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Featuring 2-page menu spreads and 
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SIGNATURE MARKS ON THE SHRIMP TRUCK    In 1993, Ed from El Paso, TX had a marker & wanted to leave his mark on the shrimp truck. After the shrimp truck was closed, employees noticed the signature and 

decided to leave it on the truck. The following day, a few more signatures with pictures appeared, and that is what started thousands of customers leaving their own mark.. �

SHRIMP
Shrimp Scampi
$16.00
Our most popular. Garlicky goodness. Marinated in olive oil, fresh chopped garlic, and lemon but-ter, sauteed in a pan.

The “No Refunds” Hot & Spicy Shrimp$16.00
Cooked shell-on and smothered in a fi ery, hot, tasty red sauce served. Mouth blistering hot, but oh, so yummy.

Lemon Butter Shrimp$16.00
Boiled/steamed in lemon and butter sauce. Served with dipping sauce on the side.

**Side of hot sauce available with any plate upon request.

BEEF HOT DOG Garlic Dog or Plain$5.00
Jumbo all beef hot dog cooked in our famous Scampi Sauce. Served with a bun OR 2 scoops of rice. 

SIDES
Extra Rice
$2.00
Garlic or Plain

Homemade Mac Salad$2.50

PARTY PLATTERSAdvanced orders recommended, wait times may vary. Call for details.

KAHUKU
56-505 KAMEHAMEHA HWY, KAHUKU, 96731HALE’IWA
66-472 KAMEHAMEHA HWY, HALE’IWA, 96712KAKA’AKO
458 KEAWE ST 2ND FLR, HONOLULU, 96813KAHUKU & HALE’IWA - (808) 293-1839 KAKA’AKO – (808) 201-3980

Scan code for full 
menu, specials and hours of operation.

*Prices subject to change.

North Shore

SIGNATURE MARKS ON THE SHRIMP TRUCK    In 1993, Ed from El Paso, TX had a marker & wanted to leave his mark on the shrimp truck. After the shrimp truck was closed, employees noticed the signature and 

decided to leave it on the truck. The following day, a few more signatures with pictures appeared, and that is what started thousands of customers leaving their own mark.. �

SHRIMP
Shrimp Scampi
$16.00
Our most popular. Garlicky goodness. Marinated in olive oil, fresh chopped garlic, and lemon but-ter, sauteed in a pan.

The “No Refunds” Hot & Spicy Shrimp$16.00
Cooked shell-on and smothered in a fi ery, hot, tasty red sauce served. Mouth blistering hot, but oh, so yummy.

Lemon Butter Shrimp$16.00
Boiled/steamed in lemon and butter sauce. Served with dipping sauce on the side.

**Side of hot sauce available with any plate upon request.

BEEF HOT DOG Garlic Dog or Plain$5.00
Jumbo all beef hot dog cooked in our famous Scampi Sauce. Served with a bun OR 2 scoops of rice. 

SIDES
Extra Rice
$2.00
Garlic or Plain

Homemade Mac Salad$2.50

PARTY PLATTERSAdvanced orders recommended, wait times may vary. Call for details.

KAHUKU
56-505 KAMEHAMEHA HWY, KAHUKU, 96731HALE’IWA
66-472 KAMEHAMEHA HWY, HALE’IWA, 96712KAKA’AKO
458 KEAWE ST 2ND FLR, HONOLULU, 96813KAHUKU & HALE’IWA - (808) 293-1839 KAKA’AKO – (808) 201-3980

Scan code for full 
menu, specials and hours of operation.

*Prices subject to change.

Menus from O‘ahu’s favorite restaurants — 
from casual fare to fi ne dining and everything else in between!

Sushi | Dennis Oda photo | DECEMBER ���� - JANUARY ����
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To advertise: Darin Nakakura
dnakakura@staradvertiser.com | 808-529-4726

ADVERTISING RATES 
QUARTERLY 

2-Page Spread 4x $1,200 per issue

2-Page Spread 3x $1,350 per issue

2-Page Spread 2x $1,500 per issue

2-Page Spread 1x $1,750 per issue

PREMIUM POSITIONS 
Minimum 4x commitment.  
Inside Front Cover & Page 1 $2,500 per issue

Back Cover  $1,750 per issue 
Pages 2 & 3  $1,800 per issue

Pages 4 & 5  $1,800 per issue

Pages 6 & 7  $1,800 per issue

Pages 8 & 9  $1,800 per issue

Pages 10 & 11  $1,800 per issue

Pages 12 & 13  $1,800 per issue

Pages 14 & 15  $1,800 per issue

Pages 16 & 17  $1,800 per issue

Pages 18 & 19  $1,800 per issue

First Spread in the 
Neighborhood  $1,400 per issue

Opposite Welcome  $1,000 per issue

Right Hand Page 
Opposite Neighborhood $1,000 per issue

Positions other than premium positions listed above are not 
guaranteed. A premium rate is required for guaranteed positions.  

ADDITIONAL CHARGES
Contact your Account Executive for additional design/
production rates if these services are required. 

FILE DELIVERY
FTP Site: http://ftp7.staradvertiser.com
Login: sales     
Password: leg42branch
Click “Upload” and drag file into dialog box.
Notify your Account Executive via email.

CAMERA-READY:
PRODUCTION SPECS - ADS
TRIM SIZE: 5.25” X 8”
SAFETY: All live matter must be at least 
0.25” from trim on all sides.
BINDING: Perfect bound, 8” side
Ads not built to exact size will be returned to advertiser for 
resubmission or adjusted and charged accordingly.

