
Kalua	Pork	Bento	Box		 13.95	
Slow-cooked	smoky	pork	butt,	furikake	rice,	Japanese	pickles,	and	
house-made	teriyaki.			GFO,	DF	 	 	
	 ADD	SPAM	+	1.95	
	
ALOHA	Kale	entrée	salad	 11.95	
Raw	kale	marinated	in	mango-lime	dressing,	tossed	with	carrots,	
red	cabbage	and	fresh	corn	salsa.	Topped	with	walnuts.				
	 ADD	KALUA	PORK	+	4.99	 	 												Vegan,	GF,	DF	
	
Kings	Hawaiian	Sliders	 11.95	
Kalua	pork	&	crunchy	slaw	sandwiched	in	Hawaiian	sweet	rolls	
with	spicy	mayo.	Comes	with	three.			DF	
	
Kalua	Pork	Mix	Plate	 	 16.50	
Our	famous	Kalua	pork	served	with	two	scoops	rice,	one	scoop	
mac	salad,	mango-lime	kale	salad,	and	fresh	corn	salsa.			GFO,	DFO	
	 ADD	POKE	+	5.99	
Curry	Rice	 	 	 	 13.95												mini	 10.65	
Japanese	style	with	potatoes,	carrots	and	onions,	served	over	
steamed	rice.	Served	with	sweet	pickles.	 SEASONAL	
	 ADD	KALUA	PORK	+	3.99	 	 	 	mini	+2.99	
	

SIDES	&	DESSERTS	
	
Spam	Musubi	 	 3.99	 					Macaroons	 							6.99	
A	Hawaii	Island	staple.			GF,	DF	 						Pack	of	4.	Assorted	flavors.	
	 	 	 	 	 						(individual	macaroon	2.50)	
Mac	Salad	 	 	 	 					Mochi	ice	cream			6.99	
Creamy.	Two	scoops.			V	 5.95	 					Pack	of	4.	Assorted	flavors.	
One	scoop.	 												 	 3.50	 					(individual	mochi	2.50)	GF		
	 	 	 	 	 							
Side	Kale	salad					 6.95	 						

Vegan,	GF,	DF	 	 							
Hawaiian-style	chips	 2.25	 							

Poke	Bowl*	 	 	 15.95												mini	 11.50 

Served	over	freshly	steamed	rice.										
ALL	POKE	TOPPED	WITH	SESAME	SEEDS.	

Shoyu	Poke*	
Sashimi-grade	ahi	tuna	cubed	&	marinated	in	soy,	ginger	&	
sesame.	Garnished	with	sweet	onion,	scallions.								GF,	DF	
	

	 Spicy	Tuna	Poke*	
Marinated	sashimi-grade	ahi	tuna	cubes	tossed	in	creamy	
spicy-mayo	with	masago.	Topped	with	scallions.					GF,	DF	

	
Poke	on	Kale*		 	 	 18.65											mini	 13.95	
Served	over	bed	of	mango-lime	marinated	kale.				GF,	DF	
	
Poke	Combo*	 	 	 18.65	
Your	choice	of	poke	on	half	rice,	half	kale.															GF,	DF	
	
Minced	Ahi	Tuna	Bowl*	(limited	availability)	 	 9.95	
Seasoned	with	sea	salt,	soy,	sesame	&	scallions.				GF,	DF	

	
	
	
	
	

	
	
				DRINKS	

Hawaiian	Sun	&	canned	drinks	 	 2.99	
Mexican	Coke	and	Topo	Chico	 	 2.99	
Coconut	Water	 	 	 	 	 3.25	
Waiakea	Alkaline	Volcano	Water	 	 3.25	
Injoycha—Local	artisan	Kombucha	 7.95	
	
*These	items	contain	raw	or	undercooked	ingredients.	Consuming	raw	or	undercooked	
meats,	poultry,	seafood,	shellfish	or	eggs	may	increase	your	risk	of	foodborne	illness.		
**All	ingredients	may	not	be	listed,	please	inform	us	of	any	and	all	food	allergies.	

					ADD-ONS	

Extra	Poke		 5.99	 	 Side	Spicy	mayo	 1.50	
Avocado	 	 2.50	 	 Side	Teriyaki	 1.50	
Side	Kimchi	 2.50	 	 Japanese	pickles	1.95	
Side	Spam	 	 1.95	 	 32oz	Jar	Kimchi	 15.99	
	



Aloha!	Welcome	to	Ohana	Island	Kitchen.	We	are	a	veteran-owned	
family	business	that	began	as	a	takeout	window	six	years	ago.	We	
are	Denver’s	original	Ohana.	
	
We	exercise	meticulous	care	in	the	preparation	of	our	award-
winning	food.	We	wake	up	with	the	sun	every	morning	to	make	
everything	from	scratch,	true	to	the	flavors	of	Louie’s	Hawaiian	
upbringing	in	Kaneohe.	
	
5280-Denver’s	Mile	High	Magazine	credits	us	as	Denver’s	OG	Poke	
Purveyor.	Many	regulars	tell	us	our	poke	tastes	just	like	you	get	in	
Hawaii—simple,	deeply-flavored	and	no-frills	ono.	Ladies	and	
gentlemen	and	keiki:	prepare	for	a	“broke	da	mouf”	experience.	

	
	
	

	
ZAGAT	The	Best	Poke	Spots	Around	the	U.S.	
5280	Magazine:	Denver’s	OG	Poke	Purveyor	
Westword	Best	of	Denver	2017	Best	Fast	Casual	Concept	
Westword	Best	of	Denver	2018	Best	Poke--Readers’	Choice	
Westword	Best	of	Denver	2019,	2020,	2021,	2022	Best	Poke	

Eater	Denver	15	Poke	Bowls	to	Try	in	Denver	
Eater	Denver	Denver’s	Top	Seafood	Restaurants	
CBS4	Denver	Denver’s	Top	5	Hawaiian	Food	Spots	

The	Infatuation	Impressing	Out-of-Towners	in	Denver	
 
 
2563 15th St #105    
Denver, CO 80211 
303-718-6580 

Use QR code to order: 

www.ohanadenver.com 

We are Denver’s original ohana. We are not affiliated with any other 
ohana-named restaurants. 

KEIKI	MENU	(for	children)	

Kids’	Bento		 6.99	
Kalua	pork	with	house-made	teriyaki	and	
steamed	rice.	
	

Kids’	Sliders		 6.99	
Two	kalua	pork	sliders	on	Hawaiian	sweet	
rolls,	with	no	toppings.	

	


