
A D A  S T U F F

T A C O S  +  T H I N G S

S W E E T S

D A ’  B O W L S

B U R G A H S  +  S A N D W I C H E S

Lunch
FARM SALADS

Farm Harvest Baby Greens* 20
Fresh Picked Herbs, Farm Vegetables, 
North Shore Tomato Basil Vinaigrette

Chopped Cobb Salad 33
 

Hummus 18
 

Quesadilla 22
 

Chips + Salsa 15
 

K+R Caesar* 20
 

Fish + Chips MP
 

Chicken Wings 21
 

Bubu Arare Crusted Seared Ahi Salad MP
 

Fresh Catch Tacos* MP
 

Chilled Soba Noodle Salad 22
 

Grilled Shrimp Tacos* 34
 

Build Your Own Nachos 24
 

Pūlehu Steak* 38
 

Jr. Club Sandwich 29
 

Ahi Poke* MP
 

Chicken Breast 32
 

Bu'dah 28
 

Howeva' You Want It
 

Any Kine Sandwich 29

 

American Wagyu Burger* 30
Veggie Burger 28 

OG STYLE

Kuk's 7 Grain Tuna Melt 32
 

Blackened Fish Sandwich MP
 

Guacamole V

SALAD PROTEIN ADD-ON: 
Fresh Catch MP • Ahi Poke MP  • Steak 20 • Shrimp 17 • Chicken 16

Japanese Panko Fried Fresh Catch, Beer Battered Fries, 
Pickled Vegetables, Green Onion Dip

Three Cheese Blend, Pico de Gallo, Cabbage, Jalapeño,
Lime Crema

Farm Kale + Romaine, Parmesan Reggiano, Garlic Croutons

Tossed in BBQ or Buffalo Sauce, Side House Ranch Dressing

Three Cheese Blend, Pico de Gallo, Guacamole, Sour Cream

TACOS + THINGS PROTEIN ADD-ON: 
Fresh Catch MP •  Ahi Poke MP • Steak 11 • Shrimp 10 • 
Kalua Pork 10 • Chicken 10

Roasted Farm Vegetables, Smoked Paprika Vinaigrette, Naan Bread V

BURGAHS + SANDWICHES SIDES: 
French Fries, Truffle Fries, Sweet Potato Fries, Beer Battered Fries, 
Onion Rings, Tater Tots or House Salad

Garlic Sauce, Sesame Broccoli GF

Black Garlic Sauce, Farm Vegetables GF

Ask Your Server for the Sandwich of the Day

Sweet Onion, Sesame, Teriyaki Sauce, Sriracha

Farm's Harvest, Grains, Misoyaki Dressing V • GF

Fresh Ahi Salad Tossed with House Made Tartar Sauce,
Gruyere Cheese

Pick Your Protein, Starch and Sauce

PROTEIN: Ahi Poke, Fresh Catch, Shrimp, Chicken, Steak,
Tofu or Roasted Veggies

STARCH: White Rice, Brown Rice or Grains

SAUCE: Misoyaki, Black Chili Garlic, Teriyaki, 
Chili Garlic Oil, Sriracha Aioli

Fresh Catch, Cajun Spices, Butter Lettuce,
Tomato, Basil Aioli 

Japanese Bread, Oven Roasted Turkey, Bacon, Swiss Cheese, Lettuce, 
Tomato, Avocado, Mayonnaise

V

Farm Lettuce, Local Tomato, Sweet Onion, Cheddar Cheese

PATTY MELT

KUK’S BURGAH
Caramelized Ali’i Mushrooms, Pepper Jack Cheese, Tomato Jam,
Chipotle Aioli

Cookie Sundae 16
 Daily Cookie, Vanilla Ice Cream, Chocolate + Caramel Sauce

V = Vegetarian GF = Gluten Free MP = Market Price
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 06.02.26

Sweet Treat 16
A New Sweet Creation Each Week

Flat Bread Special 21
Try Something New! Ask Your Server About Today’s Flatbread Special

Chopped Greens, Grilled Chicken, Cherry Tomato, Avocado, 
Farm Egg, Blue Cheese, House Ranch Dressing

Roasted Broccoli + Eggplant, Edamame, Cherry Tomatoes,
Julienne Carrots, Radish, Cucumber, Cilantro-Sesame Dressing

Farm Greens, Pickled Red Radish, Cucumber,
Yuzu-Ume Vinaigrette 

Shredded Cabbage, Chili Garlic Sauce, Pico de Gallo,
Jalapeño Lime Aioli, Aged Cheese, Corn Tortilla

Shredded Cabbage, Chili Garlic Sauce, Pico de Gallo,
Jalapeño Lime Aioli, Aged Cheese, Corn Tortilla

Japanese Bread, Caramelized Onions, Farm Lettuce, Local Tomato, 
American Cheese, 9th Island Sauce