Trim Size:   5.25”w x 8”h 

Full Page with bleed:  5.5”w x 8.25”h
Build to trim size (5.25”w x 8”h)  
and extend the bleed .125” beyond trim on all sides. 

Full Page no bleed:  4.75”w x 7.5”h 

2-Page Spread trim size:  10.5”w x 8”h

2-Page Spread with bleed:  10.75”w x 8.25”h
Build to trim size (10.5”w x 8”h)  
and extend the bleed .125” beyond trim on all sides.

PRODUCTION SPECS - MENU
2-PAGE MENU LIVE AREA: 9.6”w x 7”h

1-PAGE MENU LIVE AREA: 4”w x 7”h
Bleed is not an option on the menu pages. Menus not built 
to exact size will be returned to advertiser for resubmission 
or adjusted and charged accordingly.

DIGITAL FILE REQUIREMENTS
All ad submissions must be PDF/X-1a files
The PDF/X-1a files must have:
• All fonts embedded.
•  CMYK or Grayscale color space. No RGB, LAB or  
embedded color profiles (such as ICC profiles).

• All PMS or Pantone colors must be converted to CMYK.
• Resolution: 300 dpi
• Maximum ink density: 300 total.
Failure to submit a SWOP or laser proof may jeopardize the final con-
tent within your ad. We will not be responsible for improperly prepared 
files. It is the responsibility of the advertiser to notify us of any ad 
changes or intent to provide a new camera-ready ad prior to the 
camera-ready deadline. 
QR CODES WILL NOT BE ADDED TO CAMERA-READY 
MENUS OR ADS.

Oahu 
Menu

Guide
Oahu’s Premier 

Restaurant Menu Guide
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Waikiki	Beach	is	just	a	short	drive	away,	
and	visitors	can	also	easily	access	
Diamond	Head	State	Monument	and	
Hanauma	Bay	Nature	Preserve.	Plus,	
with	so	many	great	restaurants	and	
shops	in	the	area,	there’s	no	need	to	
venture	far	from	your	hotel	or	vacation	
rental.	Whether	you’re	looking	for	a	
relaxing	getaway	or	an	action-packed	
adventure,	East	Oʻahu	is	the	perfect	
place	to	be.u

There’s something for 
everyone in East O‘ahu! From 
world-class surfi ng and 
hiking to delicious food and 
stunning views, there’s no 
shortage of things to do on 
this side of the island.  
One	of	the	best	things	about	East	

Oʻahu	is	its	proximity	to	some	of	the	
island’s	most	popular	attractions.	

EastEast
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Super Japanese Plate Deluxe
Includes Mochiko Chicken, Teri Beef, 

2 Scallops, Ahi Sashimi, 
2 Shrimp Tempura, Rice & Tossed Salad

Japanese Plate
Deluxe
Includes 

Mochiko Chicken, 
Teri Beef, 

Ahi Sashimi, 
2 Shrimp Tempura, 

Rice & 
Tossed Salad

Seafood Bento
Includes 

Salmon, Grilled Teriyaki Ahi, 
Shrimp Tempura, Scallop, 
Konbu Seaweed, Egg Roll, 
Rice w/ Furikake and Ume

Star-Advertiser
Seafood Special

Includes 
Grilled Ahi, 
2 Scallops, 

2 Shrimp Tempura, 
Ahi Sashimi,

Rice & 
Tossed Salad $1250

Japanese Plate

2 Shrimp Tempura, 

$1350

$1450

$1250

(808) 734-3673
3145 Waialae Ave

Honolulu
Mon–Sat 5am–10pm

Sun 8am–8pmServing Hawaii for 63 years!
DRIVE IN

ADVERTISING - RIGHT HAND PAGE 
OPPOSITE NEIGHBORHOOD
6 Available

More Chefs. More Flavors.

in your culinary journey is just around the corner. Find the 

Kalākaua Avenue

/IntlMktPlace | /@IntlMktPlace | / International Market Place
ShopInternationalMarketPlace.com | GrandLanai.com

EATING HOUSE 1849
by Chef Roy Yamaguchi

STRIPSTEAK
by Chef Michael Mina

CRACKIN’ KITCHEN

HERRINGBONE

KONA COFFEE PURVEYORS

KUHIO AVENUE FOOD HALL

MITSUWA
A JAPANESE MARKETPLACE

MOANI WAIKIKI

LILIHA BAKERY

SHOREFYRE

SKYBOX TAPHOUSE

UNCLE SHARKII POKE BAR

ADVERTISING -  2-PAGE SPREAD
Inside front cover and page 1
Pages 2&3, 4&5, 6&7, 8&9, 10&11, 12&13
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Dennis E. Francis | CEO

J. David Kennedy | CHIEF REVENUE OFFICER

Linda Woo | GROUP PUBLISHER

Margie Jacinto | PUBLISHER

Kelli Shiroma Braiotta | EDITOR

Gina Lambert | CREATIVE DIRECTOR

ADVERTISING SALES
Darin Nakakura | SALES DIRECTOR

TO ADVERTISE: 
sales@oahumenuguide.com

© 2023-2024 Oahu Publications Inc. All rights reserved. 
No part of this magazine may be reprinted without the 
written consent of the publisher.

Oahu Menu Guide considers its sources reliable, and verifi es as much data as 
possible. Although the publisher and authors have made every effort to make 
certain that the information was correct at the time of going to print, readers using 
this information do so at their own risk. The publisher and authors do not assume 
and hereby disclaim any liability to any party for any loss or damage caused by 
errors or omissions—including date, time and pricing changes—whether such 
errors or omissions result from negligence, accident or any other cause. 

