
Hau'oli Court Dining Room
4

Week of August 2 - August 8, 2026

2 Sunday
Entrée: Herb Crusted Pork Loin w/Mushroom Gravy

Braised Beef Osso Buco
Soup: Manhatten Clam Chowder Chicken Noodle
Dinner: Chicken Katsu

3
Entrée: Shoyu Chicken

Beef Broccoli
Kalua Pig & Cabbage

Soup: Pork Watercress Beef Noodle
Dinner: BBQ Guave Pork Ribs

4
Entrée: Chinese Style Steam Fish

Beef Luau
Chicken Katsu

Soup: Turkey Rice Bacon Potato Chowder
Dinner: Oven Baked Herb Chicken

5
Entrée: Furikake Crusted Fish

Chicken Long Rice

Beef Stew

Soup: Chicken Vegetable Lasagna Soup
Dinner: Chicken Piccata

6
Entrée: Pork Guisantes

Spinach Chickpea Curry
Hamburger Steak

Soup: Corn Chowder Chicken Mustard Cabbage
Dinner: Meatloaf w/Teriyaki Sauce

7
Entrée: Pastele Stew

Vegetarian Curry
Panko Crusted Fish

Soup: Chicken Papaya Beef Barley
Dinner: Roast Beef w/Gravy

8
Entrée: Rosemary & Garlic Chicken

Lemon Peppered Fish
Meatballs w/Mushroom Gravy

Soup: Portuguese Bean Fish Sinigang
Dinner: Beef Stew

Menu available online at 
www.palimomi.org/hauolicourt.

MENU

Monday

Menu subject to change without 
notice.                  

Tuesday

485-5401

Monday - Saturday
6:00 am - 7:00 pm

Grill is closed between 10:00 am - 
11:00 am & after 1:00 pm. 

WednesdayOn Saturday it is closed after 
1:00 pm. 

Sunday & Holidays
6:00 am - 7:00 pm

Grill is closed.

Director
ThursdayAlison Bright

√ Bariatric Meal with Bariatric Restaurant Card available with request. 
Senior Citizen discount available after 4 PM.

Chef Manager
Kyle Kanemura

485-5402

Friday

SaturdayConsuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, 
especially if you have certain medical 

conditions.

Food Allergy Notice: Please be advised 
that food prepared here may contain or 
have come in contact with: Milk, Eggs, 

Wheat, Soy, Nuts, Shellfish, and Sesame.


