,
spiced pecans

*Iltem contains seeds or nuts. **Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food-borne iliness; may contain raw or undercooked ingredients

disclaimer: pricing and availability subject to change.
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