Oahu Advertising Sales | 808-529-4726 | email: dnakakura@staradvertiser.com
500 Ala Moana Blvd., Suite 7-500 | Honolulu, HI 96813

PRINTED IN THE U.S.A. 

“Where should we eat 
at next?”
 As Crave’s dining editor, this is a 
question I’m often asked. Oahu Menu 
Guide is here to help you fi nd your 
next dining destination, whether you’re 
a gourmand, a foodie or just want a 
great meal experience. Check out the 
menus from a variety of eateries or see 
what’s near you when you search by 
neighborhood. This guide will give you the 
best ideas for your next food adventure, 
whether it’s a new restaurant or a longtime 
island staple. 

Happy eating!

Kelli Shiroma Braiotta
Foodie Expert + Editor

Happy eating!

kanikapilagrille.com

The home of 
Hawaiian music.

ADVERTISING - OPPOSITE WELCOME 
1 Available
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North Shore

Central  / Leeward

West
Windward

East
Town / Kaka‘ako

Waikiki

The menus in this restaurant guide are grouped by 
neighborhoods across the island of Oʻahu. 

��| WAIKIKI
 McCully to Diamond Head 

��|  TOWN / KAKAʻAKO
 Kakaʻako, Downtown, Manoa, Makiki, Ala Moana and Kalihi

��|  EAST
Kaimuki, Kahala, Aina Haina, Hawaiʻi Kai 

��|  WINDWARD
Kaneʻohe, Kailua, Waimanalo

��|  NORTH SHORE
 Waialua, Hele ̒iwa, Kahuku, Laʻie, Haʻula, Kaʻaʻawa

��|  WEST, CENTRAL / LEEWARD
Ewa Beach, Kapolei, Ko Olina, Waiʻanae 

 ʻAiea, Pearl City, Waipahu, Kunia, Mililani, Wahiawa 

Table of Contents EXQUISITE CUISINE
from Land to Sea

Takeout based on availability. 

Reservations highly recommended.

www.dkrestaurants.com

Sansei (808) 931-6286 • DK Steakhouse (808) 931-6280

Waikiki Beach Marriott • 2552 Kalakaua Ave • 3rd Floor • Honolulu

ADVERTISING - OPPOSITE TOC 
(TABLE OF CONTENTS) 
1 Available
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Windward

Fine Italian & European inspired cuisine 
with a fun family atmosphere. Located at 
the corner of Likelike and Kamehameha 
Highway in Kaneohe. ✘

STARTERS
HOUSE MADE STRACCIATELLA
basil pesto, tomatoes

ARANCINI
panko crusted risotto balls, neopolitan truffl e sauce
fi lling changes periodically, ask your server

CRISPY BRUSSEL SPROUTS
nori aioli, spiced mac nuts

SALADS
PEAR & BLEU CHEESE SALAD
mixed greens, bleu cheese, pear, mac nuts,
red onion, red wine vinegar

ZIA’S CHOPPED SALAD
salami, tomato, garbanzo, apple, olive, peperonata,
romaine & gorgonzola, balsamic vinaigrette

FARMERS SALAD
mixed greens & arugula, avocado, tomato, onion,
spiced mac nuts, chevre, papaya seed vinaigrette

PIZZA
MARGHERITA
fresh mozzarella, san marzano tomato sauce, 
basil, extra virgin olive oil drizzle

PEPPERONI & CHEESE
THE WORKS
pepperoni, italian sausage, onion, bell peppers,
mushroom, olive & cheese

GARDEN VEGGIE
local grape tomato, onion, spinach,
roasted mushroom, fresh garlic w/ pesto

LA TERRA (THE LAND)

TUSCAN BRAISED SHORT RIB
baby arugula, saffron risotto, gremolata,
roasted garlic demi glaze

BEEF & PORK LASAGNA
choice of house or caesar salad

SPAGHETTI AGLIO E OLIO
Italian sausage, onions, garlic, pecorino romano,
chili fl akes

TUSCAN CHICKEN
with artichoke, spinach & sun dried tomato-cream
sauce on penne

IL MARE (THE SEA)

AUCTION FRESH FISH
with mac nut crust, lemon & asparagus rissotto,
balsamic honey glaze & roasted red pepper aioli

SPICY ARRABIATA
with shrimp on penne, pancetta

CEDAR SHOALS CLAMS
italian sausage, san marzano tomato sauce,
basil butter, linguini sauce, linguine

IL GIARDINO (THE GARDEN)

ROMAN GIARDINO PASTA.
mushrooms, onions, artichokes, olives, spaghetti,
spinach, roasted peppers, tomatoes, goat cheese

SAUTEED GNOCCHI
mushroom medley, basil pesto cream, spiced mac 
nuts 

EGGPLANT PARMESAN
with marinara, mozzarella & spaghetti, basil butter

HOURS: 11AM-8:30PM 
(808) 235-9427
WWW.ZIASHAWAII.COM
45-620 KAMEHAMEHA HWY.
KANEOHE, HI 96744

Scan code 
for full Menu

MENU SPREAD

#HardRockCafe | hardrockcafe.com
©2023 Hard Rock International (USA), Inc. All rights reserved.

