
ENTRÉES 
All dinner entrees come with a choice of rice or potatoes

Hand Line ‘Ahi   |   26  
Pan fried ‘ahi (tuna), scallions, watercress, Maui onion, tomatoes, 
calamansi aioli, sesame soy dressing

Mahimahi Lāwalu   |   36  
Inspired by the traditional lāwalu (wrapped in ti leaf and grilled) 
cooking method, grilled banana leaf wrapped mahimahi (dorado), 
creamy abalone sauce, cilantro, pohole (fiddle fern) & ogo (seaweed) 
relish

Seafood Huihui   |   58
Stewed fresh island i‘a (fish), ula (lobster), scallops, ‘ōpae (shrimp), 
seasonal vegetables, wai niu (coconut milk), tomato broth,  
roasted kukui (candlenut)

‘Ahi Mac & Cheese   |   23
‘Ahi (tuna), pasta,mushrooms, peas, creamy herb & parmesan sauce, 
tobiko (fish roe), furikake, crushed potato chips 

‘Alaea Rib Eye   |   44  
Pan fried 13oz CAB, ‘alaea (Hawaiian) salt, garlic, pepper,  
gorgonzola herb butter, seasonal vegetables

Kō‘ala New York Steak   |   38  
12oz CAB striploin, traditional kō‘ala (barbecue) cooking method, 
pomelo segments, grilled Maui onions, seasonal vegetables,  
chili soy dressing

Short Rib Lū‘au   |   36
Slow braised, lū’au (taro leaf), anise, wai niu (coconut milk) and ‘ōlena 
(turmeric) seasonal vegetables 

Kō‘ala Half Chicken   |   32
Deboned half moa (chicken), traditional kō‘ala (barbecue) cooking 
method, wai niu (coconut milk) & pineapple marinade, chef’s special 
sauce, seasonal vegetables 

Chef’s Laulau   |   28  
Pua‘a (pork), moa (chicken), & cod steamed in lū‘au (taro leaf), 
kāmano lomi (salted salmon, mixed with onions and tomato),  
poi (mashed taro), ‘uala (sweet potato), & pohole (fiddle fern) ogo 
(seaweed) salad

SALADS 

Kula Garden Salad   |   8  
Local greens, seasonal vegetables, parmesan cheese, ‘ulu (breadfruit) 
croutons, house dressing

Miso Peach Glazed Tofu Salad   |   17 
Grillled tofu, miso peach glaze, kim chee, pohole (fiddle fern), 
cilantro, watercress, Maui onions, avocado, seasonal vegetables, 
‘ōlena (turmeric) dressing

Lūhe‘e Chopped Salad   |   19  
Smoked he‘e (octopus) dried mūhe‘e (cuttlefish),  
pohole (fiddle fern), local greens, Maui onions,cucumbers, tomatoes, 
‘ulu (breadfruit) croutons, creamy calamansi dressing  

APPETIZERS

Kō‘ala Sticky Spareribs   |   16
Marinated pua‘a (pork) inspired by the traditional 
kō‘ala (barbecue) cooking method, mai‘a (banana) 
lime BBQ sauce, local greens, Maui onions,  
cherry tomatoes, calamansi vinaigrette

Short Rib Bao   |   12
Braised short rib, steamed bun,  
hoisin mixed cabbage slaw 

Salt & Pepper Wings   |   15
Crispy fried wings, Maui onions, jalapenos, 
lemon soy dressing

Pork Belly Skewers   |   16
Braised Kurobuta pua‘a (pork), miso, dashi,  
soy sauce snap peas, enoki mushrooms

Poke Holokai   |   18
"Seafarer’s Poke" Fresh ‘ōpelu (mackerel) or ‘ahi 
(tuna), pāpa‘i (crab), tobiko (fish roe), mayo, avocado, 
seaweed, wasabi dressing, kalo (taro) chips

Molokai Venison Poke   |   17
Smoked and wok seared venison fresh from Molokai, 
pickled ogo (seaweed) & onions, scallions, tomato, 
nīoi (Hawaiian chili pepper) lemon soy dressing

Pepeiao & Pork Dumplings   |   15
Steamed pua‘a (pork) and pepeiao  
(wood ear mushrooms), herbs & spices,  
oyster sauce, mild chili sauce

Island Fish Carpaccio   |   20  
‘Ahi (tuna), kāhala (yellowtail), ogo (seaweed),  
onions, capers, olives local greens,wasabi,  
calamansi, ‘ōlena (turmeric) dressing

Steamed Lobster Dumplings   |   18
Ula (lobster), lemon grass cream reduction, chili oil, 
micro greens

We pride ourselves in providing gluten friendly menu choices. While we 
strive to ensure those meals are safe for your diet, please be aware that 
they are being prepared in an environment where gluten is present. 

