
 

 

Hukilau Lanai Holiday Menu 2017 
Christmas Eve 5-9pm    Christmas Day 4-9pm 

STARTERS… 
Boudin Blanc…..French Christmas Sausage made with Kaneshiro Farms pig, served with mushroom Dijon sauce   9 
 

Lobster and Goat Cheese Wonton…..lobster, local goat cheese, cream cheese, macadamia nuts, guava plum dipping sauce   14 
 

Charcuterie Plate…..house made mushroom pork pate, macadamia nut mortadella, coppa di testa & smoked summer sausage, accompanied 
by papaya chutney, homemade pickles, Rick’s Mustard & bread   13 
 

Adam’s Ahi Poke Nachos…..ahi poke, Kauai tomato, avocado, tobiko, inamona, wasabi cream, mirin-yaki, crisp wonton chips   16 
 

Sweet Potato Ravioli…..roasted Okinawan sweet potato, Kilauea feta cheese, lemongrass cream sauce   11 
 

Calamari…..panko & furikake crusted strips flash fried, lemon sambal aioli   13 
 

Candied Ahi.....seared coffee spiced Ahi with coconut chipotle sauce   15 
 

ENTREES… come with your choice of a Wally’s Salad, Caesar Salad, Mix Greens Salad, 
Lobster Curry Bisque, Chilled Tomato Pineapple Gazpacho 

 
A Hukilau Lanai Christmas Feast 

Kalua Turkey Dinner 
Kalua Turkey, Homemade Stuffing, Basil Red Skin Mashed Potatoes, 

Rosemary Gravy, Okinawan Sweet Potatoes, 
Cranberry Lilikoi Sauce 

Christmas Feast   30    Children under Twelve   15 
 

Prime Rib au Jus…..prime rib of beef, Hawaiian salt, secret spices, basil red skin mashed potatoes   35 
 

Kauai Shrimp Pasta…..homemade pasta with Kauai shrimp, smoked andouille sausage, fresh tomato, piquant cream sauce   26 
 

New York Strip Steak…..seasoned with Madam Pele spice, served with Blue Cheese demi-glace & basil red skin mashed potatoes   34 
 

Farmer’s Market Vegetable Lasagna…..fresh local vegetables, homemade pasta, marinara, mozzarella cheese, pesto cream sauce   22 
 

Ono…..grilled Wahoo, purple Okinawan sweet potatoes, pineapple coconut sriracha sauce & tropical relish   35 
 

Hukilau Mixed Grill…..fresh caught grilled local trio of Island Fish, creamy orzo, vodka tomato dill sauce, roasted pepper tomato relish   36 
 

Opah…..macadamia nut crusted Hawaiian Moonfish, red skin mashed potatoes, banana rum sauce, topped with green papaya salad   35 
 
DELIGHTFUL HOLIDAY DESSERTS… Prepared in our own bakery! 
 

Hawaiian Vanilla Bean Crème Brulee…..smooth custard, caramelized sugar   10 
 

“OHC” Chocolate Mousse…milk chocolate mousse, brownie crust with port wine reduction, salted toffee   10 
 

Coconut Cheesecake…..on macadamia nut crust with pineapple rum sauce & strawberry coulis   10 
 

Macadamia Nut Tart…..homemade pastry crust, gooey caramel center, macadamia nuts, cinnamon ice cream   10 
 

Chocolate Chip Mint Ice Cream Sundae…..made in house – yummy!   8 
 

*** Holiday Reservations are Essential 808-822-0600*** 
Menu subject to change & availability 


