
CHICKEN GYOZA    15
7-piece chicken gyoza served with tangy                
Thai chili sauce 

EDAMAME GF   6
Steamed or spicy

Sashimi
AHI SASHIMI* GF    21
Big eye tuna, pickled ginger, wasabi 

KANPACHI SASHIMI* GF    18
Kona farm-raised amberjack

Classic Rolls

CALIFORNIA ROLL* GF    17
Snow crab, Keauhou avocado, Kamuela cucumber

SPICY AHI*   17
Spicy ahi, green onion, cucumber, sesame seeds,
spicy aïoli 

AVOCADO & CUCUMBER GF    15
Kamuela cucumber, Keauhou avocado

CRUNCHY SHRIMP ROLL*    18
Tempura shrimp, Kamuela cucumber, spicy aïoli

Chef's Rolls

HUALĀLAI CANOE CLUB*    23
Tempura shrimp, spicy ahi, cucumber, 
tempura crumbs, green onion, unagi sauce

AHI LOVERS* GF    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

Sushi & Sashimi 

HCC SUPER SALAD*    22
Sautéed ora king salmon, hirabara kale, cucumber, 
cherry tomatoes, feta cheese, lemon vinaigrette

BBQ CHICKEN SALAD*    20
Hirabara baby greens, tomatoes, cucumber, bacon,
black beans, cheddar & mozzarella cheese,              
Canoe Club ranch dressing 

CAESAR    16
Hirabara baby romaine, garlic croutons,
parmesan reggiano

Entrées
SONORAN MAHI MAHI* GF    32
Sonoran rubbed mahi mahi, Spanish rice, cilantro, 
pico de gallo

CHICKEN KATSU CURRY   28
Fried chicken cutlet over Japanese golden curry with 
carrots, onions, Yukon gold potato & pickled ginger 
served with white rice 

SIZZLING FAJITAS    28
Kekela peppers, salsa fresca, cilantro crema, 
guacamole, flour tortillas 
Choice:  Steak  32, Chicken 28,  Shrimp  32

Sub Corn TortillasGF

SHRIMP PASTA*    31
Sherry cream sauce, ali'i mushrooms, peas,          
parsley, over spaghetti noodles

STEAK & FRITES    44
8 oz. NY strip, truffle fries, garlic butter                   
Add:  6 oz. Lobster Tail  27

ASIAN BURGER    22
Teriyaki marinated burger, cabbage slaw,
Swiss cheese, won ton crisps, brioche bun

DAILY FRESH CATCH TACOS*    22
Flour tortillas, pineapple salsa, chipotle salsa,  
cilantro crema, Keauhou guacamole
Grilled, Beer Battered, or Blackened

Sub Corn TortillasGF

  GF = 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.

For The Table Salads
Salad Enhancers*    10
Fresh Catch, Grilled Chicken Breast, Shrimp, Fajita Ahi


