Aloha!
Thank you very much for having dinner with us at Kona Jackʼs!
I have tried to capture the flavor of the beautiful Big Island of Hawaii
in my restaurant and fish market - my green flash.
I hope you enjoy your visit to Konaʼs
and will be back to visit us often. I would like to give
special thanks to my staff, without whom this would still be a dream.
Many mahalos and much aloha!

Jim Thompson

Pu Pu’s
Pu Pu is the name for appetizer on the big island!

SHRIMP COCKTAIL

KONA CRAB CAKES

Six peeled & deveined shrimp,
served with our Asian Slaw and
horseradish cocktail sauce … 13.5

Our crabmeat mixture rolled in
seasoned bread crumbs and
deep-fried. Served with our
Cajun mayo and Asian Slaw .…15

OYSTERS ON THE HALF SHELL
Six large blue points from the
East Coast ..… 13.5
Try them Rockefeller style …. 15

FRIED CALAMARI
A generous portion of deep-fried
giant calamari with
Cajun mayonnaise for dipping …13.5

SAUTEED MUSSELS AND CLAMS
BLACK & BLUE NACHOS
Sautéed in a lemon & garlic wine sauce
and served with fresh garlic bread.
Blue tortilla chips smothered with
half pound of each … 12.5
crab mix, black beans and melted
one pound of mussels … 11
cheese. Topped with diced tomatoes,
one pound of clams … 12.5
jalapenos and scallions .…14
CAJUN SHRIMP OR SCALLOPS
Tender shrimp or scallops with
scallions sautéed in a creamy Cajun butter
with garlic. Served with garlic bread .…13

SPICY ORANGE SHRIMP
Fried bay shrimp tossed in
a spicy orange glaze and
served with white rice .… 13

HORSERADISH-CRUSTED OYSTERS
A half pound of tender,
deep-fried oysters,
served with cocktail sauce .…12.5

Just a few things to make
everyoneʼs visit more enjoyable:
•Reservations are accepted but not required.
•No more than eight separate checks per table, please.
•All of our food is prepared from scratch and of the freshest
ingredients available. Some items do require more time than others
to prepare - thank you in advance for your patience.
•Items from the Konaʼs menu and the Sushi Bar are prepared in
different kitchens and may arrive at your table at different times.
• Consuming raw or under cooked meat, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.

online at jacksarebetter.net
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Shellfish, Steaks and Chicken
All of the dinners at Kona’s are served with fresh bread and your choice of soup or salad. also
included are your choice of steamed white rice, rice pilaf, couscous, roasted new potatoes, steak
fries, Baked Potato, or vegetable of the day.
all steaks and lobster can be served with garlic butter on request.

SURF & TURF

FILET MIGNON

Filet Mignon and South African
Lobster Tail …market price

Eight-ounce center cut filet,
prepared charbroiled or blackened.…34

Filet Mignon and 3 Fried Shrimp …45
Filet Mignon and Alaskan
Crab Legs…market price

STUFFED SHRIMP
Five large shrimp topped with our crab
mix and melted Swiss cheese…25

Cold Water LOBSTER TAILS
Cold-water lobster tails, broiled and
served with drawn butter or
garlic butter on requst.
One five-ounce tail.…market price
Two five-ounce tails…market price

DEEP-FRIED SHRIMP
Five large shrimp, deep-fried and
served with cocktail sauce.…19

TERIYAKI CHICKEN
Marinated chicken breasts on rice pilaf,
with a grilled pineapple slice.…17

ALASKAN KING CRAB LEGS
Over a pound of large Alaskan
king crab legs, split in half and served
with drawn butter…market price

MACADAMIA NUT CHICKEN
LOUISIANA RIBEYE

Tender chicken breasts coated with
a macadamia nut crust, then
pan-fried and served with
sweet and sour sauce.…17

16-ounce bone in Black Angus ribeye
coated with Cajun spices,
and topped with sautéed mushrooms
and onions…37
Also available charbroiled.

Pastas and Stir Frys
all pasta dishes at kona’s are served with your choice of soup or salad. Pastas
can be served as suggested, or with virgin olive oil & garlic, lemon-wine sauce or
marinara sauce. add a liitle spice to life - ask for it cajun-style.

