
Who would have known that a simple 

family vacation to Hawai’i back in 1980 would 

plant the seeds for opening a restaurant 34 years later?

Taken by the beauty of Hawai’i, the warmth and hospitality of its people 

and the carefree atmosphere, an inquisitive 11 year old boy, 

Gary Stickles, fell in love with the ‘Islands of Aloha’. Fast-forward 7 years 

and 2 more trips to Hawai’i, Gary, now 18, decides the hospitality industry is 

his calling and enrols in the Hotel and Food Administration program at the 

University of Guelph. After his first year, he accepts a year contract to work at 

Walt Disney World in Orlando Florida, furthering his education and experience in 

the field of hospitality. 

1993 brings about several life changes for Gary, his graduation from university, his first managerial position in the 

restaurant industry, marriage to his university sweetheart and their honeymoon in Hawai’i. Sixteen years later, now 

with children of his own, Gary brings his family on their first Hawaiian adventure. Like their father, the kids fall in love 

with Hawai’i immediately. They no longer ask to go to Walt Disney World for vacations; it’s, “when are we going back to 

Hawai’i?”  Nearly five years after that first family trip (plus a few more visits) and armed with a wealth of knowledge 

from having worked for several large hospitality corporations, the desire to open up his own restaurant surfaces. 

The questions are: where do we open this restaurant; what kind of restaurant should it be; and how can we afford to do 

this? The answers fall into place. A space becomes available in his own hometown of Fonthill, Ontario; he loves Hawai’i 

and everything about it (especially the cuisine), so why not Hawaiian food; his family comes forward to help support his 

dream...and, MOKU’S HAWAIIAN RESTAURANT is born!!

aloha! and welcome to moku’s!
We hope you have a wonderful visit. While we can’t take you to Hawai’i ourselves, we can do the next best thing and 

bring Hawai’i to you! We have personally travelled to Hawai’i and brought back with us, authentic Hawaiian recipes from 

some of the most popular restaurants on the Islands. Hawaiians are proud of their culture and equally as proud of their 

cuisine and had no reservations in providing us with their wonderful recipes. The more people who know about their 

food, the happier they are – Hawaiians love to share. 

To make your experience even more authentic, we have teamed up with several local Hawaiian suppliers to provide 

us with items that we just can’t find here in Canada. All our Hawaiian suppliers are USDA certified and government 

regulated businesses; giving us the finest quality spices, coffees, salad dressings and macadamia nuts. We want 

nothing but the best for our guests!

 And guests you are! At Moku’s, we want you to feel at home, as if you were part of our ‘ohana’ (family). So please relax, 

take your time, experience our island atmosphere…and enjoy the true taste of freshly-made Hawaiian cuisine. 

 Mahalo (Thank you)

why 
hawaiian?

Gary & Natal ie



ISLAND-STYLE
STARTERS (PUpUs)

North Shore “Shrimp Truck” Shrimp 
From Hale’iwa to Kahuku, the north shore of the island of 
Oah’u boasts a multitude of freshwater aquaculture farms 
and dozens of shrimp trucks. We think that our shrimp are 
some of the best you can get this side of the Islands.
Lightly dusted Black Tiger shrimp are sautéed in garlic 
butter, lemon, a dynamic blend of imported Hawaiian 
seasonings and a touch of mango-chipotle spice for 
some added heat! Served with a side of extra garlic 
butter sauce for dipping.  12.95

Lomi Lomi Salmon (GF)
(Subject to market availability) 
Hawaiian Alaea Sea-Salt cured salmon, cubed & 
seasoned, mixed with diced tomato, sweet onions, 
green onions and fresh lemon juice. Served with 
housemade chips for dipping. 10.95

Waikiki Coconut Shrimp  
Butterflied Pacific White shrimp, lightly breaded, 
rolled in coconut, deep-fried and served with our 
own pineapple-sherry-honey sauce for dipping. 10.95

Local Kine Wontons  
Homemade wontons filled with herbed cream cheese, 
100% crab claw meat and imported Hawaiian spices 
then deep-fried and served with our own sweet and 
spicy Hawaiian chili sauce.  6.95

Tūtū Pele’s Calamari 
Pele is the Hawaiian goddess of fire, lightning, wind and 
volcanoes and creator of the Hawaiian Islands. She is often 
referred to as “Tūtū” (grandmother) Pele as a sign of respect. 
Spicy morsels of breaded calamari, deep-fried and 
served with a pineapple-papaya-mango-habanero 
pepper dipping sauce.  10.25

