
Saramsam “Snack” & Salads

Other Entrees

Noodles/Rice

Pork Lumpia

Seared Basil Tofu *GF **SA

Shrimp Pancit

Piniritong Brussel Sprouts *NF

Lemongrass Tofu *GF **SA

Chicken Chow Fun

Joey's Fresh Island Fish Tacos
*GF *NF

Pork Adobo Fried Rice

Fish & Chips  

Guinisang Manila Clams 

Fresh Ahi Poke Bowl *MP

JK Smash Burger

French Fries

Joey's Famous Garlic Chicken

Kalua Pork & Cabbage 

Fresh Fish Sandwich

B.B.Q. Kalbi Ribs (UPON AVAILABILITY) 

Pork Adobo Plate

Lechon Kawali “Crispy Pork Belly" 

Boneless Beef Short Ribs 

Joey's Loco-Moco 

Seafood Sinigang 

Minced pork, Carrots, Mushrooms, Sweet & Sour
sauce

Red curry & Coconut milk, Basil & Lime juice, w/
Rice noodles & local vegetables 

Soft Crown egg noodles, Carrots, Cabbage,
Mushroom, Garlic & Soy, Local peeled shrimp *NF

Fried brussels tossed in house made Parmesan
dressing 

Seared tofu, Kefir lime, Red curry peanut sauce,
Served w/ Asian slaw & White rice 

Wide rice noodles, Mung bean sprouts, Carrots &
Cabbage, Chicken breast *NF

Asian Slaw, Tahini-Miso Sauce & Sriracha Aioli

Chef Joey's famous Pork Adobo shredded, Garlic,
tossed w/ White Rice
+ $2.00 More add any style Egg on top.   

Tempura battered Island Fish,
served w/ Tartar sauce & French
fries

Steamed Manila Clams in Garlic Butter, Basil &
Tamarind Broth 

Hawaiian Style w/ local catch Tuna, Maui Onions,
Ogo & Soy, topped on White Rice *GF 

Hawaiian Style w/ local catch Tuna, Maui Onions,
Ogo & Soy, topped on White Rice *GF 
Hand torn Kuma Farms Kale tossed in Kalamansi
Mustard Parmesan Dressing, Tomato
+$13 More add Fresh Island Fish  
+$5 More add Chicken Breast
+$7 More Add Seared Tofu 

Maui Cattle Co. Beef patty, cheddar cheese,
pickles

Served with ketchup

Sweet soy glaze & Sriracha aioli. Served w/
Macaroni salad & White Rice *GF

Pulled pork cooked w/ Cabbage. Served w/
Macaroni salad, Lomi-Lomi tomatoes & White
rice*GF

Seared Island Fish, Kobayaki sauce & Sriracha
aioli, L.T.O., served w/ Tartar sauce

Marinated bone-in short ribs, Served w/
Macaroni salad, Kimchee, & White Rice

Slow cooked Pork Shoulder flavored w/ Garlic &
Peppercorns, Soy & Vinegar. Served w/ Macaroni salad &
White rice

Deep fried braised Pork Belly in Garlic &
aromatic ingredients, Served w/ Macaroni salad,
Lomi-Lomi tomatoes & White rice *GF

Chef Joey's Tocino Style Soy Braised Beef w/
Ginger sauce. Served w/ Steamed vegetables,
Kimchee & White rice *GF

White rice at the bottom, Maui Cattle Co. Ground
sirloin patty w/ Onions, Homemade gravy,
topped w/ two any-style eggs

JOEY’S KITCHEN NAPILI MENU

Local Favorites

Seafood
Filipino style hot pot soup w/
Tamarind broth, Clams, whole
Kauai shrimp, Island Fish, Local
vegetables, served w/ White rice

Furikake Seared Ahi  
Fresh Tuna, dried Japanese
seasonings w/ Wasabi soy
vinaigrette. Served w/ local
green Salad & White rice

Lemongrass Salmon *GF
Farm raised Salmon, Kefir lime,
red curry peanut sauce, Served
w/ Asian slaw & White rice 

Seared Basil Island Fish 
*NF *GF
Island fish catch, Red curry &
Coconut milk, Basil & Lime juice,
w/ Rice noodles & local
vegetables

Keiki Menu for “Kids Only”
Mac & Cheese
House made Parmesan cheese

Keiki Garlic Chicken 
Kids portion size of Joey's Famous Garlic Chicken

Desserts
Halo-Halo Klasiko 
A traditional dessert of preserved fruits, fresh
island fruits, shaved ice, sugar, drizzled w/
evaporated milk, & topped w/ purple yam ice
cream. ("A Filipino Classic!")

*GF - Gluten free option is available. Please let your Server know.
*SA - Seafood/shellfish Allergy Warning.

*NF - This item contains no nuts.
*MP - Market priced item.

** Menu and pricing may be subject to changes without notice.**
NOTICE: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

** Menu and pricing may be subject to changes without notice.**

Featured on the Food Network’s 
“Diners, Drive-ins, & Dives with Guy Fieri!

Crispy Pata *MP
Deep fried Pork Knuckle. Served w/ spicy
Vinegar & White rice. "Good for Sharing!"

GARLIC KAUAI SHRIMP
“Peel & Eat" local shrimps, Kalamansi fish sauce,
Green papaya atchara, Served w/White rice. *GF


