Shheers

Nalu Nachos 1b shredded cheese, guacamole, sour cream, salsa, & jalapefios 17
Add tofu 6 | huli bhq chicken 8 | kalua pork 8 | grilled shrimp 9
kona short rib 10 | crah 12

Cheese Quesadilla sautéed onions & peppers served with baja sauce 13
Add tofu 6 | huli bhq chicken 8 | kalua pork 8 | grilled shrimp 9
kona short rib 10 | crah 12

Pupu Edamame garlic, ginger, soy sauce, & sweet chili 11

Coconut Shrimp served with sweet chili sauce 15

Chicken Wings (8) buffalo, mango habanero, korean bhg, pupu, or teriyaki 13
Bacon Wrapped Pineapple salted caramel sauce 11

Chicken Lemongrass Potstickers served with sweet chili sauce 13
Baked Seafood Dip crab, shrimp, cream cheese sauce, & crostini 16

Volcano Roll tempura fried tuna, salman, jalapeno, volcana sauce,
& topped with jumbo lump crab 16

Seared Sea Scallops spicy mayo, flying fish roe, citrus zest & scallions 18

Sovp b Saledds

Cream of Crah 12
French Style Maui Onion 10

House Salad romaine, carrots, tomatoes, red onion, wonton crisps,
shredded cheese, cucumber, & mango pineapple vinaigrette 13

Caesar Salad romaine, wonton crisps, & shaved parmesan 13

Nalu Signature Gobb grilled chicken, romaine, cucumbers, avocado, red onion,
tomatoes, boiled egg, shredded cheese, & mango pineapple vinaigrette 18

SALAD ADD ON’S

tofu 6 | chicken 8 | grilled shrimp or tempura shrimp 9 | kalua pork 8
seared salmon 10 | seared rockfish 10 | kona short rib 10

sesame crusted seared tuna 12

jumbo lump crab or jumbo lump crab cake 14 | seared sea scallops 14

Prke Browls

all served w/ sticky rice, avocado, pineapple, edamame, carrots, cucumbers,
sesame seeds, scallions, & wonton crisps and tossed in our house poke sauce.
Add Spicy Mayo To Any Bow! | Add Flying Fish Roe to Any Bowl +2

(RAW)
Ahi Tuna 17 | Salmon 16 | Rainbow (Tuna, Salmon, Chilled Shrimp) 19

(COOKED)

Tofu 15 | Kani Salad 15 | Shrimp 16 | Tempura Shrimp 16 | Jumbo Crab 20

Seared Sea Scallop 20

-
5—!45-/&1'/ /MOE' (3) *All served with crispy sticky rice

Spicy Tuna spicy tuna, sesame seeds, scallions, & spicy mayo 14
Alaskan saimon, avocado, & kani salad 12

Shrimp Tempura lettuce, avocado, spicy mayo 12

California kani salad, avocado, cucumber, § sesame seeds 12
Hawaiian spicy tuna, pineapple, & cucumber 12

Maryland jumbo lump crab, cucumber, scallion, spicy mayo, & Old Bay 16
Spicy Scallop spicy mayo, flying fish roe, citrus zest, & scallions 16

—
[acos

Tofu red cabbage slaw, pico de gallo, cilantro, & aji verde sauce 12
Kalua Pulled Pork pineapple salsa, red cabbage slaw, & baja sauce 14
Huli BBQ Chicken red cahbage slaw, pineapple salsa, & baja sauce 14

Baja Style Fried Rockfish red cabbage slaw, pico de gallo, cilantro, & baja sauce 16
Blackened Rockfish red cabbage slaw, pineapple salsa, cilantro, & aji verde sauce 16

Sesame Crusted Ahi Tuna avocado, pineapple salsa, & spicy mayo 17
Coconut Shrimp pineapple salsa, red cabbage slaw, & baja sauce 16
Tempura Shrimp red cabbage slaw, pico de gallo, cilantro, & spicy mayo 16

Kona Braised Short Rib “Birria Style” pan fried soft tortillas, shredded cheese,

pickled red onions, spicy mayo, & short rib au jus 17

(all served w/ fries) +$2 sub gf bun | +$3 sub side salad
Jumbo Lump Crab Cake lettuce, tomato, spicy mayo MKT

Blackened Rockfish red cabbage slaw, pineapple salsa, cilantro,  aji verde sauce 17

King Kamehameha Surf & Turf Burrito kona short rib, shrimp,
sticky rice, red cabbage slaw, shredded cheese, & spicy mayo 20

Kalua Pork pineapple salsa, red cabbage slaw, & baja sauce 16

Spam BLT Spam, grilled pineapple, bacon, spicy mayo, lettuce, & tomato 15

Big Island Cheesesteak queso & sautéed onions and peppers 16

Huli BBQ Chicken Burrito sticky rice, red cabbage slaw, pineapple salsa, & baja sauce 16

Baja Fried Rockfish Burrito sticky rice, red cabbage slaw, pineapple salsa,
cilantro, & baja sauce 17

Sesame Crusted Ahi Tuna Burrito rare tuna, sticky rice, crispy chilis,
avocado, lettuce, carrots, teriyaki & spicy mayo 18

Wty Srmash Brurgers

(All served w/ fries except Loco Moco) +$2 sub gf bun | +$3 sub side salad

All American American cheese, bacan, lettuce, & tomato 17
Big Kahuna grilled pineapple, SPAM, teriyaki sauce 19

Ono Burger American cheese, fried egg, bacon, lettuce, tomato,
& spicy mayo served between two grilled cheese sandwiches 22