Tropical Spinach Dip (V) 
A delicious blend of fresh spinach, roasted red peppers, 
red onions, herbed cream cheese, Hawaiian spices 
and smoked chipotle peppers, served warm with 
toasted pita bread.  9.95

Ono Maui Onion Rings (V) 
Our onion rings are lightly breaded, fried to a 
golden brown and served with a chipotle-mango 
mayo dipping sauce.  5.95

Savoury Curried Pancakes 
Pancakes aren’t just for breakfast anymore! Taste the 
latest food trend that’s sweeping across the Pacific Rim. 
Curry-spiced pancakes filled with bacon and 
green onions, pan-fried golden, served with whipped 
herbed cream cheese and topped with chopped 
green onions.  5.95

SOUPS 
(Kupa)

All our soups are homemade 
using fresh ingredients.

Saimin  
Saimin  is the favourite local fast food of the Hawaiian 
Islands (sometimes considered the national dish of Hawai’i) 
Saimin is a soup made up of thin flour noodles served in a 
clear chicken-ginger-soy broth along with bok choy, green 
onions, mushrooms and a dash of sesame oil. Comes with 
a choice of chicken or char siu pork. Garnished with a side 
of crisp wonton strips.  This is a meal in itself!

Large Bowl 7.95

Wonton Soup  
House-made, seasoned ground-pork wontons in a light 
chicken broth, garnished with char siu pork, green onions 
and a side of crisp wonton strips. 

Cup  2.75   
Large Bowl  4.95

Soup of the Day 
Ask your server for today’s choice. 

Bowl  4.45

SaladS (LAU ‘ai)

Waikoloa Salad  (GF)
Romaine lettuce hearts mixed with our homemade 
peanut-passion fruit vinaigrette topped with sliced 
red onion, Mandarin oranges, cashews, crisp wonton 
strips and chilled rice noodles. Comes with a choice 
of chicken or beef.  14.95

Oriental Chicken Salad  (GF) 
Mixed greens topped with a charbroiled chicken breast, 
crisp wonton strips, red onion and red pepper slices. 
Served with our homemade sesame-ginger dressing.  
13.95

Caesar Salad  (GF) 
Romaine lettuce hearts, croutons, bacon, 
parmesan cheese and Caesar dressing.

Large 9.95  Small 6.95
Add Chicken 3.50

Mixed Greens Salad (V) (GF) 
Fresh tomato, cucumber and red onion on a bed of 
mixed greens, topped with crisp wonton strips.  6.25

Choice of dressings: Balsamic Vinaigrette, Blue Cheese, 
French, Honey-Mango Vinaigrette, Italian, Oil & Vinegar, 
Peanut-Passion Fruit Vinaigrette, Ranch, Sesame-Ginger, 
Sweet Papaya Seed & Thousand Island.

DINNER (‘aina aHIAHI)

At Moku’s nearly all of our menu items are created fresh in-house. As a result, we know precisely what 
ingredients go into each item. If you have any food allergies or dietary restrictions, 

please address this with your server prior to ordering so that they can consult with the kitchen and 
ensure that your choice on the menu can meet or be adapted to your needs. Aloha!

GF - denotes a gluten-friendly dish or a dish that can be altered to be gluten-friendly.
V - denotes an ovo-lacto vegetarian dish.  

ALL MENU ITEMS ARE AVAILABLE FOR TAKE-OUT.  PLEASE CALL 905.892.3336 TO ORDER AND PICK-UP.



PORK ENTRÉES (PUA‘A)

Kalua Pig Plate   (GF)
Pork roast rubbed with Hawaiian Alaea sea salt and 
Kiawe wood smoke flavouring, wrapped in banana leaves 
and slow roasted to perfection, then hand-shredded and 
served with sautéed sweet onions and shredded cabbage. 
Served with a side of our homemade pineapple 
barbecue sauce.  A true Hawaiian luau favourite. 14.95

Try the pig plate the traditional Hawaiian way 
(all items mixed together in a bowl) or the 
‘haole’ (tourist) way (all items separate on a plate).

