DUKE’

MALIBU

“IN HAWAI'I WE GREET FRIENDS, LOVED ONES AND STRANGERS WITH ALOHA, WHICH MEANS LOVE. ALOHA IS THE KEY WORD TO THE UNIVERSAL
SPIRIT OF REAL HOSPITALITY, WHICH MAKES HAWAI'I RENOWNED AS THE WORLD’S CENTER OF UNDERSTANDING AND FELLOWSHIP. ALOHA TO YOU.”

ISLAND NIGHTS

> —
ALL NIGHT ALOHA HOUR ON MONDAY

3pm - close
enjoy discounted prices on food &
beverages, $3 off all pupus,
$5 off all late lunch items

TACO TUESDAY

3pm - close
fresh fish, all natural chicken, kalua pork
tacos & more. $4 tacos, $8 margaritas

WAIKIKI WEDNESDAY

3pm - close
enjoy the street foods of waikiki,
unique rice bowls of malibu, &

handcrafted drinks of duke’s.

THIRSTY THURSDAY

3pm - close
sip jimmy’s favorite wines, kameron’s
kocktails or a cold draft from tam’s tap
at amazing prices with chef calvin’s
special bar menu

ALOHA FRIDAY

3pm - close
celebrate the spirit of aloha with live music,
tahitian dancers and $8 mai tais all night

A

KEIKI

kids 12 & under, all items come with choice

of rice, fries, or fresh fruit

CHEESEBURGER*
1/4 1b. usda choice beef, cheddar cheese 8

MAC & CHEESE
freshly cooked pasta, housemade cheddar
cheese sauce 7

FRIED CHICKEN
crispy all natural chicken strips, panko
breaded, ranch dipping sauce 9

FRESH FISH & CHIPS

battered, fried crisp, tartar sauce 11

DESSERT

KIMO’S ORIGINAL HULA PIE

chocolate cookie crust, macadamia nut ice cream,

hot fudge, toasted mac nuts, whipped cream 11

KEY LIME PIE ©

graham cracker coconut crust, whipped cream 9

T0 START

Sete Nihwrambe

CRISPY COCONUT SHRIMP

lilikoi chili water, pickled cucumbers 14

PANKO CRUSTED CALAMARI
guava cocktail sauce, meyer lemon
remoulade 13.5

KOREAN STICKY RIBS

crispy compart family farms duroc pork ribs,
spicy gochujang glaze, fresh herbs, lime 13

FIELD & FARM

POKE TACOS*
fresh raw ahi, shoyu, maui onions, avocado,
wasabi aioli 15.5

BLACK BEAN NACHOS

house fried tortilla chips, cheddar, pepper
jack & queso fresco, sour cream, guacamole,
pico de gallo, jalapefios 12.5

add duroc kalua pork or all natural chicken 4

CAESAR

romaine, parmesan, garlic focaccia crumble,
lemon-anchovy dressing 8.5

with all natural chicken 14.5

with fresh fish 16.5

MANGO BBQ CHICKEN SALAD
fried or grilled all natural chicken, mango
bbq sauce, romaine, black beans, pepper jack
cheese, roasted corn, avocado-tomato salsa,
buttermilk dressing 16

OWIMMERS

CHILLED SHRIMP &

CRAB SALAD ©

local greens, yuzu 1000 dressing,

hard boiled egg, tomatoes, citrus, avocado,
lemon vinaigrette 19.5

ROASTED DUKE’S FISH

plate lunch style, basil lemon glaze,
jasmine rice, macaroni salad, bok choy
macadamia nut slaw 17.5

SEARED AHI BOWL*

seared rare, furikake chili crust, seaweed salad,

edamame, kimchi, jasmine rice, wasabi avocado

puree, yuzu ponzu 19

FISH TACOS

grilled or beer battered, flour tortillas,
tomatillo sauce, cabbage, pico de gallo,
queso fresco, tortilla chips 16.5

FISH & CHIPS

beer battered, meyer lemon remoulade,
bok choy macadamia nut slaw, fries 17.5

SAUTEED MAC NUT & HERB CRUSTED FRESH FISH

parmesan & panko dusted, lemon caper butter, jasmine rice,
macaroni salad, bok choy macadamia nut slaw 19.5

MAINLANDERS

DUKE’S CLASSIC BURGER*

1/2 1b angus chuck & brisket blend, white
cheddar, maui island dressing, tomato, onion,
pickles, brioche bun, fries 15.5

add duroc bacon 3 or avocado 2

veggte burger & gluten free bun available

MANGO BBG CHEESEBURGER*
1/2 Ib. angus chuck & brisket blend,

duroc bacon, cripy onion strings, mango
bbq sauce, cheddar, iceberg, tomato,
brioche bun, fries 18.5

USDA PRIME STEAK & FRIES*
double r ranch sirloin, mushroom gravy,
fries, mixed green salad 19.5

RIBS & CHICKEN PLATE LUNCH
a local favorite from the streets of watkiki.
compart family farms pork, mango bbq sauce,
grilled huli chicken, jasmine rice, macaroni
salad, bok choy macadamia nut slaw 17.5

PORK SANDWICH

imu cooked compart family farms duroc pork,
mango bbq sauce, onion strings, apple cider
slaw, fries 14.5

T S RESTAURANTS OF HAWAII AND CALIFORNIA

@ Gluten conscious - item is prepared with gluten free ingredients; however, our kitchen is not gluten free.

Please inform your server of any allergies.

DM 062420

*Consuming raw or undercooked foods may increase your risk of foodborne illness. An 18% gratuity is requested fiom parties of eight or more.





