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Opening Hours
Sun—Thu 11:00-21:00
Fri-Sat 11:00-22:00

Closed every Wednesday
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MAIN MENU
16.0

.6]'9]'0] (\)_]_' ﬂ O'] E}" Hawaiian Salmon Poke
T2 Wk A Algote 27 (FAE B7HAR B3 715)

A BE HolE heto) ot AEIA 2 7PHA w2
Fresh salmon with salad, crispy texture, served with rice (Salmon can be swapped for chicken breast)

14.0

im Loco moco @

£, J2|0 ARt Z2jo] 5 2 stetolo) ey 2

S A o e aAd|0] 3, az o)A
A Hawaiian dish consisting oF a hamburger steak, gravy, and a fried egg on top of white rice
19.0

EE}_E_7]- ﬂ]’_):_E]' j Bottarga pasta @
et 2| s L Fojd(Bottarga) s o2 Y23 0] Al TLA npAEL
Aloha Ono's signature pasta topped with Squid, chili peppers, and bottarga (fish roe)
18.0

E.U]'E.sn Xo]' I[]'é.E]' j) spicy tomato pasta

H o]t 7} 71 ofg 3t ore] s g =ukE mpAE:
Spicy tomato pasta with shrimp and bacon
250

Ea % D]’EEL}E} Truffle Carbonara

7t2Rufeto)] E2EE o2 F0| 7FSet nhAE
A flavorful pasta topped with truffle and a carbonara
15.0

%’E] _Q,—%-E]_Q, Aglio e QOlio
obsut elu 09l ol (98 B3 mhAs
Garlic olive oil pasta topped with shrimp.
15.0

L]'i ﬁ] Z]' Nacho pizza @

Jof T RF A ArAE T st AHL].E‘ 23}
15.0

SR IIRE R
A crispy nacho base topped with rich pizza sauce

7\:}.\:']'&- %— 0]-’8]_9_ ) Gambas al gjillo

Ohs 3F 7}ESH 22|18 o Yo |95 R EZ Y 22|31 a2]
15.0

Shrimp gently cooked in garlic-infused olive oil

] XEEHE'] Cheese Platter

chl A28 27 4 gl kel o Bepel

A selection of assorted cheeses served as a perfect wine pairing

SPECIAL MENU
Pork neck steak @ 290 ﬁ 0-] é-E" O]i Salmon Steak 290
BEF) 18 Aof Aejo] o] AN T LRES 22 shotolet ABK vl

illed salmon steak served with fresh salad

24 Ajo]3
Ae=ol Yol Lhot RERl B4 Ado]3
A tender pork neck steak served with a fresh salad

?3’]'9.]‘0] ?_]_' Q' E_] -)F] %]E j Hawaiian Garlic Shrimp

shefol o Aekle] 22 il A

29.0

=elo] A she
Korean-favorite Hawaiian-style garlic butter shrimp

(16:00 ~ oHd7k2]) Q1 shte] wi}l vl 32 BEIERIL T B, 9 eF¢) 22 Aloll= Alelg LT
(16:00 ~ closed) One main dish per guest is required. (Not applicable with bottle wire orders.)



BRUNCH & SALAD

ki ‘ﬁ"] %—Q-] o]jl(:l *_l] kl' Surfer’s breakfast

Az|An|st Hjo]u} AT=E of| 1 Hjo] 3= Hlupwhe. A Eo] ¥ 3]
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Brunch with crispy bacon, scrambled eggs, baked beans, and bread

:ILT'(_)_" H-le A‘—EE] =3 Grilled Mushroom Salad

GRS 2 AR A A4, H§7F o] 9247 A=

A fresh salad with grilled mushrooms and shrimp

—A'—H]E, %-}7]’%@ %E‘]E Sous-vide Chicken Breast Salad @

SH|E2 BERI) 220k HYe A 2 Eols AR

A salad topped with tender sous-vide chicken breast

?’:‘.}HH‘% -é-E“ O]i Napa Cabbage Steak @

SPARE O & £R) RSP 7 ok Aelo] 2

A seared napa cabbage steak topped with crispy bacon chips

Am) BAy)

Spam Musubi

Ama AT 2T 2L FH2 o 910] £ Tt shefol gt Xy

Hawaiian rice balls with spam and egg on top of rice in a sushi-like shape

DESSERT

SFUSEY

Pl

7]'%]'&“.2 i]é. }_7-:'" 7‘“ O] I Camembert Cheesecake Piece @

Acai Bowl @ @

Pancakes

H]'L]'L]' Agi% }_7-}' 7‘" 0] 3 Banana Cream Cake Piece

%Eﬂ Cd |23 A3 Plain/Chocolate Scone
2 (o]
X3 I[]'l_ = Chocolate pound cake
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COFFEE
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Americano

Café Latte

NON COFFEE
Yxjel]

Matcha Latte

TEA (HOT only)
2 ZE]

