SMALL PLATES
Guovo Broisec] Boloy Boc|< Ribs
~ Hoisin BBQ Sauce and Asian Herb Slaw. 12.00
Fresh |s|ond Coughi Soshimi
~ Pic|<|eci Ginger ond Fresn V\/osobi. N\orkei Price
Big |s|onc| Grown Asion Sfy|e N\ushrooms
~ Sizz'ing in Their Own Iron Sl(i"ei, Asian Spices. 11.00
|.oco||y Coughi Ahi Tuna “Poke” Tower
~ Avoco&o, Seawee& So|ocJ, Frisée Lettuce, Exotic Chips. /\/\orket Price
Half Dozen Big Island Farm Raised Kumamoto Oysters
~ Topped with Local Citrus N\ignoneﬁe and Wasabi Tobiko. 18.00
Ginger Steomed C|oms
~ Hawaiian Chilies, Sake and Crispy Long Rice. 15.00
Wasabi Dusted Frito Misto
~ Calamari, Rock Shrimp, Avrtichokes with Ci\ipot|e Aioli. 12.95
Kono Koi Sizz|ing Shrimp
~ Gor|ic, Pars|ey, Shrimp STock, Herbs and Butter. 15.95
KOnG FlOf Breods
~ Roasted Garlic Buu), Cambozola Cheese, Parmesan, QOlive Ol Rosemory. 12.00
~ Al /\/\usi‘nrooms, Pesto, Caramelized Onions, Mozzarella. 12.00
~ Prosciuﬁo, Arugu|a, Goat Cheese. 12.00
~ Tomoio, /\/\ozzore”o, Basil. 10.00
GQI’liC Bread Parmesan

~ Garlic Parmesan Buﬁer, Toasted on French Bogueties. 6.95

SEG{OOCJ Cl’\OWdel’
~ Fresh Island Fish, Slirimp and Clams. Cup 7.50 or a Bowl 11.95

SALADS

Ke|<e|a Farms Bal)y Greens

~ Hearts of Po|m, /\/\ongo, Avocodo, Maui Onions, Koffir Lime Vinoigreiie. 9.00
Seared Ahi Sashimi Salad

~ Boby Greens, Hearts of Palm, Yuzu Gos’rrique and Siioyu “Caviar.” 18.00
Vine Ripened Toma’ro ond N\aui Onion

~ |.oco||y Grown Tomoioes, Snoved Fennel, Extro Virgin O|ive O|| Fresn N\ozzore"o, Fresh Herbs, Howoiion Seo So|i.i 2.00
Gorc]en GI’OWI'I Arugu'a SOlOd

~ Herbeci Homokuq Gooi Clieese, |.oco||y Grown S’rrowberries, Conciiec] N\chdomio Nuis, Bo|somic Vinoigreﬁe. 11.00
Coesor Solod

~ Kekela Farms Boby Romaine, Sour Dougn Croutons, Parmesan Crisp, House Made Caesar Dressing. 9.00
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PASTAS

Tasie o{ tl'\e Big |s|ond Linguine
~ Homokuo A|i'i N\ushrooms, Ponceﬁo, Green Beons, Gor|ic, O|ive Oi|, House N\oc]e N\ococ]omio NUT PesTo,
Big |sland Goat Cheese. 22.00 ~ Add Chicken - 5.00 ~ Add Shrimp - 8.00 ~ Add Fresh Catch - 12.00
Garden Fres|1 Penne
~ Asparagus, Kona Grown Grope Tomoioes, Edomome, Maui Onions, Feta Cneese, White V\/ine, Garden Fresh Herbs.
24.00 Add Chicken - 5.00 ~ Add Shrimp - 8.00 ~ Add Fresh Catch - 12.00

LARGE PLATES
|s|ond Fresh Coich

~ Spicy Sichimi Togorosni, Molokai Sweet Potato Puree, Asian Sproui Salad, I.emongross Houpio Sauce. 36.00

Gri"ed Hawaiian Cauglﬂ N\ohi N\ani
~ Kabocha Pump|<in Risoﬁo, Local Garden Beons, Herb Sauce with Balsamic “Caviar.” 35.00

Sesome Crusted Seared Rare Al'“
~ Forbidden Black Rice, Green Papaya Salad, Sweet Soy Reduction. 37.00

Koiluo Bay Cioppino
~ Lobster Toi|, Si\rimp, C|oms, So”ron, Tomato Fennel Broth. 37.00

Al)OUf ihe Bee{ We Serve
~ Here at Huggo's we prou&|y serve Cerfir[iec/ Angus Bee/ ®. For more il‘non 30 years, ihe Cerﬁ)[iec/ Angus Bee)[ @ L)rond
hos [)een WorH-{omous {or its exceptiono| quo|iiy ond generous morl)|ing. Their Choice grode served here at Huggo's is

a cut obove USDA Choice.

Prime Rll)
~ Ten Ounce Cut , Garlic Mashed Poiaioes, Au Jus, Horseradish Creom, Local Garden Beans. 35.95

New YOI'I( Sieak
~ Herl) Gor|ic ond O|ive O|| N\orinode, /\/\o|o|<oi Sweet PoToTo-Toro Grotin, Woio|uo Asporogus,
Caramelized Maui Onions, 10 0z. 38.95

Huggo’s Signa’rure Teriya|<i Siea|<
~ A Trodition at Huggo's since 1969! F|on|< Steok /\/\orinoied in Our Secrei Recipe, Wihed |_oc0||y Grown Asion Greens,
Bamboo Steamed Rice. 27.00

Rosemory ond Gor'ic Gri"ecj Chicken Breosi
~ Garlic Mashed Potatoes, Waidlua Asporogus, Basil Pesto, Balsamic Syrup. 26.00

Guovo Braisec] Boby Boc|< Ribs
~ Guava Braised Ribs, Hoisin BBQ Souce, Asian Herb S|aw, French Fries. 27.00

EXECUTIVE CHEF KEN SCHLOSS

~ The Londmork O][ AthO ~

Your liome away {rom home, provichng ihe highest |eve| o[ cosu0| e|egance in dining on ihe breoilﬁoking Kono Coosi.
We present on|y one cneck per Toble. A gratuity o{ 1 8% wi” be odded to parties 01[ 8 or more.
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