CHECK OUT OUR ROTATING LOCAL 
MENU OF CHEF FAVORITES, HAPPY 
HOUR, AND LIVE MUSIC NIGHTLY

MENU & 
RESERVATIONS 
HERE

Situated in the heart of Waikiki, we are conveniently located 
within walking distance to many major resorts, a variety of shops, 
the Hawaii Convention Center, and the iconic Waikiki beach.

WHERE 
LEGENDS
ARE MADE

ADVERTISING -  FIRST 2-PAGE SPREAD 
INSIDE NEIGHBORHOOD SECTION
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Waikiki	Beach	is	just	a	short	drive	away,	
and	visitors	can	also	easily	access	
Diamond	Head	State	Monument	and	
Hanauma	Bay	Nature	Preserve.	Plus,	
with	so	many	great	restaurants	and	
shops	in	the	area,	there’s	no	need	to	
venture	far	from	your	hotel	or	vacation	
rental.	Whether	you’re	looking	for	a	
relaxing	getaway	or	an	action-packed	
adventure,	East	Oʻahu	is	the	perfect	
place	to	be.u

There’s something for 
everyone in East O‘ahu! From 
world-class surfi ng and 
hiking to delicious food and 
stunning views, there’s no 
shortage of things to do on 
this side of the island.  
One	of	the	best	things	about	East	

Oʻahu	is	its	proximity	to	some	of	the	
island’s	most	popular	attractions.	

EastEast

 | OAHU MENU GUIDE48

Super Japanese Plate Deluxe
Includes Mochiko Chicken, Teri Beef, 

2 Scallops, Ahi Sashimi, 
2 Shrimp Tempura, Rice & Tossed Salad

Japanese Plate
Deluxe
Includes 

Mochiko Chicken, 
Teri Beef, 

Ahi Sashimi, 
2 Shrimp Tempura, 

Rice & 
Tossed Salad

Seafood Bento
Includes 

Salmon, Grilled Teriyaki Ahi, 
Shrimp Tempura, Scallop, 
Konbu Seaweed, Egg Roll, 
Rice w/ Furikake and Ume

Star-Advertiser
Seafood Special

Includes 
Grilled Ahi, 
2 Scallops, 

2 Shrimp Tempura, 
Ahi Sashimi,

Rice & 
Tossed Salad $1250

Japanese Plate

2 Shrimp Tempura, 

$1350

$1450

$1250

(808) 734-3673
3145 Waialae Ave

Honolulu
Mon–Sat 5am–10pm

Sun 8am–8pmServing Hawaii for 63 years!
DRIVE IN

To advertise: Darin Nakakura
dnakakura@staradvertiser.com | 808-529-4726

Oahu Menu Guide
RESTAURANT NEIGHBORHOODS

1  WAIKIKI
 McCully to Diamond Head

2  TOWN / KAKAA‘KO 
 Downtown, Kaka‘ako, Manoa,  
 Makiki, Ala Moana and Kalihi

3  EAST
 Kaimuki, Kahala, Aina Haina, 
 Hawaii Kai 

4  WINDWARD
 Kaneohe, Kailua, Waimanalo

5  NORTH SHORE
 Waialua, Haleiwa, Kahuku, Laie, 
 Hauula, Kaaawa

6  WEST, CENTRAL, LEEWARD
 Ewa Beach, Kapolei, Ko Olina, 
 Waianae, Aiea, Pearl City, Waipahu,  
 Kunia, Mililani, Wahiawa 

Menus from O‘ahu’s favorite restaurants — 
from casual fare to fine dining and everything else in between!

Açaí bowl and fruit | Honolulu Star-Advertiser photo | SEPTEMBER - NOVEMBER 2023 | OAHU MENU GUIDE58

Windward

Fine Italian & European inspired cuisine 
with a fun family atmosphere. Located at 
the corner of Likelike and Kamehameha 
Highway in Kaneohe. ✘

STARTERS
HOUSE MADE STRACCIATELLA
basil pesto, tomatoes

ARANCINI
panko crusted risotto balls, neopolitan truffl e sauce
fi lling changes periodically, ask your server

CRISPY BRUSSEL SPROUTS
nori aioli, spiced mac nuts

SALADS
PEAR & BLEU CHEESE SALAD
mixed greens, bleu cheese, pear, mac nuts,
red onion, red wine vinegar

ZIA’S CHOPPED SALAD
salami, tomato, garbanzo, apple, olive, peperonata,
romaine & gorgonzola, balsamic vinaigrette

FARMERS SALAD
mixed greens & arugula, avocado, tomato, onion,
spiced mac nuts, chevre, papaya seed vinaigrette

PIZZA
MARGHERITA
fresh mozzarella, san marzano tomato sauce, 
basil, extra virgin olive oil drizzle

PEPPERONI & CHEESE
THE WORKS
pepperoni, italian sausage, onion, bell peppers,
mushroom, olive & cheese

GARDEN VEGGIE
local grape tomato, onion, spinach,
roasted mushroom, fresh garlic w/ pesto

LA TERRA (THE LAND)

TUSCAN BRAISED SHORT RIB
baby arugula, saffron risotto, gremolata,
roasted garlic demi glaze

BEEF & PORK LASAGNA
choice of house or caesar salad

SPAGHETTI AGLIO E OLIO
Italian sausage, onions, garlic, pecorino romano,
chili fl akes

TUSCAN CHICKEN
with artichoke, spinach & sun dried tomato-cream
sauce on penne

IL MARE (THE SEA)

AUCTION FRESH FISH
with mac nut crust, lemon & asparagus rissotto,
balsamic honey glaze & roasted red pepper aioli