Kalua Pig Sliders
Kalua pork nestled on slider-sized ciabatta buns and 
topped with our homemade coleslaw. Served with a side 
of pineapple barbecue sauce. Messy but delicious! 14.95

Pulled Pork Poutine
Hawaii meets Canada eh!  A heaping plate of crisp 
seasoned fries, topped with white cheese curds, 
our signature Kalua pulled pork and brown gravy. 13.95

BEEF ENTRÉES (PIPI)

Teriyaki Steak
A 6 oz marinated NY striploin steak, grilled, then 
drizzled with our own special teriyaki glaze and 
topped with sautéed mushrooms.  16.95

Maui Cheese Steak Sliders
A grilled, seasoned NY striploin steak, sliced thin and 
placed on slider-sized ciabatta buns then piled high 
with sautéed onions, mixed bell peppers and provolone 
cheese. Served with a side of our homemade pineapple 
barbecue sauce. 16.95

Kona Coffee Spiced Beef Stew     (GF)
Hawaiians love their stews and this is one “plenty ono” 
local recipe. Kona Coffee-seasoned, slow-roasted beef 
cooked with carrots, onions, garlic and celery 
in a savoury red wine infused gravy. 15.75

GOURMET BURGER ENTRÉES 
(‘I‘O PIPI I WILI ‘IA)

Moku’s burgers are made “in-house” using 100% Canadian 
Angus ground beef. The only extras we add are salt, pepper, 
imported Hawaiian spices and ‘Aloha’.

Add cheddar or provolone cheese to any burger 1.00       
Add bacon to any burger  1.50 

Paradise Burger 
A unique Hawaiian-spiced beef patty topped with pickled 
carrot and daikon, crispy onion rings, lettuce, tomato and 
provolone cheese. Served with our house-made sweet 
pineapple dressing. 14.95   

Kalakaua Cheeseburger
Named after the Kingdom of Hawai’i’s last ruling King, 
David Kalakaua, this burger is charbroiled and topped with 
sautéed onions, bacon, Brie cheese and a special dressing 
fit for a King! 14.95

Kona Coffee Burger
Just like the name suggests, this burger is blended with an 
imported Kona Coffee seasoning and rub, charbroiled and 
topped with, lettuce, tomato and wasabi mayo. 14.75

Duke’s Teri-Burger
Named after famed ‘father of surfing’ and five-time Olympic 
medalist, Duke Paoa Kahinu Mokoe Hulikohola Kahanamoku 
(his friends just called him, Duke!), this burger is made 
‘Island Style’ with fresh grilled pineapple, lettuce, tomato 
and topped with our own special teriyaki glaze. 13.95

Black Bean Burger     (V) 
A vegetarian cousin to our meat burgers. 
A hearty black bean and corn patty, spiced with cumin, 
red peppers and garlic. Topped with roasted red peppers, 
lettuce and tomato. Served with a spicy chipotle-mango 
mayonnaise.  13.95

Landmark Burger  
A traditional plain burger; charbroiled and topped 
with lettuce and tomato. 12.95

DIRECT FROM THE ISLANDS

A choice of ONE of the following:
Paniolo-Style Baked Beans 

 Hawaiian Macaroni (‘Mac’) Salad

Moku’s Coleslaw

 Vegetable Medley with Papaya Seed Vinaigrette

All entrées marked      are served with 
a choice of ONE of the following:
 Jasmine Steamed Rice 

 Red-Skin, Garlic Mashed Potatoes

 Seasoned Fries 

   (upgrade to poutine an extra 3.50)

 Sweet Potato Fries (an extra 1.95)

 Onion Rings (an extra 1.95)

 Mixed Greens Salad (an extra 2.55)

 Caesar Salad (an extra 2.95)

GF - denotes a gluten-friendly dish or a dish that can be altered to be gluten-friendly.
V - denotes an ovo-lacto vegetarian dish.  

ALL MENU ITEMS ARE AVAILABLE FOR TAKE-OUT.  PLEASE CALL 905.892.3336 TO ORDER AND PICK-UP.



