
A P P E T I Z E R S  &  S A L A D S

 Soup Du Jour

Pineapple Room House Salad
Nalo Greens, Hamakua Springs Vine-Ripened Tomatoes, Soy Balsamic Vinaigrette

Stir-Fried Soy Beans
Chiles, Garlic and Sesame Oil

Chilled Hamakua Springs Tomato Soup
with Avocado and Chilled Blue Prawn

“Da Poi Cup”
Hanalei Poi, Kalua Pig and Lomi Tomato

Crispy Asian Slaw
Won Bok, Cilantro, Peanuts, Crispy Won Ton Pi, Soy Vinaigrette

“Pineapple Room” Caesar Salad with Lomi Tomatoes
Kula Baby Romaine Lettuce, Choice of Kalua Pig or Huli Spiced Grilled Chicken

 
Crispy Calamari Somen Salad

Mixed Nalo Greens, Spicy Sweet and Sour Vinaigrette
 

“ E X P R E S S  L U N C H ”  
S O U P ,  S A L A D  A N D  S A N D W I C H  P L U S  D E S S E R T

Cup of Soup du Jour, Half Caesar Salad and Kalua Pig “BLT”
and

Chocolate Macadamia Nut Brownies with Vanilla Ice Cream
and

Coffee or Regular Ice Tea

  

 

 
 

 
 

1450 Ala Moana Boulevard
Honolulu, HI 96814

808.945.6573
www.alanwongs.com

Owner/Chef:
ALAN WONG

Executive Chef:
LANCE KOSAKA

LUNCH HOURS:

Monday through Friday
11:00 am to 4:00 pm

Saturday
11:30 am to 4:00 pm

Sunday
11:30 am to 3:00 pm

All menu items are subject to
change based on availability

of products.

Reservations recommended.
call 808.945.6573 or go online at

www.alanwongs.com

Visa, MasterCard, American Express,
Diners Club and JCB accepted.



S A N D W I C H E S

“Pineapple Room Burger”
Kiawe-Grilled Kuahiwi Ranch Natural Beef Burger, 

Onion Rings, Bacon, Cheddar Cheese and Avocado Salsa
 

“Old Fashion” Burger
Kiawe-Grilled Maui Cattle Company Beef Burger 

with Sauteed Onions, Mushrooms, Cheddar Cheese 
and Mustard Mayonnaise on an Onion Bun

Kalua Pig “BLT” on Onion Bun
with Half Caesar Salad

“Mac Garlic” Chicken Sandwich
“Garlic Chicken” Sandwich, Furikake Macaroni Salad

Kim Chee Reuben Sandwich
with “Asian Sauerkraut” on Toasted Rye Bread,

Pastrami and Swiss Cheese

Tempura Battered Fresh Island Mahimahi
on Hoagie Roll with Caper Mayonnaise, Tsuyu Dipping Sauce

“Tombo Ahi” Sandwich
Furikake Crusted Seared Tombo Ahi Steak on Onion Bun,

Kabayaki Onions, Swiss Cheese, Bubu Arare

E N T R E E S

The “Loco Moco”
Kuahiwi Natural Beef Hamburger Patty on Fried Rice 
with two Peterson Farm Eggs any style and Veal Jus

                   
Kiawe Grilled Kalbi Short Ribs

Fried Rice, Kabayaki Sauce, Chili Oil, Home Made Kim Chee

Sweet Chili-glazed Monchong – Sickle Pomfret
Stir-fried Vegetables, Togarashi Miso Butter Sauce

New Zealand Antibiotic Free King Salmon
Ochazuke Risotto

Pan Steamed Onaga “Chinese Style” 
Honda Family Tofu, Lup Cheong, Shiitake Mushroom, 

Ginger Soy Sauce, Sizzling Peanut Oil

  D E S S E R T

Pineapple Room Upside Down Cake Caramel Sundae

Slice of House Made Haupia Cake

House Made Chocolate Brownies
Vanilla Ice Cream, Macadamia Nuts, Chocolate Ganache Sauce

                  
Haupia Tapioca “Halo Halo”

Haupia Tapioca served with Bananas, Pineapple,
Mango Kanten, Sweet Corn, Azuki Beans, Coconut Shave Ice

                                  
Chocolate Crunch Bars

Layers of Milk Chocolate Macadamia Nut Crunch 
Bittersweet Chocolate Mousse

Warm Chocolate Bread Pudding
Peanut Butter Vanilla Anglaise, Vanilla Ice Cream,

Caramelized Bananas

Caramelized Macadamia Nut Tart
Vanilla Ice Cream, Chocolate Ganache

F R O Z E N  C O F F E E S

Kona Kooler
A Kona espresso with hazelnut syrup over ice,

topped with whipped cream

Muddy Buddy
A frozen concoction of caramel, chocolate, and amaretto


