K ahai Kitchen Dailg Spccials

Thursday, October 30, 2025

Chef's Braised Turkcg

20.95
Braised turkey, cooked until tender in a Dutch oven, then hand-pulled. Served on a bed of Portuguese sausage

stuffing, turkey gravy, cranberry sauce, and two sides.

Santa [Fe Chicken Breast

21.95
Lightly floured and sauteed chicken breast with sliced tomatoes and melted Swiss cheese with garlic cream

sauce, finished with sliced avocados and served over linguine with garlic bread

Combo Bowl

17.95
Sweet and sour pork with vegetables and garlic chicken served over steamed rice

Okinawan Shogu FPork E)c"y | oco Moco

19.95
Pork belly cooked in a traditional Okinawan style braising liquid until fork tender, served on a bed of steamed
rice, braised won bok, two eggs and one side

Charbroilcc! FFCSI'I lslanc] Oro

20.95
Island Ono Charbroiled to perfection with Lemon Butter capers sauce, steamed rice and one side

T rio Combo Flatc

21.95
Bulgogi pork, Teriyaki Hamburger steak, Deep-fried garlic chicken wings, served with two sides

Smokcd TUna Mclt

18.95
House-made smoked Ahi, flaked with celery, onions, capers, and Mayo, flat-topped and assembled with

caramelized onions, melted cheese, sliced tomatoes, on buttered sourdough bread, served with hand-cut French
Fries

Mini Bento

Available until 4:00 PM

10.95
Deep-fried garlic chicken wings, panko shrimp, vegetable spring rolls, and pickled vegetables

Pre-orders are accepted for later times. Call before 4:00 PM

Sides

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