CHICKEN ENTRÉES (MOA)

Chicken Mauna Loa
A boneless breast of chicken coated in crushed imported 
Hawaiian macadamia nuts, panko crumbs and flaked 
coconut, fried, then sliced, placed on a bed of Jasmine 
steamed rice and drizzled with our home-made coconut-
ginger-lemongrass curry sauce.  16.95

Volcano Chicken* (GF) 
An eruption of flavour! 
Oven roasted chicken, 
hand-shredded, added to 
a spicy mixture of red thai 
chilies, jalapeno, habanero 
and cayenne peppers, 
onions, mushrooms, garlic, 
sautéed in cumin, curry, smoked paprika and 
ginger infused olive oil and served over a bed of 
Jasmine rice. Topped with steamed kale and baby spinach 
and a coconut-sesame-yogurt sauce drizzle.  16.75

Teriyaki Chicken 
Boneless breast of chicken charbroiled and topped with 
fresh grilled pineapple and our own special teriyaki glaze. 
15.75

Chicken Katsu
Seasoned boneless breast of chicken, panko crusted and 
fried to a golden brown; topped with our home-made 
tangy Katsu sauce. 15.75

Hawaiian Huli Huli Chicken
Marinated chicken breast brushed with a sweet 
Hawaiian-style ginger barbecue sauce and then 
charbroiled. Topped with a little extra “huli” sauce 
before serving.  15.75

poke bowls (Subject to market availability)

Behold: the poke bowl, in all its mysterious glory. It’s a culinary conundrum that few on the mainland can pronounce, 
(It’s POH-keh, by the way). These treasures have long been a staple in the Hawaiian Islands for centuries, 
yet only now are they sweeping continental North America as a must-have food trend.

Here at Moku’s we use only Itsumo® sashimi-grade ahi tuna in our poke bowls. Itsumo® brand tuna is always fresh 
(not frozen), ocean wise, sustainable, dolphin and Bluefin safe, and hand-line caught. The company is earth safe, 
using green practices in its processing and is a fair and equitable world-wide employer.

Da Kine Poke Bowl 
Fresh, raw ahi tuna cubes marinated with Hawaiian Alaea sea salt, shoyu, and sesame 
chili pepper oil nestled on a bed of steamed Jasmine rice. Topped with chopped green onions, 
white onions, fresh daikon, chopped macadamia nuts and furikake seasoning.  19.95

The Original - Waimea Valley Farmer’s Market Poke Bowl
Fresh, raw ahi tuna cubes tossed with a spicy garlic, ginger, shoyu sauce and nestled 
on a bed of steamed Jasmine rice. Topped with toasted black and white 
sesame seeds, green onions, baked snow peas and deep-fried wonton strips. 
Real “broke da mouth” taste.  18.95 

* This menu item is very spicy!

DIRECT FROM THE ISLANDS

A choice of ONE of the following:
 Paniolo-Style Baked Beans 

 Hawaiian Macaroni (‘Mac’) Salad

 Moku’s Coleslaw

 Vegetable Medley with Papaya Seed Vinaigrette

All entrées marked       are served with 
a choice of ONE of the following:
 Jasmine Steamed Rice 

 Red-Skin, Garlic Mashed Potatoes

 Seasoned Fries 

   (upgrade to poutine an extra 3.50)

 Sweet Potato Fries (an extra 1.95)

 Onion Rings (an extra 1.95)

 Mixed Greens Salad (an extra 2.55)

 Caesar Salad (an extra 2.95)

HAWAIIAN SPICES 
BRING HOME ONE OF OUR 

5 ORGANIC SPICES TO TRY YOUR 
HAND AT POLYNESIAN COOKING!
MSG FREE • GLUTEN FREE • VEGAN

$13.95 PER JAR

GF - denotes a gluten-friendly dish or a dish that can be altered to be gluten-friendly.
V - denotes an ovo-lacto vegetarian dish.  

ALL MENU ITEMS ARE AVAILABLE FOR TAKE-OUT.  PLEASE CALL 905.892.3336 TO ORDER AND PICK-UP.



VEGETARIAN CHOICES

Sesame Udon Noodle (V)  
Fresh udon noodles pan-fried with mixed peppers, 
bok choy, green onions and mushrooms, tossed 
in a spicy ginger-sesame-hoisin sauce. 13.25

Add beef, chicken, char siu pork or tofu 3.25                         
Add shrimp or Spam® 3.75     

Gon Lo Mein Stir Fry (V)
Always a local favourite at any Hawaiian potluck gathering.

