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Frlday, July 26, 2024

i ‘ Chc{: 'Slow Roéstcd Prime Rib

i 29.95.

Our-slow roasted prlme rib rubbed with Kahai-seasoning. Served with creamy horseradish, au jus, mashed
potatoes and grilled asparagus.

Shoyu Wasabi Salmon

23.95
Fresh Atlantlc Salmon pan seared to medium, napped with Chef's shoyu wasabi buerre blanc sauce, served on a

bed of steamed rice and 1 side

Flamccl Broiled | amb Chops

27.95

Lamb marlnated with rosemary and garlic then charbroiled to perfection (4 pieces) napped with a roasted shallot

red wine reduction and served with mashed potatoes and Roasted garlic butter brussel sprouts

K ahai’s Roast Pork

20.95
A local favorite, roast pork with Mushroom Gravy served with steamed rice and one side.

ﬁlackcncd Cl‘\ic‘cen Breast

{ Served with 2 sides

/ j 19.95
Pan-seared chicken/bregst s aso/wed with Cajun spice, topped with grilled plneapple & roasted corn salsa. "

J N

g 7 16.95

Morsels of tender chicken sim‘rﬁfed in a rich white wine cream sauce, with peas and carrots. Served on

a bed of steamed rice with one side

Fattg Mclt Smash Burgcr

, 19.95
four (04 ‘fresh ground beef Smashed hamburger patties with bacon, cheddar cheese, caramelized onions,

_ tomatoes, 'and pickdes with our house spread on grilled sourdough bread. Served with hand cut fries

5idcs'

Steamed White, Brown, or Hapa rice, Steamed Broccoli, Carrots, Sauteed Corn, Toss Green or Potato-Macaroni Salad.




