
East Bay Lemon Butter Chicken     28
Lightly breaded chicken breast, Meyer lemon butter sauce  

Fried capers, parsley, broccoli tips & pake noodles

Island Fried Rice (v*) (GF*) 25 
Our signature rice blend with tender pieces of chicken 

Our famous char siu pork, pineapple, ginger, garlic 
Egg, soy, green onion

Macadamia Mahi Mahi     38
Macadamia crust, wasabi potato, citrus butter sauce 

Lemon charred broccoli

Halo’o Stir Fry (V)    25
Blend of oyster, shiitake & pickled shimeji mushrooms 

King mushrooms, garlic, ginger, green onion 
Mongolian sauce, crispy shallot & Jasmine rice 

Topped with sesame seeds

Mains

Tidbits & PupusTidbits & Pupus
Cosmo Tidbits   32

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

& BBQ ribs for two

Seasoned sushi rice & dressed greens with crisp carrots & 
daikon radish, edamame, avocado 

Select one of the proteins from below

Tuna Poke
24

Signature Poke 
Dressing

Crispy Pork 
Belly

24
Smoky Aioli

Sticky Teriyaki 
Salmon  

20
Lemon Tahini Dressing

Aloha Bowls

V= 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 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.

 Parties of 7 or more will be assessed a service charge of 20% for gratuity. 

Beef & Reef    38
Marinated beef tenderloin stir fried with tiger prawns 
Sweet pepper, Bermuda onion & our signature sauce 

Accompanied by Jasmine rice

Wonton Soup    15
Shrimp & pork dumplings, bok choy

Fragrant chicken broth

Five Spiced Chicken Wings    17
Boneless chicken wings braised in brandy & spices 

Fried crisp with five spices & salt

Trader Vic’s Salad    15
Mixed greens, heart of palm, artichoke, endive 
Cherry tomato & our famous Javanese dressing

*Add chicken or grilled shrimp for $10, or salmon for $12

Hawaiian Chicken Skewers       18
Seasoned chicken skewers with soy-ginger glaze  

Oven-smoked pineapple

Salmon Sliders    24    
Pan seared salmon patties, katsu slaw, smoky aioli 

Sweet Hawaiian buns, sliced jalapeño

Trader Vic’s Burger       23
Angus beef patty, New School American cheese 

Classic toppings, Vic’s secret sauce  
Order “Impossible” style $4 (v)

Pork Belly Banh Mi     24
California raised pork, Mongolian glaze, pickled vegetables  

Jalapeño, cilantro 

Kona Island Tacos (GF)  24
Seasoned pork, pineapple pico, avocado 

Chipotle crema, corn tortilla

Sandwiches
Choice of Spiced Fries, Sweet Potato Fries or Trader Vic’s Salad

BBQ Spare Ribs     28
Sugar cured & dipped in our signature BBQ glaze

Slow cooked to perfection

Beef Cho cho      18
Light up the night with a flaming hibachi while you cook these 

tender bites in our one of a kind soy-ginger glaze

Crab Rangoon      18
Vic’s favorite tidbit, these crispy crab & cream cheese filled 

wontons are sure to kickstart your appetite!

Crispy Prawn      18
The original “crispy prawn”  

Finished with a light crispy panko crust for the avid shrimp lover

Veggie Spring Rolls (v)   14
Julienned vegetables in a crispy spring roll wrapper

Served with sweet chili sauce

Cheese Bings      17
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

Falafel Salad (v)    18
Baby gem, watermelon radish, cucumber, tomato 
Red onion, falafel croutons, tahini-lemon dressing 

*Add chicken or grilled shrimp for $10, or salmon for $12

Edamame & Cucumber Salad   19
Shaved cucumber, avocado, cherry tomato, orange 

Feta cheese, sesame ginger dressing

Tuna Poke      22
Yellowfin tuna served raw, avocado, taro chips 

Signature dressing

Impossible Lettuce Cups  (v)     21
Impossible meat, ginger, garlic, soy, Fresno chili 

Scallions & gem lettuce

Soups, Salads & Starters