Chow mein noodles marinated in a hoisin-sesame 
sauce and stir-fried with onions, celery, carrots 
and mushrooms.  13.25

Add beef, chicken, char siu pork or tofu 3.25
Add shrimp or Spam® 3.75

Vegetable Stir Fry (V) (GF)
Mixed peppers, carrots, bok choy, green and 
red onions, mushrooms and celery sautéed in our 
homemade stir fry sauce and served on a bed 
of Jasmine steamed rice. 12.95

Add beef, chicken, char siu pork or tofu 3.25                          
Add shrimp or Spam® 3.75

Hawaiian Curry Fried Rice (V) (GF) 
Jasmine rice sautéed in canola oil along with an 
exotic blend of Hawaiian-grown curry spices, 
green onions, garlic, dried cranberries and 
toasted sliced almonds.  12.75

Add beef, chicken, char siu pork or tofu 3.25                          
Add shrimp or Spam® 3.75

SANDWICHES 
and wraps
(NA PALAOA ME NA MEA)

All sandwiches and wraps are served with 
choice of ONE of the following: 
 Jasmine Steamed Rice

 Red-Skin, Garlic Mashed Potatoes

Seasoned Fries

   (upgrade to poutine an extra 3.50)

 Soup of the Day - Cup

 Sweet Potato Fries (an extra 1.95)

 Onion Rings (an extra 1.95)

 Mixed Greens Salad (an extra 2.55)

 Caesar Salad (an extra 2.95)

Shrimp Wrap 
Black Tiger shrimp, lightly dusted and seasoned with 
Hawaiian spices, pan-fried then topped with pickled 
carrots and daikon and a chipotle-mango mayonnaise 
spread wrapped in a flour tortilla. 14.95    

Hawaiian-Style Chicken Wing Wrap 
Crispy panko-crumb breaded chicken layered in a flour 
tortilla with shredded mozzarella and cheddar cheese, 
Hawaiian-style chicken wing sauce and creamy blue 
cheese dressing with lettuce and tomato. 14.95

Huli Huli Chicken Sandwich 
Marinated chicken breast, brushed with a sweet 
Hawaiian-style ginger barbecue sauce, and then 
charbroiled. Served with lettuce and tomato on a 
toasted panini bun. 14.95

Kapi’olani Kettle Beef Sandwich 
Slow, oven-roasted beef (chuck roast) nestled 
on a toasted panini bun, topped with onion rings 
and gravy. 15.95

Kalua Pig Wrap 
Pork roast rubbed with Hawaiian Alaea sea salt, 
Kiawe wood smoke flavouring, wrapped in banana leaves 
and slow roasted; hand-shredded, topped with Moku’s 
coleslaw, pineapple barbecue sauce and wrapped in 
a flour tortilla. 13.95

FISH ENTRÉES (I‘A)

Macadamia Nut Crusted Mahi Mahi    
A fresh, wild-caught mahi mahi fillet coated in crushed 
imported Hawaiian macadamia nuts, panko crumbs and 
flaked coconut, quickly fried until crisp. Served with a 
side of spicy pineapple-papaya-mango-habanero 
pepper sauce.  19.95

Grilled Mahi Mahi    (GF)
A fresh, wild-caught mahi mahi fillet, sprinkled with 
imported Hawaiian spices and grilled. Topped with 
our homemade tropical salsa.  19.95

Maui Fish Taco    (GF)
Build your own! A marinated, pan-fried mahi mahi fillet, 
cubed and served with tortillas, mango-fennel-red 
pepper slaw and a yogurt-chipotle-cilantro sauce.  18.95

Teriyaki Salmon    
(Subject to market availability)
A grilled fresh salmon fillet, topped with Hawaiian 
seasonings and our own special teriyaki glaze. 18.25

Hawaiian-Style Fish and Chips
Fresh Atlantic haddock, dipped in a delectable 
coconut-beer batter, fried to a golden brown and 
served with our homemade tartar sauce.   
1 piece  9.75 or 2 pieces 12.55

       

                                                 

DID YOU KNOW?
The pineapple traditionally 
symbolizes “welcome” 
&  hospitality, as well as 
friendship,generosity, and
other forms of social warmth 

and graciousness.

GF - denotes a gluten-friendly dish or a dish that can be altered to be gluten-friendly.
V - denotes an ovo-lacto vegetarian dish.  

ALL MENU ITEMS ARE AVAILABLE FOR TAKE-OUT.  PLEASE CALL 905.892.3336 TO ORDER AND PICK-UP.






