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Join us for Dinner!
For Reservations, call
(808)822-0600 or visit
us on the web at
www. hukilaukauai.com

Located behind the
Coconut Marketplace
on the East side of
Kauai, serving dinner
Tuesday-Sunday
S5pm-9pm

Entertainment Sche

~Tuesday~
Easy Living with
Jeff & Helen
Guitar & Fute

~Wednesday~
Steve Mu
Contemporary Hawaiie
~Thursday~
Ben Ahn
Rocki nd Ha
~Friday~
Dennis Chun
Hawaiian Favorites
~Saturday~
Wally& Polei
Hawaiian Classics with xy!
~Sunday~
(Alternating)
Tim Laranio
Romantic Hawaiian
& Billy Paul
Acoustguitar &classic cou

Dine with us on August 11t
and we will donate 10% ofyour food
and beveragebill to The Kauai
Independent Food Bank to help fight
hunger here on Kauai.

Now featuring several new dishes on our
five course Tasting Menu offered Tuesday
through Sunday 5:00-5:45pm.

3xAAO 01 OA Gdaste?l DkinEWahs&edtchotato,
Kilauea feta cheese, lemongrass cream sauceSt. Gabriel
Riesling~

Swiss Chard & Hamakua Mushroom Tart....3 AT AEAS O
arugula, red onion, preserved lemon vinaigrette-Simonsig
Chenin Blanc~

warabi & tomato salad ~Protocolo Rose of Tempranillo~

& OAOE #sArinp ferthél &eam sauce, basil red skin
mashed potatoes~The Wine Press Blend, Syraherlot,
Sangiovese~

#ET EAA T £8! OOE O Alhwaiiah Yahilla’Beah O |
Creme Brulee ~with daily wine pairing~

Food & Wine $40 ~ Food Only $28

~Featured Wine~

Protocolo Rosé of Tempranillo

For us, summer grillin’ means juicy pink homemade sausages
& juicy, fruity pink wine....paired with colorful Kaua’i sunsets.
This rosé is the opposite of sweet, otherwise defined as “dry”.
It’s great with grilled flavors, but not too heavy for the
vegetables & salads that grace the picnic table or beach
blanket. In Spain, the ‘rosado’ is a ubiquitous lunchtime or al
fresco wine, and is often made from the two major red wine
grapes of the country: tempranillo and garnacha.

Serve amply chilled and enjoy!




Featured Recipe... Warabi Salad

Ingredients for Warabi Salad:

1 1b. warabi (local fiddlehead
fern)

1 Thl. salt

% red onion (medium sized)
1 Thl. minced ginger

% c. soy sauce

Y4 c. sesame oil

Y4 c. rice vinegar

1 Tbl. Hawaiian chile pepper !
water |

2 tsp. black sesame seeds

1 tsp. Tabasco sauce

1 % oz. Hawaiian Chili
Pepper infused vodka

1% oz. Dark Créeme de
Cocoa liquor

SHAKE WITH ICE AND
SERVE UP IN A MARTINI
GLASSWITH A
CINNAMON &
POWDERED COCOA RIM

This drink is great to share
with friends as an after

dinner drink!

Freshly harvested
Warabi (above),

Homemade Sausagy
Warabdish featured - =~ 7777~ D i

. Directions: Cut warabi diagonally
. on a thin bias. Mix with one

i tablespoon of salt. Steep in hot

. water for 10 minutes. Drain and

. combine with the remaining

. ingredients. Chill & serve. This

. dish serves up to 6 as a side dish. We
é also recommend serving this dish as a
E main course topped with sausage for

é your next summer BBQ.

Glenna & Gary at Ueunten Farms
provide us with our fresh warabi
! from their farm in Lawai, Kauai.

Hawaiian Chili Pepper
Infused Vodka

6 whole Hawaiian Chili
peppers (not chopped)

3 jalapefios (chopped with
seeds)

3 smoked chipotles
(chopped with seeds)

1 liter vodka

Directions~ Place peppers in
bottle of vodka and infuse for 3
hours. Filter vodka by
removing peppers. Enjoy!
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