CELE

Lemon tea

Green tangerine tea

ADE
31]%-01qu A=) Lemonade
ZFZOO|E  crapefruit Ade

E'E] E] _=i'-l_01 oﬂ O]_E_ Lilykoi Ade (Passion Fruit)

 ELE

DRINK
t]_' IQE"" —-lall'l'- %}ﬂ' —¢— S.pellegrino sparkling water
‘E"E]'H']l I[o]ixl'% Bundaberg pink grapefruit

%—‘3— OHAI'H]iE]' Apple dder vinegar
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EE]’E‘" Chocolate Latte

H]-‘é E]—E]-E“ Vanilla Latte

OH|2HE] e Latte @

X}%E] Grapefruit tea

%“é"‘){ O] = Green tangenine Ade
%’7 ] 0{ O] A= Strawberry Ade
UH}é 01 O] =S Plum Ade
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SPRITE zero sugar

PEPSI zero sugar
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Kona Longboard
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WINE

S2tA 2491 red - white

Glass wine red + white

WHITE

QO] AE] o]
Oyster Bay
New Zealand - v}t] 5/5 At 5/5 Y& 1/5

T \=)
2o] 2hza Ape]
Louis Latour, Chablis
France + H}T| 3/5 AFE 4/5

RED

z2)ojE| ¥ T gHE2)o}
Primitivo di Manduria
Italy - vft] 4/5 AF% 4/5

slEag P gz gz
Lapostolle, Cuvee Alexandre Merlot

Chile - ¥}T] 4/5 At 4/5

2 2 220} 1o}
Au Bon climat pinot noir
USA - 8}t] 3/5 A% 4/5 & 1/5

HE A ks
Duckhom, Canvasback Cabemet Sauvignon
USA - 8}T] 4/5 At 4/5 R 5/5

AFE DY
Chateau Talbot
France + B}T] 5/5 AFx 3/5 & 1/5

10.0

70.0

120.0
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240.0

CHAMPAGNE & SPARKLING

B3)7IA JHp B E 40.0
Bohigas Cava Brut Reserva
Spain - vtt| 3/5 Atz 3/5

JOoMN 3PP & 2ol 60.0
Monmousseau Crémant de Loire

France « v}T] 3/5 A% 3/5

Ezl)o] 7j2x 2 88 130.0
Champagne Drappier, Carte dor Brut
France + Y}T| 4/5 AFE 4/5

Tho] 1 5}o]3) Tu 23) 1700
PIPER HEIDSIECK CUVEE BRUT
France « H}T] 4/5 AL% 4/5

DWEE =A) 190.0
Moét & Chandon rose
France « H}T] 4[5 AL 4/5

Z ¥Z] Al 200.0
Deutz, Classic Brut
France + H}T| 4[5 AFE 4/5

232 AWME P H1E|R| 230.0

Bollinger, Special Cuvee Brut
France « H}T] 3/5 A% 3/5

2SS o 280.0
Moét & Chandon Magnum
France -

RASASAS)
327 a3 Iy 500.0
Krug Grande Cuvée
France -

7666
FHEE 500.0

Dom Perignon

France -



—njoy your time at

Aloha Ono
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All dishes are prepared to order, so please allow some time to enjoy your meal,

Z712] o] &2 ALolA sl elsh S48
For corkage service, feel free to ask our staff.

277k deal B8 37 A ul2] G AT ARG T
Please let us know in advance if you have any food allergies.

T R ol o2 AdollAl Felsh 44
For group seating and reservations, please speak with our staff,
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ALCOHOL FREE WINE

2 2y .
Levin Chardonnay Sans Alcool bottle SO O
France * "}T| 25/5- A% 3 5/5 - 2/5

YRR mRfA 0] b, FE O] Fo|rt AR ZE|u| Y Sho|E

24 B2 € g2t A3

— =2 0 (o] Xp) a)
Levin Blanc de Blancs Sans Alcool ot SOO
France - H}T| 25/5 - Atx 4/5- 2% 2/5
Dora2 27| Aol okl

Azt A2 x ) Anp2E

fil Chard, Non-Alcocholl
Zera Protil Chardonnay Non-Alcocholic B bottle 35 O
France - B}T| 2/5- Atz 35/5- &= 3/5
Apo] £ 7HY At B, £V e 4ol B v RS
A2} 7] 2] Av)k "
Zera Profil Cabernet Sauvignon Non-Alcocholic bottle 350

(5

France * Red « v}t 3/5- A% 3/5- & 3
23| 2|9] Fojet WA

AEjo] 25 REE QUB A, 4715

SPARKLING

20] o] B s

Louis Perdrier Brut ’

~ bottle 40,0

France * Sparkling: 8}T| 2/5 - Atz 4/5 - = 1/5 glass 11.0

oA YRS 7hEA £V A, 202 ® ekdlol e

2o] HEz)d) 24 .

