ALOHA AUINALA!
Lunch Menu

STARTERS
Soup of the Day
Crock of French Onion SouP
Homemade Boston Clam Chowder
Saimin
Alocal specialtg of oriental nooc”es, fried egg, green onion, char siu Pork and hondashi broth.
House Salad

ENTREE SALADS

Fresh SouP & Salad Bar
All you care to erjoy

El Grande Taco Salad
Shredded let’cuce, sProuts, lciclneg beans, avocado, garbanzo beans and tomato wedgcs,
red onion rings, sour cream, warm taco meat and shredded cheddar are Pilecl high in a giant,

crispg tortilla shell. Hot peppers and tomato salsa garnish.

Chicken SPinach Salad
SPicg fried chicken tenders, babg sPinach, mushrooms, black olives andjicama

are tossed with a creamy chili ranch clressing and sPrinkled with blue cheese.

Koko Cafe’s Caesar Salad

Chilled romaine lettuce is tossed with our Caesar &ressing,

cherrg tomatoes, red onions and gar[ic croutons.

with Grilled Savory Chicken Breast add
With Shrimp Seafood Salad add

Hawaiian PincaPPlc Boat
Filled with ’croPical fruit
With Cottage cheese or sherbet add

BRUNCH

Slccpg Head’s Dream
Two scrambled eggs with Canadianor hickory-smoked bacon, toast,

your choice of steamed rice or fries and a fruit kabob.

5.25
5.25
5.25
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12.95



ENTREES
Beef StroganomCF

Seared beef tenderloin with savory sour cream mushroom dill Picuc sauce.

Fresh Salmon Filet

Pesto-crusted and-oven-baked. Served on chunkg tomato sauce with lemon zest.

Island Mahimahi
Herb-marinated filet gri”ccl or Pan~1cried served with tartar sauce.

Teriyaki Steak
Marinated TOP Sirloin with grilled Pineapple and green onion garnisH

ABOVE ENTREES ARE SERVED WITH VEGETABLES AND YOUR CHOICE OF
MASHED POTATOES, STEAMED RICE OR FRIES.

Stir-Fried Shrimp and Chicken
With straw mushrooms, vege’cables and toasted Pcanu’cs ina Thai curry sauce and

SCFVCCI over stcamecl rice.

Veal Parmigjana
Pan~1criecl, herb-seasoned choppecl veal cutlet, toppecl with fresh tomato sauce

ancl lOtS O1C mcl’cecl mozzare”a SCFVCCI on spaghctti.

Seafood Pasta with Two Sauces
Shrimp, sca”ops and seafood sautéed with Alfredo sauce and

served on fettucine with marinara sauce.

BURGER SELECTIONS
Koko’s Burgers
1/3 Pound of flame-broiled grouncl beef.
With American, b]ue, Swiss or Cheddar cheese or Terigaki Sauce add

The Garden Burger
The Popular, low Fat, low cholesterol and meat-free burgcr with its sPecial blend

OF FTCSIW I"lCl’bS and SPiCCS. Roastcd garlic CerSSiﬂg. Tangg CO]C slaw.

ALL BURGERS ARE SERVED ON SESAME SEED BUNS WITH LETTUCE,
TOMATO, ONION WITH PICKLE GARNISH AND FRIES.

10.95

12.95

1.95

12.95

12.95

10.95
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SANDWICHES

Barbecue Reuben

Thin|9~sliced corned beexc, B.B.Q. sauerkraut and Swiss cheese on rye bread, gri”eol.
Triplc Decker

Turkeg, crisP bacon, riPe avocaclo, tomato and lettuce between golden toast.

California Avocado Monte Cristo
Roasted turkey breas’c, sliced avocado and Pepper)'ac!( cheese sandwich is c{ipped
inegg and gri”ecl golden brown. Watermelon Pineapple salsa.

Crab and Muffin Bake
Pacific crab and artichoke salad on toasted Englislﬂ muffins toppccl with tomato slices
and cheddar cheese magonnaise, baked golden brown. Fresh fruit kabob.

SouP and Half sandwich
A crock of our soup of the dag and a half sandwich of roast beef, turkeg or ham

on 9our Cl"lOiCC OF ]:)read
DAILY SANDWICH SPECIALS

MONDAY
French Onion Steak Sandwich
Grilled steak, caramelized onions and roasted garlic spreacl on crusty country bread
toPPecl with melted Gruyere cheese

TUESDAY
Old Fashioned Hot Open Face Roast Beef Sandwich
Served with fresh mashed potatoes and brown sauce, on your choice of bread

WEDNESDAY
Mahimahi Sandwich
DiPPed inegg, Pan~Friecl andserved on a potato bun with shredded lettuce
with tartar sauce and green onions, with cl’rips
THURSDAY

Black Jack Burger

Ceijumspicecl, blackened and served on marinated tomatoes and red onion with meltedjack cheese

and @n magonnaisc, with sweet Potato chips
FRIDAY
old Fashioned Hot OPcn Face Roast Turkcg Breast Sandwich

Served with fresh mashed potatoes and pan turkey sauce, on your choice of bread

SATURDAY
Teriyaki Chicken Club

Broiled breast of chicken glazed with tcrigaki sauce on Potato bread with lettuce and avocado

SUNDAY
Grilled Salmon Caesar Club

Seasoned and gri”ecl fresh salmon filet, tomato and crisp bacon, on a bed of Caesar salad

and gri”ecl focaccia bread.

10.95

10.95

9.95

.95

10.95
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BEVERAGES

Brewed Kona Blend & Decaf Cochee, Hot Tea, Herbal Tea, lced Tea,
Mi”c, Hot Chocolate or Soft Drinks

Orangg, Pincapplc, Tomato, Passion-Orange-Guava, APPIC, Grapexcruit or Prune Juice

DESSERT

All our dessert selections, inc]udir\g ice cream, are Prepared in our Pastry Sl’\op.

Old Fashioned APPIC Pie
AlaMode add

Tutu’s Bread Puclcling
Ala Mode add

Milc—High Citrus
Macadamia Nut Cream Pie
Sin{:uuy Rich Chocolate Mousse

Kiwi Taco
CrisP tortilla she”, dusted with cinnamon sugar, filled with s’crawberrg ice cream,

kiwi fruit and chocolate sauce.

Stuffed Brownie

Vanilla ice cream sandwiched between two bittersweet chocolate brownies with pecans, vanilla sauce.

Tropical Cheesecake

Creamg and smooth on coconut graham cracker crust with sour cream and PincaPPle tidbits.
ICE CREAM
Rich and creamy \/ani”a, Strawberrg, Chocolate or Macadamia Nut

Sundaes
Your selection of toPPings on our rich vanilla ice cream.

ToPPings: strawberrg, chocolate, caramel or hot Fudge

Sherbets

Tropical Rainbow or Watermelon

Root Beer Float

1.95
1.95
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1.00
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