BUGS AND PASTA

CASHEW SALMON STIRFRY
Salmon stir-fried with cashews,
water chestnuts, scallions,
snow peas,mushrooms and
bell peppers, then tossed in a
hoisin-flavored sherry soy sauce.
Served over your choice of rice…18

BAY SHRIMP LINGUINI
Bay shrimp served in a pesto cream
sauce and tossed with linguini.…19

Cajun-spiced Louisiana crawfish
and linguini, red peppers, garlic
and scallions in a light cream sauce
or virgin olive oil.…18

SHRIMP BUBBA”
A delectable combination of
sautéed shrimp, green onions,
mushrooms, tomatoes,
Cajun spices and soy sauce.
Served over your choice of rice.…18

PASTA RUSTICA
Bay shrimp and sea scallops,
diced tomatoes, green onions, garlic
and basil sautéed in a lemony wine sauce
and tossed with linguini...…19

SEAFOOD FETTUCCINE
Sea scallops, crab, shrimp
and green onions in a
light cream sauce, with a
hint of lemon and garlic...…24

CASHEW TUNA LINGUINI
Tuna, red peppers, water chestnuts,
bean sprouts, green onions tossed in our
cashew sauce with linguini and topped
with roasted cashews … 19

We also offer
a nightly pasta special!
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fresh fish Specials
all of the dinner specials at kona’s are served with fresh bread
and your choice of soup or salad.
also included are the vegetable of the day and your choice of steamed white rice,
rice pilaf, couscous, roasted new potatoes, Baked Potato, or steak fries.
All fish available blackened with our pesto mayonnaise on the side.

Ask your server about our
nightly fresh fish special!

ASIAN AHI

SEARED CHILEAN SEA BASS

Black sesame-crusted tuna, served
with a spicy peanut sauce … 27

A fillet marinated in our
Chinese pesto, seared and served with
shredded carrots and daikon … 31

Also available charbroiled and
basted with our Ichiban sauce.

TILAPIA MEUNIERE
SZECHWAN MAHI-MAHI

A tender, flaky white fillet sautéed
in lemon wine sauce with garlic
and capers …18.5

Fresh dolphin-fish basted with
Szechwan sauce and charbroiled .… 25
Also available coated with a
macadamia nut crust, pan-fried and
topped with tropical fruit salsa.

PAN-FRIED WALLEYE

CRUNCHY GROUPER
Red Grouper prepared in
lemon-pepper Parmesan bread crumbs
and sautéed until golden brown .… 27
Also available grilled with
sesame lime sauce.

Fresh Walleye from the
Great Lakes, breaded,
pan-fried until golden brown
and served with our
lemon wine sauce ..… 25
(seasonal)

SESAME SEARED ONO
“You lucky, get ono” A tender fillet
of ono seared with sesame seeds and
drizzled with oyster sauce .… 25
Also delicious “Special K” style with
lemon wine sauce.

DEEP-FRIED CATFISH
Deep-fried fillets of catfish served
with tartar sauce …16

(seasonal)

FISH ’N CHIPS
A large serving of North Atlantic Cod
strips, breaded, deep-fried and
served with fries .…16

POACHED NORTH
ATLANTIC SALMON
A moist, delicate fillet poached and
served with sherry dill sauce ..… 22
Substitute Skuna Bay Salmon..… 5
Also try it charbroiled and topped
with our raspberry barbecue sauce.

SWORDFISH DIAVOLA

NEW ZEALAND KING SALMON
Seasonal ruby red salmon charbroiled
with our sesame citrus glaze … 29
Also available poached with our
creamy dill sauce.

Pink swordfish available
charbroiled or blackened, and
topped with our Diavola mixture
of marinated tomatoes, garlic,
basil and chopped red onions.
Ooh la la! … 27

SUNSET SPECIALS
these selections are available in a
smaller portion for a smaller price!
before 6 p.m. monday through friday

Because we will serve only the freshest fish,
all of our specials are subject to availability.

visit our fish market and
our chefs will help you plan a great meal at home!
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Sushi

SOUPS, SALADS & STARTERS
CALAMARI WASABI SALAD

EDAMAME ...3
MISO SOUP ...2
MISO LALO-STYLE
Miso with rice, avocado,
green onion, then spiced
with sriracha sauce …5

Marinated calamari, stir-fried with
garlic and ginger, tossed with
Mesclun greens and
our Wasabi Vinaigrette dressing
large .…13 petite …9

HANA SALAD
Mango, orange,
grapefruit, diakon radish,
carrots and asparagus …5.5

SEAWEED SALAD ...4

SUSHI (nigiri)

Sashimi

TUNA ...5.5
YELLOWTAIL ...6
SALMON ...4.5
SHRIMP ...5
OCTOPUS ...4.5
EEL(fresh water) 4.5
..
SMOKED SALMON ...4.5
SNOW CRAB ...5.5
SALMON ROE ...4
TOBIKO RED ROE ...4
TOBIKO GREEN ROE ...4
BEEF TATAKI ...6

