
STARTERS

DUKE’S LUAU PORK PLATE
slow roasted pulled pork, soy glaze, pineapple, rice, slaw........................................................................................................................................................15

JAWAIIAN JERK PORK PLATE
marinated, grilled and sliced pork, jerk sauce, plantains, rice, mango salsa, jamaican johnny cakes.................................................................16

JAWAIIAN JERK CHICKEN PLATE
slow roasted, pulled chicken, jerk sauce, plantains, rice, mango salsa, jamaican johnny cakes............................................................................16

BALI  HAI  BBQ RIBS
tender pork spare ribs, mango bbq sauce, sweet potato fries, slaw ....................................................................................half rack  13 / full  20

Hula’s Favorites

×These items are served raw or undercooked or contain (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

SPICY THAI FISH CAKES
white fish, cilantro, chili, red onion, fish sauce, ginger .........................8

PORK STUFFED POTSTICKERS
seasoned pork, shredded veggies, served with thai peanut and 
traditional dipping sauces .................................................................................8

SPICY SEAWEED SALAD
fresh wakame, spicy sesame dressing .......................................................5

HAWAIIAN LOBSTER BISQUE
traditional creamy lobster soup, with coconut milk and a
hint of sriracha ....................................................................................................... 9

SWEET POTATO or  HOUSE CUT FRIES
with our secret dipping sauce...................................... small  5 / large 7
HAWAIIAN CEVICHE×
fresh white fish, “cooked” in citrus juice, coconut milk, chili, cilantro, 
garlic, wonton chips.............................................................................................. 9

CRISPY COCONUT SHRIMP ROLLS
with pineapple-horseradish dipping sauce ................................................8

CRISPY FISH BITES
white fish, panko and togarashi encrusted, served with an island 
remoulade for dipping ......................................................................................... 8

HULA’S CHICKEN WINGS
spicy asian bbq sauce ......................................................................................11

SPICY EDAMAME
classic dish with a spicy serrano pepper kick ..........................................7

HILO SLIDERS sampler with one of each, or three of any kind
LUAU PORK: pulled pork, asian slaw, cilantro, fresh jalapeño.........8

SPICY THAI FISH CAKE: mini fish cake, shredded lettuce,
dill pickle, sauce...................................................................................................... 8

HULA BURGER:  mini burger, grilled maui onions, hula sauce.........8

THE HULA BURGER×
burger, grilled maui onions and hula sauce................................................. 12

add  cheddar, bleu or jack cheese for 1.00

CAJUN BURGER×
burger, grilled maui onions, cajun spices, jack cheese, spicy cajun aioli 
13

BIG SUR BLACK BEAN BURGER
house-made vegetarian black bean burger, grilled maui onions, 
shiitake mushrooms, jack cheese, sun-dried tomato pesto aioli ....... 11

POLYNESIAN CHICKEN SANDWICH
grilled chicken lightly brushed with teriyaki, spiced pineapple, sun-dried 
tomato pesto aioli..................................................................................................... 13

BLACKENED AHI SANDWICH×
lightly blackened fresh 6oz ahi steak, medium rare, topped with taco 
slaw, sun-dried tomato pesto aioli .................................................................... 15

LUAU PORK SANDWICH
pulled pork in a soy glaze topped with coleslaw......................................... 13

MODERN TIKI  F ISH SANDWICH×
blackened hapu, taco slaw, sun-dried tomato pesto aioli ...................... 13

Burgers      sandwichesi
choice of  sweet potato fries, house cut fries, mac salad, or slaw
sub house or caesar salad  2
add  shiitakes, avocado, spiced pineapple or bacon 1.5

BOWLS served over rice, black beans, & cabbage medley
SPICY THAI CHICKEN
boneless chicken breast, spicy thai sauce, avocado,
fried sweet plantains.........................................................................................15

AHI WASABI×
seasoned seared ahi tuna, wasabi cream sauce, daikon................16

VEGAN JUNGLE TOFU
fried tofu, jungle curry sauce, fried sweet plantains ..........................13