SPICY ARRABIATA
with shrimp on penne, pancetta

CEDAR SHOALS CLAMS
italian sausage, san marzano tomato sauce,
basil butter, linguini sauce, linguine

IL GIARDINO (THE GARDEN)

ROMAN GIARDINO PASTA.
mushrooms, onions, artichokes, olives, spaghetti,
spinach, roasted peppers, tomatoes, goat cheese

SAUTEED GNOCCHI
mushroom medley, basil pesto cream, spiced mac 
nuts 

EGGPLANT PARMESAN
with marinara, mozzarella & spaghetti, basil butter

HOURS: 11AM-8:30PM 
(808) 235-9427
WWW.ZIASHAWAII.COM
45-620 KAMEHAMEHA HWY.
KANEOHE, HI 96744

Scan code 
for full Menu
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Waikiki

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
QUIORAWAIKIKI.COM | INSTAGRAM @QUIORAWAIKIKI

Smoked Ahi Dip | 22
pickled ogo. sea asparagus. bottarga. lemon. 
housemade focaccia.

Pier 38 Ahi Crudo | 25
salsa verde. heart of palm puree. lemon aioli. 
mari’s garden greens.

Pickled Strawberry and 
Roasted Beet Salad | 19
local mixed greens. goat cheese cream. 
pistachio crumble. olive oil.

Caprese | 20
fried mozzarella. tomato jam. arugula. balsamic. basil.

Kaua‘i Prawns | 25
spicy bagna cauda. capers. white wine. 
parsley.  housemade focaccia.

Polpette | 22
braised kale. garlic. kalaeloa beans. 
house tomato sauce. ricotta salata.

Fried Brussel Sprouts | 14
fennel. castelvetrano olives. cherry tomato. 
ricotta salata.

Charred Broccolini | 14
lemon-basil pesto. parmesan. bagna cauda aioli.

Herb Roasted Potatoes | 14
local goat cheese. calabrian chili. almonds.

Grilled Asparagus | 14
housemade ricotta. tomato pesto. macadamia nut picada.

Porcini Ravioli | 35
roasted local mushrooms. housemade ricotta cheese. 
parmesan. kale.

Lobster Carbonara | 45
spaghetti. pancetta. tomato. parmesan. garlic. local egg.

Big Island Oxtail Pappardelle | 40
red wine-balsamic braised oxtail. 
small kine farms mushroom. tomato. pecorino cheese.

Spring Vegetable Tagliatelle | 35
corn. asparagus. tomato. lemon-basil pesto. parmesan. 
sorrel-leek cream sauce.

Mountain View Farms 
Pork Rigatoni | 35
fennel. castelvetrano olives. cherry tomato. ricotta salata.

Ludovico Farms Chicken | 43
cheesy farro. stewed pepperonata. grilled asparagus.

Wood-Grilled Fish | 49
corn. kalaeloa beans. yellow squash. chili crisp. citrus 
butter sauce.

Red Wine Braised Shortrib | 55
polenta. red cabbage. carrot. zucchini. 
macadamia nut picada.

Mishima American Wagyu Ribeye | 69
grilled broccolini. house steak sauce. bagna cauda.

Lamb Chops | 72
eggplant fries. braised kale. cherry tomato. brussels 
sprouts. caponata reduction.

JOIN US IN THE HERE & NOW. 
Quiora showcases Italian and Mediterranean-inspired cuisine in a relaxed, open-air dining experience. 

The core of our menu revolves around fresh artisan pastas made by hand every day and seasonal 
ingredients that are mindfully sourced from local farmers, fi shermen, and purveyors throughout Hawaii.

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
LAVIEWAIKIKI.COM | INSTAGRAM @LAVIEWAIKIKI 

Prices and items may change – please refer to https://www.quiorawaikiki.com/ for most current offerings.Prices and items may change – please refer to https://www.laviewaikiki.com/ for most current offerings.

MENU TRADITIONNEL · 9 9
ONE · CHOICE OF:

Shell� sh Plateau | +29
oysters. kauai prawns. maine lobster. 
kona abalone. scallop crudo.

Heart Of Palm Lyonnaise
soft boiled egg. baby romaine. bacon marmalade.

Frog Legs Provençale
green garlic aÏoli. petite salade. mustard vinaigrette.

TWO · CHOICE OF:

Foie Gras Sauté
baby beets. raspberry port gelée. mushroom brioche.

Waimea Black Rose Veal
legumes niçoise. black olive. tuna emulsion.

Winter Tru�  e Risotto | +19
tomme cheese fondue. parsnip. brown butter macadamia. 

THREE · CHOICE OF:

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

MENU GOURMANDE · 119
CHILLED · CHOICE OF:

Classic Osetra Caviar | +19
kona abalone. sunchoke tofu. inamona.

Dressed Maine Lobster
lettuce vichyssoise. vadouvan curry. shunkyo radish.

WARM · CHOICE OF:

Winter Tru�  e Risotto
tomme cheese fondue. parsnip. brown butter macadamia.

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

SAVORY · CHOICE OF

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

SWEET · CHOICE OF

Lychee Rose Gateau
white chocolate mousse. raspberry gelée. almond meringue.

Honoka‘a Chocolate
salted caramel. candied hazelnut. thyme chantilly.

FRENCH CUISINE WITH 
LOCAL INGREDIENTS 
La vie is a contemporary restaurant inspired by local ingredients and collaborations with the 
community. Through the tradition of French cuisine, we strive to give each dish a sense of place and 
appreciation of Hawaii. Signature cocktails, zero-proof beverages, and wine pairings are available to 
provide each guest with a tailored experience. Enjoy à la carte favorites in our Bar + Lounge. 