TUNA ...8
YELLOWTAIL ...9
SALMON ...7
SHRIMP ...7.5
OCTOPUS ...7
EEL(fresh water)...7
SMOKED SALMON ...7
SNOW CRAB ...9
SALMON ROE ...5
TOBIKO RED ROE ...5
TOBIKO GREEN ROE...5
BEEF TATAKI ...9

Sushi Combos
PETITE

LARGE

Tuna, yellowtail, salmon,
shrimp, octopus and eel ...14

sashimi combos

Tuna, yellowtail, salmon,
shrimp, octopus, eel, salmon,
snow crab, salmon roe
and tobiko roe ...22

PETITE

LARGE

Tuna, yellowtail, salmon,
shrimp, octopus and eel ...25

Tuna, yellowtail, salmon,
shrimp, octopus, eel, salmon,
snow crab, salmon roe
and tobiko roe ...35

Sushi Rolls
GREEN ROLL
Asparagus, avocado, green
onion, cucumber, cilantro
and mixed greens …10

SANTA BARBARA ROLL
Snow crab, cucumber, and avocado,
with tobiko roe on the outside …9

HOT & SPICY
YELLOWTAIL ROLL

CALIFORNIA ROLL

Snow crab, cucumber
and avocado …8.5

Yellowtail, garlic, chili sauce,
radish sprouts and Kona sauce …8

NEW YORK ROLL
Shrimp, avocado
and Kona sauce …8

HOT & SPICY TUNA ROLL
Tuna, baby radish sprouts
and Kona sauce …8

KONA ROLL
Tuna, crab, cucumber
and avocado …8.5

SPICY OCTOPUS ROLL
Octopus, chili oil, Kona
sauce and scallions …8

INDY ROLL
Tuna, avocado, carrot
and Kona sauce …7.5

EEL ROLL
Smoked eel, cucumber
and Kona sauce …7.5

Maki Rolls

Seaweed on the outside

YELLOWTAIL ROLL ...8

SALMON ROLL ...8
CUCUMBER ROLL ...4

HAND ROLL
…8

SHRIMP HAND ROLL

TUNA ROLL ...8

your choice

Jumbo shrimp, mixed greens,
avocado and wasabi mayo …8

Specialty Rolls
MEXICAN ROLL
Tempura shrimp, tuna,
avocado, green onions, cilantro,
fresh jalapenos, cream cheese,
topped with beef tataki,
pickled jalapenos, chipotle sauce …16

HOOSIER ROLL
Spicy shrimp tempura roll,
avocado, wrapped with beef tataki …13

PHILLY ROLL
FIRE BREATHING DRAGON ROLL
Spicy tuna and cucumber
wrapped with eel and avocado,
topped with eel sauce
and sesame seeds …13

Smoked salmon, cream cheese,
and asparagus …8

KONA RAINBOW ROLL
A large California roll
wrapped in tuna, shrimp,
smoked salmon, eel,
avocado and eel sauce …13

DALLAS ROLL
A Philly roll, tempura fried and
topped with pickled jalapenos,
Kona sauce and Sriracha …9

CRAZY TUNA ROLL

SEARED AHI ROLL
A large California roll
wrapped with sesame seed
seared ahi and topped with
plum wine sauce …13

Spicy tuna, tempura asparagus,
cream cheese, avocado and
cucumber topped with seared ahi
and plum wine sauce …13

MT FUJI ROLL
Tempura fried soft shell crab roll
topped with spicy crab …13

Soy Paper Rolls
SHRIMP TEMPURA ROLL
TIGER ROLL
Tempura fried shrimp, green
onion, cream cheese
and jalapenos, topped with
tuna, salmon and
spicy sweet chili sauce …14

VEGGIE ROLL
Asparagus, cucumber,
carrot, avocado, sprouts
and seaweed salad …8

CATERPILLAR ROLL

Tempura fried shrimp, avocado,
drizzled with
Kona and eel sauce …9

Spicy crab mix, radish
sprouts, cucumber, tempura
crunchies and black tobiko,
topped with avocado …13

SPIDER ROLL
Tempura fried soft shell crab,
avocado, drizzled with
Kona and eel sauce …9

SPICY SHRIMP BUBBA ROLL

TIN CUP ROLL
Smoked salmon, crabmeat,
cream cheese, cucumber, avocado
and radish sprouts …10

Chopped shrimp, tobiko,
Kona sauce, avocado,
chili pepper, radish sprouts,
with black sesame seeds …9

Specialities
BLACK AND BLUE TUNA

MONA KONA MISO

Shrimp, scallops and
Cajun seared ahi topped with
tuna tossed with veggies and
melted blue cheese,
noodles in miso broth …14
spicy diavola mix, grilled asparagus,
then drizzled with a
dijon balsamic reduction …15

TUNA TARTAR
Fresh tuna, radish, green onion,
cilantro and fresh ginger topped
with our sesame dressing
and fried wontons …15

SESAME SEARED AHI

CALAMARIO’S
Lightly fried calamari rings,
tossed in smoked teriyaki plum
wine sauce with sesame seeds.
Served over mixed greens.
large …13 petite …9
Also available spicy.