SPICY SHRIMP
spicy grilled shrimp, mango, caesar or miso vinaigrette dressing, 
crispy wonton chips............................................................................................ 15

CAJUN AHI×
fresh seared ahi, cajun spices, mango, caesar or miso vinaigrette 
dressing, crispy wonton chips ....................................................................... 17

MANGO CHICKEN
blackened chicken, mango, caesar or miso vinaigrette dressing, 
crispy wonton chips............................................................................................ 15

ASIAN TOFU HOUSE SALAD
seasoned tofu, crispy wonton chips, miso vinaigrette dressing.... 14

SALADS caesar or house

house condiments: MADAGASCAR HOT SAUCE

and  SPICY HULA SAUCE ask your server for details 



SIDES

HOUSE-MADE KEY LIME PIE ....................................................7

DESSERT

SODA   ×   LEMONADE

$2.75

hulasmoderntiki.com | @hulasmoderntiki

×These items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

RICE .............................................................................................................2

BLACK BEANS .....................................................................................2

SLAW ..........................................................................................................3

MAC SALAD...........................................................................................3

AVOCADO ...........................................................................................1 .5

FRIED SWEET PLANTAINS ........................................................2

JAMAICAN JOHNNY CAKES ....................................................3

CAESAR SALAD ...........................................................................5/7

HOUSE SALAD ..............................................................................5/7

SHRIMP TACOS
spicy grilled shrimp, taco slaw, sun-dried tomato pesto aioli,
corn tortillas................................................................................................................14

PORK TACOS
slow roasted pulled pork, soy glaze, coleslaw, sun-dried tomato pesto 
aioli, corn tortillas .....................................................................................................13

HABANERO LIME CHICKEN TACOS
spicy marinated roasted chicken, taco slaw, avocado aioli, corn 
tortillas...........................................................................................................................14

AHI TACOS×
fresh ahi tuna lightly seasoned, seared rare, taco slaw, chili-lime aioli, 
corn tortillas................................................................................................................15

SOUTH SEAS FISH TACOS
seasoned grilled hapu, taco slaw, sun-dried tomato pesto aioli, corn 
tortillas...........................................................................................................................13

SPICY TOFU TACOS
spicy tofu, taco slaw, sun-dried tomato pesto aioli, corn tortillas ......12

CRUNCHY SPICY CHICKEN TACOS
deep fried corn tortillas, marinated roasted chicken, jack cheese, 
taco slaw, salsa roja................................................................................................14

HULA’S BAJA FISH TACOS
fresh white fish, panko and togarashi encrusted then fried,
taco slaw, avocado, island remoulade............................................................13

TACOS 
erved with black beans, rice & house-made salsa roja

SIGNATURE TROPICAL COCKTAILS
sealed containers, all liquor included, ready to be shaken and poured over ice, in the privacy of your own home! 
16oz COCKTAIL MIX ......................................................................................................................................................................................................................................... 22

32oz COCKTAIL MIX ......................................................................................................................................................................................................................................... 40
Instructions for mixing the best cocktail: Shake container of mix, then pour into a glass over ice, OR for optimal results, if you have a shaker, 
pour mix over ice, place shaker on top of glass, shake vigorously, until frothy!

HULA’S MAI TAI
Not your fruity Mai Tai. Strong & Limey.
Appleton’s gold rum, orange curacao, pineapple and lime juices, orgeat, dark rum

HULA’S PAINKILLER
Appleton’s gold rum, coconut, pineapple and orange juices

DR. FUNK
coconut rum, vodka, crème de banana, pineapple and orange juices

BLOOD ORANGE MARTINI
vodka, blood orange liqueur, orange, lime and cranberry juices

THE PINK BIKINI  MARTINI
vodka infused with pineapple, sweet and sour, watermelon liqueur, triple sec

SCORPION BOWL(32oz only)
light rum, dark rum, brandy, pineapple, lemon and cranberry juices, 151 rum

PHOENIX 602-265-8454 |  SCOTTSDALE 480-970-4852 |  HIGH STREET 480-597-5808

* Buy a set of Mai Tai Glasses
for home service! 4 for $25