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
QUIORAWAIKIKI.COM | INSTAGRAM @QUIORAWAIKIKI

Smoked Ahi Dip | 22
pickled ogo. sea asparagus. bottarga. lemon. 
housemade focaccia.

Pier 38 Ahi Crudo | 25
salsa verde. heart of palm puree. lemon aioli. 
mari’s garden greens.

Pickled Strawberry and 
Roasted Beet Salad | 19
local mixed greens. goat cheese cream. 
pistachio crumble. olive oil.

Caprese | 20
fried mozzarella. tomato jam. arugula. balsamic. basil.

Kaua‘i Prawns | 25
spicy bagna cauda. capers. white wine. 
parsley.  housemade focaccia.

Polpette | 22
braised kale. garlic. kalaeloa beans. 
house tomato sauce. ricotta salata.

Fried Brussel Sprouts | 14
fennel. castelvetrano olives. cherry tomato. 
ricotta salata.

Charred Broccolini | 14
lemon-basil pesto. parmesan. bagna cauda aioli.

Herb Roasted Potatoes | 14
local goat cheese. calabrian chili. almonds.

Grilled Asparagus | 14
housemade ricotta. tomato pesto. macadamia nut picada.

Porcini Ravioli | 35
roasted local mushrooms. housemade ricotta cheese. 
parmesan. kale.

Lobster Carbonara | 45
spaghetti. pancetta. tomato. parmesan. garlic. local egg.

Big Island Oxtail Pappardelle | 40
red wine-balsamic braised oxtail. 
small kine farms mushroom. tomato. pecorino cheese.

Spring Vegetable Tagliatelle | 35
corn. asparagus. tomato. lemon-basil pesto. parmesan. 
sorrel-leek cream sauce.

Mountain View Farms 
Pork Rigatoni | 35
fennel. castelvetrano olives. cherry tomato. ricotta salata.

Ludovico Farms Chicken | 43
cheesy farro. stewed pepperonata. grilled asparagus.

Wood-Grilled Fish | 49
corn. kalaeloa beans. yellow squash. chili crisp. citrus 
butter sauce.

Red Wine Braised Shortrib | 55
polenta. red cabbage. carrot. zucchini. 
macadamia nut picada.

Mishima American Wagyu Ribeye | 69
grilled broccolini. house steak sauce. bagna cauda.

Lamb Chops | 72
eggplant fries. braised kale. cherry tomato. brussels 
sprouts. caponata reduction.

JOIN US IN THE HERE & NOW. 
Quiora showcases Italian and Mediterranean-inspired cuisine in a relaxed, open-air dining experience. 

The core of our menu revolves around fresh artisan pastas made by hand every day and seasonal 
ingredients that are mindfully sourced from local farmers, fi shermen, and purveyors throughout Hawaii.

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
LAVIEWAIKIKI.COM | INSTAGRAM @LAVIEWAIKIKI 

Prices and items may change – please refer to https://www.quiorawaikiki.com/ for most current offerings.Prices and items may change – please refer to https://www.laviewaikiki.com/ for most current offerings.

MENU TRADITIONNEL · 9 9
ONE · CHOICE OF:

Shell� sh Plateau | +29
oysters. kauai prawns. maine lobster. 
kona abalone. scallop crudo.

Heart Of Palm Lyonnaise
soft boiled egg. baby romaine. bacon marmalade.

Frog Legs Provençale
green garlic aÏoli. petite salade. mustard vinaigrette.

TWO · CHOICE OF:

Foie Gras Sauté
baby beets. raspberry port gelée. mushroom brioche.

Waimea Black Rose Veal
legumes niçoise. black olive. tuna emulsion.

Winter Tru�  e Risotto | +19
tomme cheese fondue. parsnip. brown butter macadamia. 

THREE · CHOICE OF:

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

MENU GOURMANDE · 119
CHILLED · CHOICE OF:

Classic Osetra Caviar | +19
kona abalone. sunchoke tofu. inamona.

Dressed Maine Lobster
lettuce vichyssoise. vadouvan curry. shunkyo radish.

WARM · CHOICE OF:

Winter Tru�  e Risotto
tomme cheese fondue. parsnip. brown butter macadamia.

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

SAVORY · CHOICE OF

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

SWEET · CHOICE OF

Lychee Rose Gateau
white chocolate mousse. raspberry gelée. almond meringue.

Honoka‘a Chocolate
salted caramel. candied hazelnut. thyme chantilly.

FRENCH CUISINE WITH 
LOCAL INGREDIENTS 
La vie is a contemporary restaurant inspired by local ingredients and collaborations with the 
community. Through the tradition of French cuisine, we strive to give each dish a sense of place and 
appreciation of Hawaii. Signature cocktails, zero-proof beverages, and wine pairings are available to 
provide each guest with a tailored experience. Enjoy à la carte favorites in our Bar + Lounge. 

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
QUIORAWAIKIKI.COM | INSTAGRAM @QUIORAWAIKIKI

Smoked Ahi Dip | 22
pickled ogo. sea asparagus. bottarga. lemon. 
housemade focaccia.

Pier 38 Ahi Crudo | 25
salsa verde. heart of palm puree. lemon aioli. 
mari’s garden greens.

Pickled Strawberry and 
Roasted Beet Salad | 19
local mixed greens. goat cheese cream. 
pistachio crumble. olive oil.

Caprese | 20
fried mozzarella. tomato jam. arugula. balsamic. basil.