Consuming raw or undercooked foods may increase your risk of  
foodborne illness. 20% gratuity is customary.

Gluten Free                 Vegetarian          Vegetarian / GF Possible



SIGNATURE COCKTAILS    |   13

Māmaki Old Fashioned    
Māmaki tea, Redemption Whiskey, fresh squeezed lemon,  
falernum, bitters

Rosemary Watermelon Crush  
Huihui’s Watermelon Kombucha made in Lāhainā by Valley Isle 
Kombucha infused with Hāli‘imaile Distillery’s PAU Maui Vodka  
and rosemary

Honey Bourbon      
Redemption Bourbon bound with locally made Maui Bees Honey and 
Valley Isle Lemongrass Kombucha

Navigator
Fid Street Gin (Hāli‘imaile Distillery), Blue Curacao,  
Ali‘i Kula Lavender reduction spray, Maui Bees Honey,  
fresh squeezed lemon juice, topped with sparkling tonic water 

Hibis Kiss      
HAPA Hibiscus (Island Distillers) Vodka bound by fresh lime juice 
and topped with Valley Isle’s Ginger Turmeric (‘ōlena) Kombucha

Liliko‘i Mojito    
Huihui Private Reserve Rum (Kuleana Distillery) fresh muddled mint, 
yuzu soda topped with liliko‘i (passion fruit) mango juice

Yuzu Mule      
PAU Maui Vodka, freshly sliced cucumber ribbons, yuzu citrus fruit, 
and sparkling soda

Chocolate Espresso Martini   
Huihui signature blend cold brew coffee shaken with Kahlua, 
Baileys Irish Cream, and Godiva dark chocolate topped with  
Maui Kui‘a Estate Chocolate and cinnamon powder

Smoked Li Hing Margarita
Kiawe wood smoked margarita on the rocks topped with fresh 
pressed Maui calamansi lime juice  

MOCKTAILS    |   8

Goodie Guri       
Blended Kula strawberries,  
fresh squeezed lemon and lime juice, vanilla,  
condensed milk, and sparkling soda

Matcha Dalgona
Cool soy milk infused with vanilla bean and 
topped with a creamy matcha foam

Yuzu Mint Refresher 
Sparkling yuzu citrus flavors combined with 
fresh mint and topped with liliko‘i (passion 
fruit) mango  juice

R O S E

Fleur de Mer Cotes de Provence, France  11 

Amelia Cremant de Bordeaux, France  14

R E D  W I N E S

Michael David Petite Petit, Lodi, Central Valley, California  10   

Lyric by Etude, Pinot Noir, Santa Barbara, California  13   

Shatter Grenache, Maury, France  16   

Gravel Bar Cabernet Sauvignon, Columbia Valley, Washington  12   

Charles Krug Estate Merlot, Napa Valley, California  15   

Whitehall Lane “Tre Leoni” Red Blend, Napa Valley, California  17  

WINES BY THE GLASS     |   6oz.

C H A M PAG N E  A N D  S PA R K L I N G

Villa Sandi Il Fresco Prosecco, Italy  11 

Schramsberg Mirabelle Sparkling Brut,  16 
North Coast, California 

W H I T E  W I N E S   

Banfi La Pettegola Vermentino,  10  
Tuscany, Italy

Les Costieres de Pomerols Picpoul de Pinet,  10  
Languedoc, France

Fillaboa, Albarino, Rias Baixas, Spain  13

Peju, Sauvignon Blanc, Napa, California  12 

Cave de Lugny ‘Les Charmes’, Chardonnay,  14  
Burgundy, France 




