
MOTH ER ’ S  D A Y  A T  T H E  K AHA L A  
“ T e i H o k u ”  

S u n d a y ,  M a y  1 2 t h ,  2 0 2 4  

135 
 

gf = gluten free | nf = nut free | df = dairy free | ef = egg free 

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

Menu items and prices are subject to change without notice 

 

 

S T A R T E R S  
LOBSTER BISQUE    gf | nf | ef 

 

ASSORTED SASHIMI    nf | df | ef 

Ahi (2pc), Hamachi (2pc), Salmon (1pc) – Soy Sauce, Wasabi 
 

ASSORTED SUSHI    nf | df | ef 

California Roll (2pc), Ahi Nigiri (1pc), Hamachi Nigiri (1pc) – Soy Sauce, Wasabi 
 

SHRIMP COCKTAIL & LOBSTER TAIL    gf | nf | df 

Shrimp (3pc), Lobster Tail (half) – Cocktail Sauce, Lemon 
 

AHI POKE MUSUBI    nf 

Musubi – Asian Remoulade, Soy Ginger, Petite Salad with House Dressing 
 

KAHALA THIN PANCAKES    nf 

Maple Butter 

 

M A I N  
WHITE RICE    nf | ef 

Served with Furikake 

BACON    gf | nf | df | ef 

Two Pieces 

 

SMOKED SALMON CHEDDAR  

BISCUIT BENEDICT    nf 

Tarragon Béarnaise 

 

STEAMED SNOW CRAB LEGS    gf | nf | ef 

(4oz) – Drawn Butter Lemon 

 

SHRIMP AND VEGETABLE TEMPURA    nf 

Shrimp (2pc), Vegetables (2pc) 

MISOYAKI BUTTERFISH    nf | ef 

(2oz), Kabayaki 

 

C A R V I N G  P L A T E  
HERB CRUSTED RIB ROAST    gf | nf | df | ef 

(4oz) Red Wine Jus, Creamy Horseradish 

 

D E S S E R T  
Chocolate Crunch – Coconut Tapioca – Carrot Cake – Kahala Signature Bread Pudding with Crème Anglaise  