Kaua‘i Prawns | 25
spicy bagna cauda. capers. white wine. 
parsley.  housemade focaccia.

Polpette | 22
braised kale. garlic. kalaeloa beans. 
house tomato sauce. ricotta salata.

Fried Brussel Sprouts | 14
fennel. castelvetrano olives. cherry tomato. 
ricotta salata.

Charred Broccolini | 14
lemon-basil pesto. parmesan. bagna cauda aioli.

Herb Roasted Potatoes | 14
local goat cheese. calabrian chili. almonds.

Grilled Asparagus | 14
housemade ricotta. tomato pesto. macadamia nut picada.

Porcini Ravioli | 35
roasted local mushrooms. housemade ricotta cheese. 
parmesan. kale.

Lobster Carbonara | 45
spaghetti. pancetta. tomato. parmesan. garlic. local egg.

Big Island Oxtail Pappardelle | 40
red wine-balsamic braised oxtail. 
small kine farms mushroom. tomato. pecorino cheese.

Spring Vegetable Tagliatelle | 35
corn. asparagus. tomato. lemon-basil pesto. parmesan. 
sorrel-leek cream sauce.

Mountain View Farms 
Pork Rigatoni | 35
fennel. castelvetrano olives. cherry tomato. ricotta salata.

Ludovico Farms Chicken | 43
cheesy farro. stewed pepperonata. grilled asparagus.

Wood-Grilled Fish | 49
corn. kalaeloa beans. yellow squash. chili crisp. citrus 
butter sauce.

Red Wine Braised Shortrib | 55
polenta. red cabbage. carrot. zucchini. 
macadamia nut picada.

Mishima American Wagyu Ribeye | 69
grilled broccolini. house steak sauce. bagna cauda.

Lamb Chops | 72
eggplant fries. braised kale. cherry tomato. brussels 
sprouts. caponata reduction.

JOIN US IN THE HERE & NOW. 
Quiora showcases Italian and Mediterranean-inspired cuisine in a relaxed, open-air dining experience. 

The core of our menu revolves around fresh artisan pastas made by hand every day and seasonal 
ingredients that are mindfully sourced from local farmers, fi shermen, and purveyors throughout Hawaii.

Scan code for full menu, specials and hours of operation.

THE RITZ-CARLTON RESIDENCES, WAIKIKI BEACH | 8TH FLOOR, LOBBY LEVEL
383 KALAIMOKU ST., HONOLULU, HI 96815 | COMPLIMENTARY VALET PARKING.
LAVIEWAIKIKI.COM | INSTAGRAM @LAVIEWAIKIKI 

Prices and items may change – please refer to https://www.quiorawaikiki.com/ for most current offerings.Prices and items may change – please refer to https://www.laviewaikiki.com/ for most current offerings.

MENU TRADITIONNEL · 9 9
ONE · CHOICE OF:

Shell� sh Plateau | +29
oysters. kauai prawns. maine lobster. 
kona abalone. scallop crudo.

Heart Of Palm Lyonnaise
soft boiled egg. baby romaine. bacon marmalade.

Frog Legs Provençale
green garlic aÏoli. petite salade. mustard vinaigrette.

TWO · CHOICE OF:

Foie Gras Sauté
baby beets. raspberry port gelée. mushroom brioche.

Waimea Black Rose Veal
legumes niçoise. black olive. tuna emulsion.

Winter Tru�  e Risotto | +19
tomme cheese fondue. parsnip. brown butter macadamia. 

THREE · CHOICE OF:

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

MENU GOURMANDE · 119
CHILLED · CHOICE OF:

Classic Osetra Caviar | +19
kona abalone. sunchoke tofu. inamona.

Dressed Maine Lobster
lettuce vichyssoise. vadouvan curry. shunkyo radish.

WARM · CHOICE OF:

Winter Tru�  e Risotto
tomme cheese fondue. parsnip. brown butter macadamia.

Kona Amberjack
wilted spinach. pomme parisienne. potato leek mousseline.

SAVORY · CHOICE OF

Dry Aged Sonoma Duck
thumbelina carrot. crispy lentil. berebere spice.

A5 Miyazaki Wagyu | +39
pomme purée. ali’i mushroom. sauce bordelaise.

SWEET · CHOICE OF

Lychee Rose Gateau
white chocolate mousse. raspberry gelée. almond meringue.

Honoka‘a Chocolate
salted caramel. candied hazelnut. thyme chantilly.

FRENCH CUISINE WITH 
LOCAL INGREDIENTS 
La vie is a contemporary restaurant inspired by local ingredients and collaborations with the 
community. Through the tradition of French cuisine, we strive to give each dish a sense of place and 
appreciation of Hawaii. Signature cocktails, zero-proof beverages, and wine pairings are available to 
provide each guest with a tailored experience. Enjoy à la carte favorites in our Bar + Lounge. 

• Daily Brunch Menu til 3PM

• Serving Food Late Night

• Happy Hour 4-6PM- All Day Monday

• Enjoy live music daily from 6PM

• FYRE by Night – DJ and Dancing 
 Wed-Sat from 10PM - Closing

TWO WAIKIKI LOCATIONS 

2330 Kalakaua Ave., 3rd Floor 
-Inside International Marketplace

2446 Koa Ave
 – Behind the Hyatt Waikiki

PLEASE MENTION 
THIS AD FOR 
10% OFF 

YOUR FOOD ORDER
Visit our site for daily hours

Delicious Italian Cuisine 
EXTENSIVE BEER SELECTION INCLUDING LOCAL BREWS

Over 20 Big Screen TV’s to watch the game!
SERVING FOOD LATE NIGHT

Wednesday All-Day Happy Hour
NIGHTLY KARAOKE FROM 9PM 

PIZZA. SPORTS. BEER.

