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DINNER
KONA GRILL

Rppetizers (Choose One)

House Salad
Field greens, tomatoes, shredded carrot, cucumber, and spicy croutons tossed in our onion-soy
vinaigrette topped with Danish blue cheese

Caesar Salad
Chopped romaine lettuce tossed in our traditional Caesar dressing topped with parmesan crisp
and spicy croutons

Tomato Bisque
a hint of onion and garlic, spicy croutons, sprinkled with parmesan cheese

Bama Roll
crab mix, cream cheese, jalapeno wrapped with soy paper, topped with tuna and avocado, with
spicy mayo and massago

Entrees (Choose One)

Fresh Fish Selection
Simply grilled fish served with fresh salsa, seasonal vegetables, and steamed white rice

5 Spice Baby Back Ribs
Basted in our signature BB(Q sauce with cabbage slaw, jalapeno cornbread, and French fries

Hawaiian Ribeye
Hawaiian marinated ribeye, with grilled golden pineapple, French fried onion strings, haricot
verts and parmesan roasted garlic mashed potatoes.

Macadamia Nut Chicken
Our signature dish, with parmesan roasted mashed potatoes, haricot verts, served with our
shoyu-cream sauce and pineapple-papaya marmalade

Basil Pesto Linguine
Marinated chicken, andouille sausage, and roasted tomatoes, in a spicy basil pesto cream
sauce with crispy garlic bread

Sushi Sashimi Combination
Tuna roll, with 1 piece of: tuna, salmon, mackerel, albacore, and yellowtail sushi accompanied
with 2 pieces of: Salmon, tuna, and yellowtail sashimi

Dessert (Choose One)

Salted Caramel Creme Brulee

Ultimate fudge brownie

Price: 30
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