Nalu

Dewey Beach, Delautare

STARTERS

Island Nachos - Cheese blend, guacamole, sour cream,
jalapenos, salsa, and scallions $9.5
Add chicken or Kalua pork $3 Add Crab S5 Shrimp S4

‘Ahi Poke - Sushi-grade Ahi tuna, fried wonton chips $13

Crab Dip - Jumbo lump blue crab meat in a Cajun cream sauce
and served with toasted garlic bread $12

Cheese Quesadilla - Cheese blend, sautéed onions and peppers,
salsa, sour cream, and guacamole $6.5
Add Kalua Pork $S3 Chicken S3 Shrimp S4 Crab S5

Dozen Chicken Wings - BBQ, Traditional, or Asian Sesame S8

Coconut Shrimp - Jumbo shrimp rolled in crispy coconut, sweet
and sour dipping sauce S10

Fried Calamari - Fresh calamari, hand dusted with seasoned flour and flash fried.
Served with baja and wasabi cocktail sauce S10

SANDWICHES
Served with French fries. Make Any Sandwich A Wrap

SPAM BLT - Grilled pineapple, smoked bacon, wasabi aioli, lettuce and tomato $9

Big Island Philly Cheesesteak - Shaved ribeye, cheese blend
caramelized Maui onions, spicy chipotle ketchup S10

Shrimp Salad Club - Served with smoked bacon on Italian bread S1 |

Kalua Pork Sandwich - Hawaiian BBQ sauce, Nalu slaw. $9

Fresh Fish Sandwich of Day - Your choice of fried tempura, grilled or blackened
served with Baja Sauce $9

Crab Cake Sandwich - Lump crab cake, lettuce, tomato,
served with a volcano and teriyaki sauce $12

Teriyaki Chicken - Marinated in a sweet teriyaki sauce and served
on a kaiser roll with spicy mayonnaise S9

BURGERS

Classic - A half-pound of ground Angus beef, lettuce, tomato,
on a kaiser roll S8

Add Ons: cheddar, american, swiss, pepper jack, avocado, bacon,
caramelized onions, fresh jalapenos $.50 each

Big Kahuna Burger - Grilled pineapple, SPAM, teriyaki,
and lillikoi mustard. S10

Ono Burger - American cheese, two-fried eggs, bacon,
lettuce, tomato, and mayo served between two
grilled cheese sandwiches! S12

Crabby Burger - Lump crab, Old Bay,
American cheese, volcano and teriyaki sauce S13

Turkey Burger - Ground turkey,
American cheese,lettuce,
and tomato S10
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SOUPS
& SALADS

Seafood Bisque - Shrimp, crab, and fresh fish
garnished with applewood bacon Cup $5 Bowl S7

Soup of the Day - Cup S5 Bowl §7

Nalu Simple Tossed Salad - Chopped greens,
carrots, onion, tomato S5

Caesar Salad - Hearts of romaine tossed in an authentic
Caesar dressing served with croutons and parmesan cheese $6
Add Seared ‘Ahi $10 Add Grilled Shrimp $7
Add Grilled Chicken Breast or Kailua Pork S5

Cobb Salad - Grilled chicken, crisp greens, jack cheese, mango, avocado,
hard-boiled egg, tomatoes, diced onions, cumin-citrus vinaigrette $9

TACOS

All served with Nalu slaw, baja sauce with chips and salsa $5

Original Baja Style Tempura Shrimp
Kalua Pork Braised Beef Grilled Chicken

Tuna Tataki

Taco of the Day

ENTREES

Served with chef selection of starch and vegetables

12 oz. New York Strip - Served with Hibachi style sauce S24

Hawaiian BBQ Ribs - Dry rubbed then smoked for over twelve hours,
and slathered in Hawaiian BBQ Half Rack $12 Full S19

Two Lump Crab Cakes - Served with a teriyaki and volcano sauce S24

Pan-Seared Ahi - Pan seared Asian spiced Ahi tuna with wasabi and soy sauce $23

Cajun Chicken N’ Shrimp Pasta - Blackened chicken breast and shrimp,
roasted peppers, spicy creamy Creole sauce with linguine S18

HAWAUAN PLATE LUNCH

Choose | Item from each category. Lunch $8 / Dinner $12

Main: Braised Beef, Kalua Pork, Teriyaki Chicken, Catch of the Day,
Coconut Shrimp, Tempura Vegetables, Panko Crusted Chicken Breast

Steamed or Fried Rice
Side: Mac Salad, Nalu Slaw, Potato Salad

DESSERTS

Passion Fruit Cheesecake S5

Extreme Triple Chocolate Cake $5

Banana Cream Pie with Tropical Fruit Sauce S5

Pineapple Boat - Fresh seasonal fruit
with caramel dipping sauce S8
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Served with fries and soda. Your choice $6

Hamburger
Grilled Cheese
Mac N Cheese

Chicken Fingers

~a