Saki & Wine

Yellowfin tuna rolled in
SESAME SEARED SCALLOPS
spicy sesame seeds, seared,
Served with white rice, spicy
then topped with
cabbage and plum white
teriyaki plum wine sauce.
wine sauce …13
Served with steamed white rice …14
Also available blackened.

POTSTICKERS
Fried or steamed pork dumplings,
tossed in plum wine sauce,
served atop steamed rice
and stir fried veggies …12

TEMPURA FRIED VEGGIES
Lightly fried zucchini, broccoli,
asparagus, and avocado
served with our ponzu sauce …10

MOMOKAWA - DIAMOND (COLD) ...7
MOMOKAWA - PEARL (COLD) ...7
KOYUKI (HOT) SMALL ...5
large ...7.5

KINSEN PLUM WINE ...6

Please be aware that items from the Konaʼs menu and the Sushi Bar are
prepared in different kitchens and may arrive at your table at different times.

may increase your risk of foodborne illness.

Soups & Salads
no ka oi - da best!

NEW ENGLAND CLAM CHOWDER
The creamy white New England
favorite, made in our kitchen daily.
cup … 4.5
bowl … 6

SEAFOOD GUMBO

SWEET & SPICY HONEY PECAN SALMON SALAD
Chilled salmon pieces baked with honey, pecans and Cajun spice
and served over a bed of mixed greens with red onion,
avocado, chopped egg and garden vegetables.
Served with our homemade honey mustard dressing ..…13

A variety of fresh fish, shrimp and
Andouille sausage in a traditional
New Orleans stock.
cup … 4.5
bowl … 6

BLACKENED FISH SALAD
Seasonal white fish seared with Cajun spices,
and served on a bed of lettuce …13

KONA’S HOUSE SALAD

KONA’S CAESAR SALAD

Iceberg and romaine served with
Our version of a classic salad
shredded Parmesan cheese,
large .… 8 petite … 5.5
macadamia nuts and Daikon radish.
Served with our soy ginger dressing. with grilled or blackened chicken … add 6.5
large … 7
petite … 4.5
with grilled or blackened salmon … add 9
with grilled or blackened tuna … add 11

Sandwiches and Such
All sandwiches will be served with chips and a pickle spear.
You may substitute rice, cole slaw, potato salad, cottage cheese
or steak fries for $1.5

FISH TACO
Okay, so it’s really a burrito Marinated grilled white fish,
in a soft flour tortilla, then topped with
melted cheese, tomatoes
& green onions.
Served with spicy rice,
pico de gallo and
Cuban-style black beans .…13
Excellent blackened!

BLACKENED GROUPER SANDWICH
Blackened fillet of grouper,
served on a
Maui onion bun
with our
Sun-dried Tomato Mayo .…15.5

AHI TACO
Seared teriyaki tuna and pineapple
in a flour tortilla and topped with
melted Provolone. Served
with white rice and Cuban-style
black beans .…14

TERIYAKI CHICKEN SANDWICH
A teriyaki marinated 8-ounce
chicken breast, chargrilled
with a slice of pineapple .… 9

JACK’S PO BOY
A Louisiana classic!
A hoagie roll stuffed with
tender deep-fried catfish and
sautéed onions .…10.5
Also very good Cajun style

B.Y.O. BURGER
Build your own!
10 ounces of fresh Black Angus ground beef
- your imagination does the rest! .… 9.5
Additional toppings extra

OYSTER PO BOY
Oysters instead of catfish! …11.5

FRIED FISH SANDWICH
Deep-fried Atlantic Cod, served on a Maui onion bun.…11

Sides
VEGETABLE OF THE DAY... 2.5
STEAMED WHITE RICE... 2.5
RICE PILAF...2.5
COUSCOUS
... 2.5
BAKED POTATO ...3

POTATO SALAD... 2.5
COLE SLAW... 2.5
COTTAGE CHEESE... 2.5
CUP OF FRUIT... 2.5
STEAK FRIES... 2.5

ROASTED NEW POTATOES...3
ASK YOUR SERVER ABOUT OUR DESSERT AND AFTER DINNER DRINK MENU.
SEE YOU AT APRES JACK’S!
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