
G F = Dish is prepared gluten free. Please alert your server of any allergies or dietary restrictions.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

SALAD
Romaine   16
Hirabara baby romaine, garlic 
croutons, parmesan reggiano

HCC Super Salad*G F  22
Sautéed ora king salmon, Hirabara kale, 
shaved red onion, cucumber, cherry 
tomatos, feta cheese, lemon vinaigrette

BBQ Chicken Salad   20
Mixed greens, tomato, cucumber, black beans, 
bacon, cheese, Canoe Club ranch dressing

SUSHI & SASHIMI

S A S H I M I

Ahi Sashimi*G F   21
Big eye tuna

Kanpachi Sashimi*G F   18
Kona farm-raised amberjack

C LA S S I C RO L L S

California Roll*G F   17
Snow crab, Keauhou avocado, Kamuela cucumber

Spicy Ahi   17
Spicy ahi, green onion, cucumber, sesame seeds, spicy aïoli     

Avocado & CucumberG F   15
Kamuela cucumber, Keauhou avocado 

Crunchy Shrimp Roll*   18
Tempura shrimp, Kamuela cucumber, spicy aïoli

C H E F’S RO L L S 

Hualālai Canoe Club*   23
Tempura shrimp, spicy ahi, cucumber, tempura 
crumbs, green onion, unagi sauce

Ahi Lovers* G F   23
Seared ahi with garlic aïoli, spicy ahi, cucumber, tobiko, green onion

Teri Chicken Cream Cheese   21
Grilled teri chicken, avocado, cream cheese, unagi 
sauce, garlic aïoli, house-made rice puffs