Louis Perdrier Rose ) e 45 O

France - Sparkling: v}T] 2/5 - At 4/5 - % 1/5 glass 12.0

2] 10) 7Hu]2 27)% ok 7hE TR AhE)o] Al 1elg

N\usa Cava Brut ) bottls 520

Spain - Sparkling- B}T] 3/5 - At® 4(5 - & 1/5 glass 14.0

A %3h0) B2, £3h e SAof AR AL ShALEH HEF

C|AR FA Tglgg|

Disco Juice Frag—'o;no = >0
~ bottle 47.Q

Ttaly - Sparkling- B}T| 2/5 - AtE 3/5 - = 45/5 glass

UtollM B2 = FiEd sl ek E7] ok AR e

Ase veble o .

Centoeri Brachetto d Acqui ) ottle 470

Italy * Sparkling: B}T] 2/5 - 4t= 35/5 - & 45/5 glass 13

SelleutERto) ukg g A7) £Ish

WHITE

T 4 4wy 23

Cuna del Sol Sauvignon Blanc bottle 28 O
Chile - White + b}T] 2/5 - AbT 4.5)5 - & 1)5 gizze 10.0

BiFe] AR5 E /d 22)% 2hlaf sl2.efo] 7F55) SholE

z2)2 Yo) )47

450
Fritz Zimmer Riesling bottle 400
Germany + White - 8}T] 2/5 - At 4/5 - = 3/5 glass 11.0
A A91ER £ 247, *JE% 3213
2204 )y 23 .
Georges Michel Sauvignon Blanc bottle 550

New Zealand * White + B}] 2/5 - AF% 4/5 - o
2}o) 2}2 WA m 2o) A2 5} HA gk} 5] 8 3}
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800
André Goichot Chardonnay bottle 700
France + White - 8}T] 2/5 - AF& 4/5 - 1/5
A A7 gho)E Q) 7] &, F2 70| Lol ga} A|#u]
29 o} o} 2
Vlllebms Pinot Noir Rose - 660
ottle .
France * Rose* H}T| 25/5 - Abx 4/5- & 1/5
2ol 0] $o}ah AV, ) sof YY) Haele oby By
Wl 2] ofufA| I E v] g3 o
Menicucci Ginesia Appassimento Bianco ol 5 OO
ottle .
Italy - White+ B}T| 45/5 - Az 35/5 - = 25/5 glass 13.0
TR IR Eo w5 F07E FEokAlE X
Aehor)E 5194 Auly 22} .
Crowded House Marlborough Sauvignon Balnc o 53 O
ottle .

New Zealand * White+ B}T] 25/5 - At glass 140
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RED
Fot 2 & gh 2y Av)s rer w2 ofufARI E = ah
Cuna del Sol Cabernet Sauvignon bottle 28 O Menicucci Ginesia Appassimento Bianco - 5 30
Chile - Red + B}T] 35/5 - ALT 3/5 - G 15 gass 10.0 Ttaly - Red- ] 5/5 - AFx 3)5 - & 2.5)5 lass 14,0
B el agol2he o] FEA Hske IR 3= 2FRIH Y o e 2ol 289l B
9% oA s .
Mucho Mas Red bottle 45 O
Spain - Red - 8} 3/5-At% 3/5- G 2/5 glass 12.0
ahY 8 34, A2 b o1 Lot okl
Fetoa oy .
Alamos Malbec bott <55, 0
Argentina + Red + H}T] 4/5 - At 3(5 - x 1/5 2s515.0

A A Q1 efo]id2] ‘T 2fufe oA TE: 31152}%91 o}S}

oju] o] t] v} 2 vz} ojujA|H E

600
Attimi di Barbera Appassimento bottle 55 O
Ttaly - Red - B}T] 5/5 - A% 3/5- = 15/5 glass 15.0
B]H) = (Vivino) /4 4.12] Fu]7} 71535 vp 22} aﬂza}@
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Minbook Cabemet Sauvignon bottle 550
USA « Red - B}T] 4/5- Az 3/5 - & 15/5 glass 15.0
gHHe) Mg gk thlze o) Bls

JEY pojd YEak @y io} o

André Goichot Pinot Noir bottle 7OO
France * Red - v}t 2/5 - AF% 4/5 - % 1/5
HAlekD £ 26 Y s ehelo) s

HAER Lubaa) ghe) 2y Ak .
Textbook Cabemet Sauvignon bottle 900
USA - Red - B}T] 5/5 - Atk 3/5- % 15/5

Lpnhae) etole] Rk 2 B2) 9 03 2l ekelo] B
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Meleto Chianti Classico ) bottle SOO
Italy * Red: v}T] 35/5 Ate 455 -2 1/5 glass 13.0
A 1o & B 2y A3t A2 gkt A A)SES o]-o]—

09y m2|ujEw T gz o} e
Faunus Primitivo di Manduria e 550
Ttaly - Red- B}T] 5/5 - ALE 2.5/5 - B /5 4se 15.0
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