
SANDWICHES 
w/ MA’O Farms Organic Lettuces  

& Mahi`ai Mix 

SOUTH SHORE HE’E ROLL……….……13.50 
poached octopus, celery seed, tarragon aioli  

on buttered bun 

PHILLY ROAST PORK……………………………….……12 
broccoli spigarello, smoked provolone,  

anchovy vinaigrette on telera roll 

HAPPY MONDAY……………………………….………10.50 
beet mostarda, hard-boiled egg, feta, pickled veggies, 

soft herbs on focaccia 

DOWNTOWN AHI CLUBHOUSE…….…15 
seared ahi, bacon, lettuce, tomato, avocado,  

wasabi aioli on wheat bread 

KUAHIWI PATTY MELT…………………………………13 
meatloaf, caramelized onion, swiss, 1,000 island  

on griddled rye 

SPICY KOREAN CHICKEN…………………12.50 
avocado, cole slaw, crispy shallots on telera roll 

DAILY SPECIALS 
MELT OF THE DAY…………………….………………………10 

w/ ma’o farms organic lettuces & mahi’ai mix 

1/2 MELT 1/2 SOUP…………….………………………….11 
w/ ma’o farms organic lettuces & mahi’ai mix 

SOUP OF THE DAY 
w/ bread 

cup………………..3.50  bowl………………..7 

MAKE IT A COMBO 
add antipasti to your sandwich or  
daily special meals……………………2.50 ea 

SALADS 
w/ bread 

SUPERETTE SALAD………………………….…….…….12 
your choice of three antipasti  

w/ ma’o farms organic lettuces & mahi’ai mix 

SAMPLER………………………………………………………….………13 
your choice of five antipasti & mahi’ai mix 

add protein to your salad……….7 

SALAD BOWL……………..………………………………same 
turn any sandwich into a salad bowl!   

same great ingredients, minus the bread 

ANTIPASTI 
1/2 PINT………………..5  PINT………………..9 
veggies are seasonal and subject to change with the 

market, check out our deli case for the day’s 
selections! 

SWEETS 
check out our pastry case for the day’s selections! 

Lunch 
11:00 am - 2:30 pm 
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CHIA SEED PUDDING……….………………………….…6 
fresh fruit, bee pollen, granola dust, manoa honey 

SOFT SCRAMBLE SAMMIE….…………….………7 
egg, kale, tomato chutney, brie on bolillo roll 

add bacon……….2.50 add avocado……….1.50 

HAPA FRIED RICE………………………………………10.50 
2 poached eggs, portuguese sausage, avocado, tatsoi, 

mahi’ai mix 

add bacon……….2.50 add ahi……….7 

OYAKO DONBURRITO……………..…..…………9.50 
dashi steamed eggs, chicken, pickled mushrooms, 

togarashi, hapa rice in wheat tortilla  
w/ tomato shiso relish 

AKAMAI BOWL………………………………………………………9 
MA’O Farms organic lettuces, roasted roots,  

smoked fish, avocado, 2 poached eggs 

FRENCH TOAST……………………………………………………7 
breadshop brioche, powdered sugar, pure maple syrup 

add fruit……….2 

SIDES 
egg……….1.75 
bacon……….5 

ahi……….7 
avocado……….2.50 

toast & butter……….2 
seasonal fruit……….3.50 

ma’o farms lettuces……….4 
hapa rice……….2.50 

BEVERAGES 
grilled lemon lemonade…..…………….…….…….3 
iced organic green tea……………………………2.25 
assorted hot teas…………………………………………………3 
govinda’s fresh squeezed oj…………….4.50 

9th avenue blend coffee…..………….…….2.50 
9th avenue blend cold brew……………2.50 

caffe luxxe montenero blend  
 espresso……….……….……….……….……….…..3.25 
 espresso macchiato……….……….……….4 
 americano……….……….……….……….……….3.25 
 cappuccino……….……….……….……….…….4.25 
 cafe latte……….……….……….……….……….….4.25 
 cafe mocha……….……….……….……….……4.50 

extra shot………. 1.50 
add syrup………. .50 

add coffee cubes………. .50 

check out our beverage case for  
assorted bottled & canned beverages! 

Breakfast 
7:30 am - 11:00 am 
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Kaimuki Superette 
3458 Waialae Avenue 
Honolulu, HI 96816 

(808) 734-7800 
info@kaimukisuperette.com 
www.kaimukisuperette.com 

Open Monday - Saturday  
7:30am - 2:30pm 
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