
Lunch Menu



PunaheleFavoritesLau’aisalads

Kanauikasandwiches and burgers

Kaukaumain dishes

asian chicken Salad   13.00
Sliced grilled chicken over fresh garden greens and  
candied walnuts, with an Asian herb vinaigrette

thai-style brussel sprouts salad   10.00
Brussel sprouts sautéed in Thai chili sauce and served on 
a bed of fresh garden greens, sliced cherry tomatoes and 
cucumbers topped with roasted peanuts
Grilled chicken 2.50  Grilled fish 3.50

Furikake ahi Salad   14.00
Seared ahi filet crusted with furikake on a bed of fresh  
garden greens with wasabi-garlic-ginger dressing

pacific rim caesar salad   10.00
Our housemade Caesar dressing of tofu, lemongrass and 
anchovies or classic Caesar dressing
Grilled chicken 2.50  Grilled fish 3.50

Served with crinkle cut French fries, freshly-made  
house chips or green salad
Substitute fruit cup or Caesar salad for 1.50

turkey avocado croissant   10.00
Freshly-baked buttery croissant with deli-sliced turkey, crisp 
bacon, avocado, lettuce, tomato and Pepper Jack cheese

chinese pork sandwich   11.00
Sliced pork tenderloin marinated in a Chinese five-spice rub,
topped with Hoisin cole slaw on a Hoagie roll

asian-style meatloaf sandwich   11.50
Baked ground pork and 100% fresh local beef infused with 
Hoisin, ginger and garlic on large Texas toast

o’club bacon cheeseburger   12.50
100% fresh, local grass-fed, non-GMO beef, flame-broiled 
and topped with crispy bacon, Cheddar or American 
cheese, lettuce, tomato and onion

classic o’burger   11.00
100% fresh, local grass-fed, non-GMO beef, flame-broiled 
and served with lettuce, tomato and onion

hoUSemade mahi‘ai chicken burger   10.50
Chicken patty served with lettuce, tomato, onion and  
ginger aioli All entrées are served with roasted garlic mashed potatoes, 

white or brown rice and sautéed choi sum vegetable 

beef bulgogi   13.50
Marinated and grilled beef served with side kimchi on  
a bed of your choice of rice or lettuce

pacific rim roast pork   14.50
Slow-roasted pork shoulder seasoned with Flavors of the 
Pacific Rim

ginger-glazed salmon   14.50
Fresh-farmed Atlantic salmon marinated in a soy-ginger sauce

kama‘aina-style mochiko chicken   12.50
Chicken breaded in rice flour and marinated in a garlic,  
soy and ginger sauce

chinatown hoUSemade dumplings 
and fried noodles   10.50
Three pieces of steamed dumplings filled with pork and 
shrimp with a soy-ginger vinaigrette dipping sauce, 
and served with a side of fried noodles 

poke trio   13.00
Three-quarter pound shoyu, spicy ahi poke, and  
oyster poke with salted crostini

hawaiian poke tower   13.50
Award-winning three-quarter pound ahi poke stack with  
avocado and crispy wonton chips

da klipper quesadilla   10.00
Chicken or pork sautéed with onions, bell peppers,  
and mushrooms, topped with Cheddar Jack cheese
and served with our housemade salsa 
Add sour cream and guacamole for 1.75

Lu-’auLu-’audaily buffets

STREET TACOS

fuel to fight salad bar   11.50
Build your salad with our over 25 item fresh-not-out-of-the-can  
salad bar
Monday, Wednesday and Friday

pasta bar   12.50
Create your own pasta dish with your choice of ingredients  
from the buffet line, then choose your protein, pasta and sauces,  
and we will sauté and hand toss your dish in front of you
Every Tuesday and Thursday

mokapu fish tacos
Two grilled Pacific fish tacos drizzled with chili-lime or  
our spicy volcano sauce

la street tacos
Two steak or shredded pork tacos drizzled with  
Chef Roy Choi’s secret Gogi Sauce

Served with crinkle cut French fries,  
freshly-made house chips or green salad   11.00
Substitute fruit cup or Caesar salad for 1.50