Lava Burger ghost pepper cheese, roasted jalapefios, avocado, tomato, & spicy mayo 18
Malibu Vegetarian Burger teriyaki, lettuce, tomato, & guacamole 17
The Loco Moco sticky rice, twa eggs sunny side up, gravy, & scallions 20

Pad Thai stir fried rice naodles, egg, tamarind, green beans, carrots,

crushed peanuts, thai basil & lime 18

ADD ON’S tofu 6 | chicken 8 | grilled shrimp or tempura shrimp 9 | kalua pork 8
jumbo lump crab 14 | seared sea scallops 14

Fried Rice Bowl sticky rice, sunny side up egg, carrat, sesame seeds, & red onion 16
ADD ON’S tofu 6 | chicken 8 | grilled shrimp or tempura shrimp 9 | kalua pork 8
jumbo lump crah 14 | seared sea scallops 14

Drunken Noodles stir-fried wide rice noodles, broccali, bell peppers,

carrots, green onion, & thai basil 17

ADD ON’S tofu 6 | chicken 8 | grilled shrimp or tempura shrimp 9 | kalua pork 8
jumbo lump crab 14 | seared sea scallops 14

Sweet-Chili Glazed Salmon fried rice & sautéed broccoli 24

Jumbo Lump Maryland Style Crab Cakes whipped potatoes
& sautéed green beans MKT

Korean BBQ Style Baby Back Ribs red cabbage slaw § fries 29
Coconut Curry Chilean Sea Bass sticky rice & sautéed green beans 36
Koji-Rubbed Filet Mignon 8oz- whipped potatoes & sautéed green beans 49

%&r’é— (Al $12)

Hula Pie (Vanilla or Chocolate)
Sugar Fairy Pineapple Upside Down Cheesecake
Sugar Fairy White Chocolate Coconut Cake

é %A&M&M (all served w/ fries or fresh pineapple) $8

Grilled Cheese | Chicken Tenders | Rockfish Fingers | Tempura Shrimp

Nalu

NALUSURFBAR.COM

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness.
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The Wipe Out

14407 concoction of Rum, Orange, Pineapple, & Cranberry Juice
served in a Souvenir Nalu bucket 50 (3 Person Minimum)

Pineapple Margarita
Tequila, Pineapple Juice, Triple Sec, & Lime Juice 15

Back-Scratcher
Rum, Blue Curacao, Banana Liqueur, & Pineapple Juice 15

Maui Mule
Muddled Pineapples, Pineapple Vodka, Orgeat, & Ginger Beer 15

Luau Coconut Mojito
Fresh Coconut opened to order then mixed with Rum,
Lime Juice, Simple Syrup, fresh Mint, & the Coconut Water
then served in it's own Shell 18

Kapu (Forbidden)

Rum, Champagne, Pineapple, Dark Rum Floater
& served in a frozen Pineapple Shell 16

Nalu Mai Tai

Rum, Dark Rum, Orange Curacao, Orange Juice, Lime Juice,
Orgeat, & Simple Syrup 13

Banana Bread 0ld Fashioned
Bourbon, Banana Syrup, & Black Walnut Bitters 14

Tropical Fizz
Champagne with a Mango Sorbet 12

Smoked Torch
Tequila, Mezcal, Orange, & Hibiscus Syrup Smoked and Lighted 16

Coconut Iced Coffee
Coffee, Vanilla Cream, Coconut Vodka, & Toasted Coconut 13

Aloha Felicia
Coconut Rum, Light Rum, Orange Liqueur, Cranberry, & Cherry 13

ﬁo]h‘m/ Martinis

Nalu’s Signature Hawaiian
Pineapple Vodka infused w/ fresh Pineapples 16

Tiki House Espresso
Gold Rum, Tuaca, Kahlua, & fresh Espresso 16

Sunset Beach
Coconut Rum, Vodka, Pineapple, & Cherry 16

Mango Grove
Mango Vodka infused w/ Mangos 16

Coconut Daydream
Coconut Vodka, Lime, Cream de Coconut 16

Seasomal Prinks

Pumpkin Espresso Martini
vanilla vodka, pumpkin cream liqueur, espresso, & nutmeg 16

Pomegranate Cosmo
vodka, orange liqueur, pom wonderful juice, & lime 16

Apple Cider Sangria

apple cider, brandy, orange & lemon juice, fresh ginger, orange bitters,

honey crisp apples, & champagne 16

Smoked Winter Old Fashioned

bourbon, rosemary & clove brown sugar simple,
bitters, & orange peel 16

tL1/45?16>;;§;1542247%477L
CHARDONNAY

0ld Soul 10/32 Sonoma Cultrer 14/49

SAUVIGNON BLANC
Bogle 10/32 Kim Crawford 13/44

PINOT GRIGIO
Cielo 10/32

CABERNET SAUVIGNON
Maggio Estates 10/32 Decoy 16/58

PINOT NOIR
0ld Soul 10/32 Decoy 15/56

ROSE
0ld Zine Vines 10/32

SPARKLING
De Perrier, Brut 10/32

Booe Selctn.

Please ask server for our daily sheet

DINEIN ONLY 9/16/24 - 4/13/25

Alohatfour

4-6pm Monday-Friday

1/2 PRICE WAGYU BURGERS
S6 MAI TAIS

1/2 PRICE POKE BOWLS & SUSHI TACOS
$6 MAUI MULES

1/2 PRICE PAD THAI (including protein add ons])
$8 NALU HAWAIIAN MARTINIS

$29 FILET MIGNON & JUMBO LUMP CRAB CAKE ENTREE
$6 HOUSE WINE BY THE GLASS

NFL TICKET w/ sounp
ALL DAY ALOHA HOUR
$19 FULL RACK OF BABY RACK RIBS PLATTER

Nalu

NALUSURFBAR.COM



