pau hana

Drinks

Guppy $16

Mezcal, Serrano, Agave, Lime

Tiki Lono $18

Planteray 3 Star, Cointreau,
Pineapple, Orange, Coconut
Cream, Vanilla

Banana Hammock $24

Planteray 5 year, Combier
Banana, Amaro di Angostura,
House Orgeat, Lime, Orange
Bitters, Goslings Float

Wine
French Bubbles $15

Austrian Sauvignon Blanc ~ $17

Oregon Red Blend $17
Beer
Pfriem Pilsner $9

Fort George ‘Sherman’ IPA  $9
Bauman's Dry Cider $9
Best Day N/A Cerveza $9

Done with Work

Food

Kanaka Plate $24

Smoked kalua pork and cabbage, gochujang pineapple
BBQ, Nana's Mac Salad, rice
Sub Kalbi / Sub Spicy Beef / Sub Tofu

Poke Bowl $21

Blue fin ahi, Hawaiian shoyu and garlic dressing, signature
sushi rice, cucumber, avocado yuzu puree

Teriyaki Beef Nachos $22

Marinated ribeye, roasted jalapeno queso, cilantro lime
crema, pickled red onions, fried wonton chips

Dooboo Bowl V+ $18

Marinated and fried tofu, kimchi, pickled cucumber, miso
dressing, koshihikari rice
Sub Greens / Sub Teriyaki Beef $6

Chicken Yakitori (3) $17

Binchotan grilled skewers with ginger scallion sauce

Sub Eggplant and Tofu Skewer V+

Spam & Tamago Musubi $7






