
SMASHED AVOCADO gem lettuce, assorted house chips, 
chili oil  8.5 v gf

ISLAND SMOKED RIBS jerk spice spare ribs, grilled pineapple, 
celery, watermelon radish slaw  10

ROASTED BRUSSELS SPROUTS macadamia nuts,
toasted coconut  9 GF  

FRIES sweet potato or jerk spiced  6 gf

COCONUT PRAWNS glazed head-on prawns, fresh coconut, 
grilled pineapple, hawaiian rolls  16

KATSU AVOCADO FRIES  sesame seeds, furikake, wasabi aioli, 
tonkatsu, green onion  11

SPAM FRIED RICE MUSUBI garlic & soy fried rice, grilled 
green onion, spam, Palmracha  5 gf

CARIBBEAN JERK SPICE WINGS dry rubbed chicken wings, 
chimichurri  8 gf

COCONUT CEVICHE citrus & tequila marinated calamari, cod, 
prawn, mango, pineapple, cilantro, red onion, jalapeno, served in half a 
coconut  16 gf

served with  spiced fries or side salad

family style plates for two or more                             

your  choice of 
GINGER PONZU MARINATED STEAK

JERK CHICKEN gf
CHORIZO CAULIFLOWER gf v

GRILLED PRAWNS add  3 per person gf
SURF & TURF  add  3 per person                                                                            

gulf prawns & ginger ponzu steak

served with rice & beans, grilled bok choy, bell peppers, 
cherry tomato, grilled onion, jalapeno, cilantro, oregano, 
grilled lime, yams, pineapple, mojo rojo, creama fresca, 

charred onion relish, cotija cheese, a bottle of 
Palm-a-tio, choice of corn or flour tortillas 

19 per person

ROASTED RED SNAPPER  pickled ginger vinaigrette, pineapple 
mango salsa, cilantro & coconut rice  22 gf   

HULI HULI HALF CHICKEN  marinated organic Mary’s half 
chicken, savory coconut rice pudding, pickled cucumber, finadene 24 
gf  

SOUTH PACIFIC TOFU  mushroom coconut broth, roasted hen of 
the woods, roasted squash, sweet potato  17 gf v

HAWAIIAN PORK CHOP  sweet & spicy glazed pork chop, 
pickled pineapple chutney, cilantro lime rice, black beans  19    

For the Table

Salads

Banh Mi

Plates

4.5

BURMA CHOPPED  puffed peas, granny smith apples, pomegranate 
seeds, pumpkin seeds, garlic chips, crispy wonton chips, sesame seeds, 
fermented tea leaf vinaigrette, lots of herbs  14 

AHI POKE PARADISE  pineapple, cucumber, scallion, jalapeno, 
P.R.O, crinkled cress, quinoa two ways, shiso, sesame vinaigrette  16 
gf 

TROPICAL MIXED GREENS  purple lettuce mix, fresh and toasted 
coconut, macadamia nuts, pumpkin seeds, puffed quinoa, kiwi, grilled 
plantain, lots of herbs, coconut-maple vinaigrette  14 v

THE PEOPLE’S TACO  smoked bbq brisket
Eat Drink SF’s Taco Knockdown winner

JAMAICAN JERK CHICKEN gf

BRAISED CARNITAS gf

CRISPY FISH gf

PONZU SKIRT STEAK gf 

SWEET POTATO & GRILLED SCALLION v gf

SEARED TUNA  16

GRILLED CHICKEN  16

FRIED CHICKEN  16

BURGER  15

SPAM  14

GRILLED TOFU  14

CAULIFLOWER
 CHORIZO  14

T A C O S

add  avocado to anything  2

4.95 each

FAJITAS

          add  jerk chicken 5  steak or shrimp 6

thai chili aioli, pickled carrots, daikon, jalapeño, cucumber, thai basil, 
cilantro, mint on a grilled baguette with Dan’s Famous Tropickles


