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The original “crispy prawn,” finished with a light crispy

Trader Vic's original pupu platter
panko crust for the avid shrimp lover

A sampling of crispy prawns, char siu pork, crab rangoon
& BBQ ribs for two
CHEESE BINGs 18

A classic tidbit from the 80's, made famous at the Beverly
Hilton. Nutmeg seasoned béchamel with Gruyére cheese
& smoked ham, rolled in a crepe. Finished in a crispy
panko crust

BBQ SPARE RIBS 29

Sugar cured & dipped in our signature BBQ glaze
Slow cooked to perfection

BEEF CHO CHO 19

Light up the night with a flaming hibachi while you cook these
tender bites in our one of a kind soy-ginger glaze

VEGGIE SPRING ROLLS (v) 15

Julienned vegetables in a crispy spring roll wrapper
Served with sweet chili sauce

CRAB RANGOON 19

Vic's favorite tidbit, these crispy crab & cream cheese filled wontons
are sure to kickstart your appetite!

FIVE SPICED CHICKEN WINGS 18

Boneless chicken wings braised in brandy & spices
Fried crisp with five spices & salt

SOUPS, SALADS & STARTERS
Light Fare to Start Your Meal

TUNA POKE 23
Yellowfin tuna served raw, avocado, taro chips
Signature dressing

WONTON SOouP 16
Shrimp & pork dumplings, bok choy
Fragrant chicken broth

EDAMAME & CUCUMBER SALAD 20
Shaved cucumber, avocado, cherry tomato, orange
Feta cheese, sesame ginger dressing

TRADER VIC'S SALAD 16
Mixed greens, heart of palm, artichoke, endive & cherry tomato
Our famous Javanese dressing
*Add chicken or grilled shrimp for $11, or salmon for $13

HAWAIIAN CHICKEN SKEWERS 19
Seasoned chicken skewers with soy-ginger glaze
Oven-smoked pineapple

FALAFEL SALAD (v) 19
Baby gem, watermelon radish, cucumber, tomato
Red onion, falafel croutons, tahini-lemon dressing

*Add chicken or grilled shrimp for $11, or salmon for $13 IMPOSSIBLE LETTUCE CUPS (v) 22

Impossible meat, ginger, garlic, soy, Fresno chili, scallions

MAUI WAUI SHRIMP 19 & gem lettuce

Coconut shrimp tossed in a spicy chili aioli with katsu slaw

SIDES
Accompaniments for the Table

SPICED FRIES OR SWEET POTATO FRIES (V) (GF) 9 HALO'O MUSHROOMS (V) 11

HAWAIIAN FRIED RICE 13 LEMON CHARRED BROCCOLINI (V) (GF) 11

CRISPY CREAMED SPINACH (V) 11 POTATO TOSTONES (V) (GF) 11

We take caution in preparing each dish, however gluten and other major allergens are present in our kitchen and cross-contamination is possible.
Please inform your server of all allergies and dietary requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
increase your risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 7 or more will be assessed a service charge of 20% for gratuity.

Our signature rice blend with tender pieces of chicken
Our famous char siu pork, pineapple, ginger, garlic, egg
Soy, green onion

BEEF & REEF 39

Marinated beef tenderloin stir fried with tiger prawns
Sweet pepper, Bermuda onion & our signature sauce
Accompanied by Jasmine rice

GOLDEN STATE STIR FRY 33

California raised pork belly, sweet pepper, Bermuda onion
Snow peas, pineapple chili glaze
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Macadamia crust, wasabi potato, citrus butter sauce
Lemon charred broccoli

5 SPICE HALF DUCK 49

Slow cooked & shredded duck finished with its own fat
5 spice salt, moo shoo pancakes, hoisin sauce, cucumber
Scallions

HALO'O STIR FRY (V) 26

Blend of oyster, shiitake & pickled shimeji mushrooms
King mushrooms, garlic, ginger, green onion
Mongolian sauce, crispy shallot & Jasmine rice
Topped with sesame seeds

RED THAI CURRY (v) (GF)

Red curry with Thai basil, coconut milk, Jasmine rice
Our signature curry condiment tray

Vegetable (v) 29

Chicken 33

Prawns 37

TRADER VIC'Ss BBQ OVEN
Slow Roasted to Perfection

GREEN CHILI SALMON (GF) 37
Miso smoked salmon, crispy garlic, shallots, green chili oil
Garlic potato, ginger honey glazed carrots

PORK CHOP 40
Bone-in with our signature soy marinade
Sautéed spinach, potato tostones
Maui onion marmalade

OVEN SMOKED STEAKS

(Ue continve the Tadlers tradlfon of dipping oun steaks in his siguature Chiese
soy mainade. (e then suspend the weat i our famous oveus fo cook at 500
degrees with a Touck of smoke fo cieate th ,oeﬂf ect soak!

Brushed with wasabi thyme butter

Served with garlic whipped potatoes, crispy creamed spinach, chimichurri

80Z TENDERLOIN

140Z STRIPLOIN

V= Vegetarian GF= Gluten Free *= Can be prepared V or GF

JERKED HALF CHICKEN 37
Citrus butter sauce, pake noodles
Lemon charred broccoli

INDONESIAN RACK OF LAMB (GF) 59
Marinated New Zealand lamb, BBQ pineapple
Bali fried rice & spiced chutney
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