2330 Kalakaua Ave., 3rd Floor 
– Inside International Marketplace

Visit our site for daily hours

PLEASE MENTION THIS AD FOR 10% OFF YOUR FOOD ORDER

1434098-01 Shorefyre Fresh.indd   2-3 11/1/23   11:31 AM
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North Shore

SIGNATURE MARKS ON THE 
SHRIMP TRUCK    
In 1993, Ed from El Paso, TX had a marker 
& wanted to leave his mark on the shrimp 
truck. After the shrimp truck was closed, 
employees noticed the signature and 

decided to leave it on the truck. The 
following day, a few more signatures 
with pictures appeared, and that is what 
started thousands of customers leaving 
their own mark.. �

SHRIMP
Shrimp Scampi
$16.00
Our most popular. Garlicky goodness. Marinated 
in olive oil, fresh chopped garlic, and lemon but-
ter, sauteed in a pan.

The “No Refunds” 
Hot & Spicy Shrimp
$16.00
Cooked shell-on and smothered in a fi ery, hot, 
tasty red sauce served. Mouth blistering hot, but 
oh, so yummy.

Lemon Butter Shrimp
$16.00
Boiled/steamed in lemon and butter sauce. 
Served with dipping sauce on the side.

**Side of hot sauce available with any plate 
upon request.

BEEF HOT DOG 
Garlic Dog or Plain
$5.00
Jumbo all beef hot dog cooked in our famous 
Scampi Sauce. Served with a bun 
OR 2 scoops of rice. 

SIDES
Extra Rice
$2.00
Garlic or Plain

Homemade Mac Salad
$2.50

PARTY PLATTERS
Advanced orders recommended, wait times may 
vary. Call for details.

KAHUKU
56-505 KAMEHAMEHA HWY, KAHUKU, 96731
HALE’IWA
66-472 KAMEHAMEHA HWY, HALE’IWA, 96712
KAKA’AKO
458 KEAWE ST 2ND FLR, HONOLULU, 96813
KAHUKU & HALE’IWA - (808) 293-1839 
KAKA’AKO – (808) 201-3980

Scan code for full 
menu, specials and 
hours of operation.

*Prices subject to change.
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Waikiki is a world-famous 

beachfront neighborhood 

in Honolulu, Hawai‘i. It’s 

known for its luxury hotels 

and resorts, as well as its 

iconic surfer culture.

Waikiki is also home to some of the 

best shopping, dining and nightlife in 

Hawaiʻi. Whether you’re looking for a 

relaxing vacation or an action-packed 

adventure, Waikiki is the perfect place 

to be. Looking for a luxurious vacation 

spot? Or maybe you want to learn how 

to surf? Either way, Waikiki checks 

all the boxes. This world-famous 

beachfront neighborhood in Honolulu, 

Hawaiʻi off ers everything from 

high-end hotels and resorts to lively 

nightlife and shopping. Plus, there’s 

no shortage of dining options. So 

whether you’re in the mood for some 

retail therapy or a fun-fi lled adventure, 

Waikiki has you covered. u

WaikikiWaikiki
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To advertise: Dylan Ball
dball@staradvertiser.com | 808-529-4713

 Logo (placement on both pages.)

 Menu items

 QR code that points to restaurant  
 website, full menu, specials, etc.

 Address, contact information

 Website and social contacts

 Your supplied image

 Description of restaurant / food

1

2

3

Oahu Menu Guide
ADVERTISING OPPORTUNITIES

Choose from a 2-PAGE MENU SPREAD, 2-PAGE AD SPREAD OR FULL-PAGE AD

2-PAGE
MENU SPREAD

A menu spread 
showcases your menu items.

What’s on the menu spread:

4

5

6

7

2-PAGE AD SPREAD

Choose from premium 
positions in the front 
of the book or within a 
neighborhood section.

FULL-PAGE AD

Positions available 
opposite the welcome, 
TOC and first right 
hand page opposite 
neighborhood intro.



To advertise: Darin Nakakura
dnakakura@staradvertiser.com | 808-529-4726

Oahu Menu Guide
MENU ASSET MATERIAL FORM

Required assets for the 2-page spread menu pages.

 Logo1

 Menu Items
  (310 words)
2

 URL for QR Code
 
3

 Address, Phone Number4

 Website, Social Contacts5

 Image
  (300 dpi) 
  Minimum 4.6”w x 5.75”h

6

 Description of Restaurant / Food
  70 words
7

 Logo8



To advertise: Darin Nakakura
dnakakura@staradvertiser.com | 808-529-4726

Oahu Menu Guide
MENU LAYOUT OPTIONS

Refer to MENU ASSET MATERIAL FORM for required assets.

OPTION A
All assets (1-8) provided. 
Menu layout produced by Oahu Menu Guide.

OPTION B
Assets (6, 7, 8) provided for (right) page 2.
Camera-ready menu submitted for (left) page 1.

OPTION C
Camera-ready menu submitted for (left) page 1 and 
(right) page 2. 

OPTION D
Camera-ready menu submitted for (right) page 2.  
Assets (6, 7, 8) provided for (left) page 1.



To advertise in OAHU MENU GUIDE:  
Dylan Ball  |  dball@staradvertiser.com  |  808-529-4713


