
APPE TIZERS

CAFE DUCKBUT T CL ASSICS

TOFU SALAD 12
Sumida Farms watercress, grilled tofu,
cherry tomato, sweet soy dressing

THE ASIAN CHOP 11
won bok, beansprouts, candied cashews, 
orange, cilantro, sesame vinaigrette

CRISPY MANDOO 13
pan-fried beef and vegetable mandoo,
soy crisp

KIMCHI FRIES 15
waffle cut fries, bulgogi, jalapeno-nacho 
cheese sauce

SPICY TAKO’GHETTI 19
grilled Spanish octopus, MB spaghetti

DB CHICKEN 19
Mr. Hong’s special recipe, whole Cornish hen, 
pickles

WINGS 11 / 20

WAIMEA BACKYARD SHRIMP
Grilled head-on Kauai shrimp,

Italian vinaigrette

19

@DB_GRILL
DBGRILLHI.COM

SIDES
DUCK FAT FRIED RICE    
ADD LOCAL EGG +2.50

13

KIMCHI FRIED RICE 15

SWEET POTATOES 8
WOK-SAUTEED LEAFY GREENS 8

WE DO OUR BEST TO CONSERVE 
WATER. WATER WILL BE SERVED 
UPON REQUEST.

*Consum
ing raw or undercooked m

eats, poultry, seafood, shellfish, or eggs m
ay increase 

your risk of foodbourne illness, especially if you have certain m
edical conditions.

ENTREES
RIBEYE 36
wafu-style steak sauce, Tokyo scallions

SIZZLING KALBI 52
center-cut big bone, kimchi, lettuce wraps, 
ssamjjang

KONA KAMPACHI MP
filleted, crispy skin, scallion butter, ginger

BURGER OF THE WEEK
COMES WITH WAFFLE FRIES

18

Please ask your server for details.

CHOICE OF

PORK BELLY
miso glazed pork, hoisin, cucumber kimchi

MUSHROOM
hoisin glazed shiitake, scallion

CHOICE OF

GARLIC SOY
fried garlic, scallion

K.F.C.
gochugaru, honey, sesame

SMALL BITES

CHOICE OF

AHI BELLY
spicy & tangy chojang, grilled medium rare

STEAK
sweet-soy marinated bulgogi, sriracha aioli

BUNS 10 TACOS 10

DDUKBOKKI 16
spicy rice cakes, Black Label ramyun, 
mozzarella

KIMCHI PANCAKE 12

SHISHITO PEPPERS 8
charred peppers, lime aioli, bonito flakes

BUCKET FISH 13
fried smelts, gochugaru, lime Kewpie


