
EGGS & THINGS 
Served with 2 large eggs and choice of white rice, English muffin or toast (white or wheat). 

Add $3 for upgrade to fried rice. 

 

Ribeye Steak           $28 
Choice, hand-cut beef, evenly marbled, lightly seasoned and grilled to order 
 

Pipikaula           $24 
Bone-in short ribs marinated overnight, slowly baked, then pan-fried 
 

Grilled Pork Chops         $20  
 
 

Smoked Meat          $18 
Tender pork smoked with a combination of aromatic woods sautéed with sweet onions 
 

Grilled Mahimahi         $18 
 Mahimahi filet seasoned to perfection and served with Johnny’s special tartar sauce 
 

Ham            $14 
 

Bacon            $14 
 

Portuguese Sausage         $14 
 

Spam            $12 
 
 

LOCO MOCO 
Our homemade ground beef patty served on white rice,  

topped with 2 large eggs and Johnny’s brown gravy.   
Add $3 for upgrade to fried rice. 

 

$16 
 
 



COUNTRY OMELETS 
Made with 3 large eggs. Served with choice of white rice, English muffin or toast (white or wheat). 

Add $3 for upgrade to fried rice. 
Select any two of the following.  Add $1 for additional selection. 

 

$14 
 

     Ham        Mushrooms     
    Bacon          Tomatoes 

     Portuguese Sausage     Sweet Onions 
     Spam        Bell Peppers 
   Cheese           Spinach 
 

******************************************** 
 

Veggie Omelet        $16 
Meat Lover’s Omelet       $18 
Smoked Meat Omelet      $18 
West Side Omelet        $20 

Ham, bacon, Portuguese sausage, cheese, mushrooms, sweet onions  
  and bell peppers, topped with our homemade Hollandaise sauce. 
 

 
 
 

EGGS BENEDICT 
Poached eggs, English muffin, homemade Hollandaise sauce.  

 
 

Classic (Ham)         $15 
Florentine (Spinach, Tomato, Avocado and Mushroom)   $15 
 

      
               

 
 
 
 
 



 

WEST SIDE FRIED RICE 
 

Made with Johnny’s smoked meat, an assortment of breakfast meats, corn and sweet onions. 
Topped with 2 large eggs. 

 

  $15 

 
   

 

PANCAKES & FRENCH TOAST 
Served with butter, syrup, whipped cream and powdered sugar. 

Add $2 for strawberries, blueberries, bananas or chocolate chips. 
 
 

Buttermilk Pancakes           $10 
French Toast               $10 
Not Juan But Two (2 pancakes, 2 eggs, 2 bacon, 2 sausage)     $15  

 
 

SIDES 
 
Ham     $6       Bacon    $5 
Portuguese Sausage (4 pc) $6       Spam (2 pc)   $4 
Toast     $3       English Muffin   $3 
Steamed White Rice  $3       Fried Rice   $6 
Egg     $2       Extra Gravy   $3 
 
 
 
 

** Consuming raw or undercooked meats, poultry, seafood or eggs 
may increase your risk for foodborne illness, especially if you have certain medical conditions. ** 

 



PUPUS 
Steak $18 

Pipikaula $20 

Grilled Pork Chops $16 

Smoked Meat $16 

Crispy Pork Belly $16 

Teri Pork Belly $16 

Garlic Chicken (8 pc) $16 

Garlic Shrimp (8 pc) $16 

Shrimp Tempura (8 pc) $15 

Plantation Patties (4 pc) $12 

Ahi Poke $18 

Poke Nachos $25 

Bacon-Wrapped Zucchini $12 

String Beans and `Opae $12 

String Beans and Spam $10 

French Fries $7 

Plantation Seasoned Fries $9 

Garlic Fries $10 

Rice Rolls (8 pc) $6 

Plantation Rice Rolls (8 pc) $9 

Potato Crab Salad $4 



Entrees 
All entrees served with rice or mashed potatoes  

and a choice of house salad, potato crab salad or coleslaw. 
Add $3 for upgrade to fried rice. 

Ribeye Steak 
Choice, hand-cut beef, evenly marbled for just 
the right flavor, lightly seasoned and grilled to 
order 

30 

Pipikaula 
Bone-in short ribs marinated overnight, slowly 
baked, then pan-fried till crisp 

28 

Kalbi Ribs 
Bone-in short ribs marinated in Johnny’s kalbi 
sauce 

28 

Hamburger Steak 
Grilled hamburger steak smothered with sweet 
onions and Johnny’s brown gravy 

20 

Loco Moco 
Homemade ground beef patty served on white 
rice, topped with 2 large eggs and Johnny’s 
brown gravy 

18 

Grilled Pork Chops 
Grilled pork chops smothered with sweet      
onions & Johnny’s brown gravy 

20 

Smoked Meat 
Tender pork smoked with our own combination 
of aromatic woods sautéed with sweet onions 

20 

Crispy Pork Belly 
Crispy-fried pork belly served with tomatoes and 
onions marinated in a mildly tart sauce 

20 

Teri Pork Belly 
Pork belly marinated in our own teriyaki sauce 

20 

Garlic Chicken 
Crispy-fried chicken, smothered in our sweet 
and spicy garlic sauce 

18 Deep Fried Chicken 
Golden-brown fried chicken 

20 

Grilled Mahimahi 
Mahimahi filet grilled and served with our    
special tartar sauce 

20 Garlic Shrimp 
Large shrimp sautéed in a garlic butter sauce 
seasoned with lemon & Hawaiian salt 

20 

BEEF 

PORK 

CHICKEN 

FISH 

** Consuming raw or undercooked meats, poultry, seafood or eggs may increase your  
risk of foodborne illness, especially if you have certain medical conditions. ** 



Sandwiches 
All sandwiches served with a choice of fries, house salad, potato crab salad or coleslaw. 

Burgers served with lettuce and tomato. 
Add $3 for upgrade to seasoned fries or garlic fries. Add $1 for American cheese. 

Hamburger 
Handmade burger patty, lightly seasoned and 
grilled to order 

14 

West Side Burger 
Handmade burger patty, topped with bacon 
and grilled sweet onions 

16 

Grilled MahiBurger 
Mahimahi filet, lightly seasoned and served 
with our special tartar sauce 

17 

Beer-Battered Mahi Burger 
Beer-battered mahimahi filet, served with our 
special tartar sauce 

18 

Cobb Salad 15 Island Cobb Salad (with Kalua Pig) 15 

French Fries 7 

Plantation Seasoned Fries 8 

Garlic Fries 10 

Steamed White Rice 3 

Rice Rolls (8 pc) 6 

Plantation Rice Rolls with 
Enoki Mushrooms (8 pc) 

9 

Fried Rice 6 

Mashed Potatoes 3 

Potato Crab Salad 4 

Plantation Coleslaw 3 

Side House Salad 3 

** Consuming raw or undercooked meats, poultry, seafood or eggs may increase your  
risk of foodborne illness, especially if you have certain medical conditions. ** 

Salads 

Sides 

Baked Spaghetti 
Served with a house salad and garlic toast  

18   

Pasta 


