
Vegetarian & Gluten Free Items are available upon request 
 

Standard gratuity is 15%. Parties of 6 or more subject to 18% automatic gratuity 

  PuPus 
STICKY RIBS 

Tender baby back ribs glazed in our  
house ginger B.B.Q. sauce  

12 

COCONUT SHRIMP 
Hand breaded with a delicate crust of toasted 
coconut. Served with sweet-spicy jalapeno & 

mango chutney 
14 

 
AHI POKE TACOS 

Crispy won ton shells filled with sushi grade Ahi, 
guacamole, wasabi crema & shredded cilantro 

14 
 

STEAMED EDAMAME 
Served warm & sprinkled with sea salt 

6 
 

DA’KINE CALAMARI 
Sliced calamari steaks fried golden brown, tossed 
in cilantro, sweet lemon & crushed macadamia-

nuts 
12 

 

POPCORN SHRIMP 
Fried to a golden brown  

tossed in a sweet and sour sauce 
8 

HAWAIIAN SLIDERS 
A choice of pork or beef sliders 

on sweet Hawaiian buns 
12 

 
 

BRIE QUESADILLA 
Brie & smoked mozzarella with cherry tomato 

salsa & chipotle crema 
10 

Add Chicken    3                  Add Shrimp 8  
               Add Lobster 10                     Add Steak 8 
 

DON’S DRUNKEN CLAMS (New!) 
Fresh Clams tossed in a garlic and white wine sauce with a hint of chili spice. Served with toasted Garlic 

Bread 
15 

 
SuShi RoLLs 

BRUDDAH’S SPAM ROLL  8 
POPCORN SHRIMP ROLL 8 

SPICY AHI ROLL  8 
CALAMARI ROLL 8 

SiDeS 
GARLIC FRIES 6 

SWEET POTATO FRIES 6 
MIXED VEGETABLES 6 
MASHED POTATOES 4  

FRIED RICE 6 
STEAMED RICE 4 
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No Ka Aina 
“For the Love Of The Land” 

DON’S CAESAR 
Fresh romaine tossed with shaved parmesan, 

 red onion & garlic long board croutons with our 
house dressing 

 
Side Salad 5 

Entrée Salad 10 
 

Add Chicken 3     
Add Grilled Shrimp 8 

 

DON’S CHOP 
A blend of 3 different greens, shaved carrots, 

cucumber, red onion, bacon, pineapple, diced egg 
whites with sesame ginger dressing 

 
Side Salad 5 

Entrée Salad 10 
 

Add Chicken 3     
Add Grilled Shrimp 8 

DON’S SANDWICHES 
Served With French Fries(Regular, Sweet Potato or Garlic), Island Slaw 

or Island Fruit 
DON’S FAMOUS ISLAND CHEESEBURGER 

Many times copied, never equaled!  The Prince of Burgers! 
A half-pound of organic Angus beef, delicately seasoned, flame-broiled as you like it with butter lettuce, 
crisp dill pickle, sweet Hawaiian onion & thick cut oven-roasted tomato topped with mango-ginger aioli 

and your choice  Cheddar, Monterey Jack or Bleu Cheese crumbles . . . all on a Brioche bun. 
14 

Add avocado or bacon 2  
Add grilled teriyaki pineapple 2 

 
PULLED KALUA PORK 

Tender roasted Kalua pork with homemade ginger B.B.Q. sauce, piled high on a brioche bun. 
12 

Add avocado, bacon or cheese 2 each 
 

RIB SANDWICH 
Our famous sticky ribs, de-boned, and piled on a Brioche bun with homemade ginger B.B.Q. sauce. 

13 
CRAB CAKE SANDWICH (New!) 

Hand made fresh Dungeness crab cake with bacon lettuce and tomato topped with spicy mayo served 
on a whole wheat bun 

12 
Add avocado 2 

 Soup  

DON’S CLAM CHOWDER 
Don’s take on New England Clam Chowder with 

bacon bits and lots of clams 
6 

SOUP OF THE DAY 
Please ask your server. 

6 
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Prix Fixe Menu $25 Per Person 
Appetizer  

Spring Roll and Cream Cheese Wonton 
 

Salad or Soup 
A blend of 3 different greens, shaved carrots, cucumber, red onion, bacon, pineapple, diced egg whites 

with sesame ginger dressing 
*Please ask your server for daily soup selections 

 
Entrée  

Grilled Salmon 
Pan Roasted with caramelized sweet and sour glaze served with jasmine rice and stir fried vegetables 

Or 
Surf N Turf 

Served with mash potatoes and seasonal vegetables along with a 6oz Flat Iron Steak & Shrimp topped 
with Honey Cashews  

Entrée 
Add Soup or Salad for $2.50 

TEA-SMOKED DUCK (New!) 
House-smoked half duck served with a side of our very 
own plum sauce accompanied with a cold noodle salad 

23 

HULI HULI CHICKEN (New!) 
some of you may know it as "Parking Lot Chicken" half  

chicken  marinated in our special Huli Huli sauce and 
cooked over a blazing grill served with your choice of 

coconut rice, french fries or pasta salad accompanied by 
two fried purple yam rolls wrapped in tapioca flour 

18 
SURF ‘n TURF 

9oz New Zealand lobster topped with cilantro crabmeat 
sauce nestled next to a 6oz organic black pepper filet 

mignon served with seasonal vegetables and your 
choice of mashed potatoes or jasmine rice 

38 
 

DON’S RIBEYE 
 12oz organic rib eye marinated in pineapple juice 

served with fried Maui onion rings with our house ginger 
sauce 

Accompanied by garlic mashed potatoes & Asian stir-
fried vegetables  

27 
TOMATO BEEF 

Sautéed tomatoes with sliced flank steak & scallions 
mixed with a light curry tomato sauce 

20 

THE NOODLES 
 Egg noodles stir fried with season vegetables and sweet 

soy sauce 
12 

Add Chicken    3                  Add Shrimp 8  
                Add Lobster 10                   Add Steak 8 

 
 KALUA PORK 

Slowly roasted in jumbo banana leaves & hand pulled  
Accompanied by jasmine rice & Asian stir-fried 

vegetables  
16 

SEARED AHI 
Citrus & sesame crusted sushi-grade Ahi seared rare  

Served with jasmine rice and sautéed seasonal 
vegetables 

23 
 

PANKO CRUSTED FISH & CHIPS 
Filets of mild & tender Basa sole  

crusted in crispy panko 
Served with fries and island slaw 

18 
 

GRILLED SALMON 
Pan roasted with caramelized sweet & sour glaze 

Served with jasmine rice & Asian stir-fried vegetables 
23 
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