
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 food-borne illness.

SASHIMI
Ahi Sashimi*G F   21
Big Eye Tuna

Kanpachi Sashimi*G F   18
Kona Farm Raised Amber Jack

SALAD
Romaine   16
Hirabara Baby Romaine, Garlic Croûtons, 
Shaved Parmesan Reggiano

HCC Super Salad*G F  22
Sauteed Ora King Salmon, Hirabara Kale, Barley, Cucumber, 
Cherry Tomato, Feta Cheese, Lemon Vinaigrette

BBQ Chicken Salad*   20
Hirabara Baby Greens, Tomato, Cucumber, Black Beans, 
Hilo Corn, Bacon, Cheese, CC Ranch Dressing

MAKI SUSHI 
California Roll*G F   17
Snow Crab, Keauhou Avocado, Kamuela Cucumber

Baked Kanpachi*   19
Kanpachi, Cucumber,  Cream Cheese, Green 
Onion, Tobiko, Garlic Aioli, Unagi Sauce

Ahi Lovers* G F   23
Seared Ahi with Garlic Aioli, Spicy Ahi, 
Tobiko, Cucumber,  Green Onion

Hualalai Canoe Club*   23
Tempura Shrimp, Cucumber, Avocado, Spicy Ahi, 
Tempura Crumbs, Green Onion, Unagi Sauce

Crunchy Shrimp Roll*   18
Tempura Shrimp,  Kamuela Cucumber, Avocado, Spicy Aioli 

Avocado & Cucumber G F   15
Kamuela Cucumber, Keauhou Avocado

Rice Rice Baby*   19
Kanpachi, Cucumber, Green Onion, Rice Puff, Ponzu

Hualalai Canoe Club_




