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

We take caution in preparing each dish, however gluten and other major allergens are present in our kitchen and 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 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.undercooked meats, poultry, seafood, shellfish or eggs increase your risk of foodborne illness.

 Parties of 7 or more will be assessed a service charge of 20% for gratuity 4% ‘admin Fee’ is assessed to all bills for our  Parties of 7 or more will be assessed a service charge of 20% for gratuity 4% ‘admin Fee’ is assessed to all bills for our 
Employee Benefit Program Employee Benefit Program 

To Begin
Tidbits & Pupus

Favorites
By Land & Sea

Soups, Salads & Starters
Light Fare to Start Your Meal

Trader Vic’s BBQ Oven
Slow Roasted to Perfection

Cosmo Tidbits   33Cosmo Tidbits   33

Trader Vic’s original pupu platter 
A sampling of crispy prawns, char siu pork, crab rangoon 

& BBQ ribs for two

BBQ Spare Ribs     29

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

Hawaiian Luau Dip      21

Baked brie cheese, pineapple chili compote 
Served with crispy sourdough toast

Crab Rangoon      19

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

Island Fried Rice (v*) (GF*)  28

Our signature rice blend, tender pieces of chicken 
Char siu pork, pineapple, ginger, garlic, egg, soy, green onion

Beef & Reef     40

Marinated beef tenderloin,  prawns, sweet pepper  
Red onion, signature sauce, Jasmine rice

Rendang Pork Shank Curry    55

Braised bone-in pork shank, pickled turmeric daikon 
Green bean & carrot sambal, coconut rice, cilantro, crispy garlic 

Serves two

Chili Coconut Chicken   34

Tender pieces of chicken stir fried with peppers, green beans 
Onion, water chestnuts, finished with spicy coconut sauce 

Served with steamed rice

Beef Kew Pake    42

Braised short rib in Mongolian sauce with red onion & peppers 
Broccolini tips, jalapeno, scallion & sesame seed with Jasmine rice

Wonton Soup    16.50
Shrimp & pork dumplings, bok choy

Fragrant chicken broth

Trader Vic’s Salad    16.50
Mixed greens, heart of palm, artichoke, endive & cherry tomato

Our famous Javanese dressing
*Add chicken or grilled shrimp for $11, or salmon for $13

Shanghai Caesar    19
Baby gem, spiced cashew, lemon ginger aioli 

Parmesan cracker
*Add chicken or grilled shrimp for $11, or salmon for $13

Maui Waui Shrimp     20
Coconut shrimp tossed in a spicy chili aioli with katsu slaw

Green Chili Salmon  (GF*)   39
Miso smoked salmon, crispy garlic, shallots, green chili oil 

Garlic whipped potatoes, ginger honey glazed carrots 

Pork Chop   40
Bone-in, signature soy marinade, sautéed spinach 

Potato tostones, Maui onion marmalade

Crispy Prawn      19

The original “crispy prawn,” finished with a light crispy 
panko crust for the avid shrimp lover

Jalapeño Cheese Balls (v)     19

Cheddar & Emmental cheeses, fresh coriander 
Jalapeño, fried golden

Veggie Spring Rolls (v)    15.50

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

Chinese Oven Smoked Wings     19

Slow smoked wings, finished crispy 
With a Mongolian glaze

Macadamia Mahi Mahi   43

Macadamia crust, wasabi potato, citrus butter sauce 
Blistered green beans

5 Spice Half Duck      49

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

Scallions

Oni’o Palena Stir Fry    30

Crispy Chinese eggplant, snow peas, peppers, onion 
Basil, pineapple chili glaze, crispy shallots & Jasmine rice 
Topped with sesame seeds & coriander cucumber salad

Trader Vic’s Hot “Madras” Curry  (v) (GF)

Our classic curry from the Chennai southern region 
Finished with coconut milk & green apple 

Served with coconut rice & our signature curry 
condiment tray

Vegetable (v) 29    Chicken 34      Prawns  38

Tuna Poke    24
Yellowfin tuna served raw, avocado, taro chips 

Signature dressing

Green Papaya Salad   21
Shaved mango, cilantro, shallot, tomato 

Thai dressing, peanut praline crust

Crispy Calamari      22
Tender rings, lightly fried in spicy togarashi 

Seasoned flour, coriander wasabi aioli

Impossible Lettuce Cups  (v)     22
Impossible meat, ginger, garlic, soy, Fresno chili 

Scallions & gem lettuce

Indonesian Rack of Lamb (GF*)   60
Marinated New Zealand lamb, BBQ pineapple 

Coconut rice & spiced chutney 

Jerked Half Chicken   38
Citrus butter sauce, pake noodles 

Blistered green beans

Sides
Accompaniments for the Table

Spiced Fries or Sweet Potato Fries (v) (GF)   9 

Hawaiian Fried Rice   13

Crispy Creamed Spinach (v)   12

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 

increases your risk of foodborne illness.

A 4% admin fee is applied to all bills. Parties of 6 or more will be assessed a service charge of 20% for gratuity. V= Vegetarian   GF= Gluten Free *= Can be prepared V or GF

Crispy Eggplant  (v)   12

Blistered Green Beans  (v) (GF)   12

Potato  Tostones (v) (GF)   12

Oven Smoked Steaks

We continue the Trader’s tradition of dipping our steaks in his signature Chinese 
soy marinade. We then suspend the meat in our famous ovens to cook at 500 

degrees with a touchtouch of smoke to create the perfect steak! 
Brushed with wasabi thyme butter  

Served with garlic whipped potatoes, crispy creamed spinach, chimichurri

8oz Tenderloin	 61

14oz Striploin	 59


