Paia Fish Market

Fresh Local Hawaiian Fish Delivered And Served Daily With Aloha
If you are on your way to Hana, or just cruising through Paia,
be sure to stop in and visit our full service Fish Market Restaurant
See The Freshness Before You Taste It!!!

HABBBUILED BURGER

All burgers garnished with cole slaw, tomato, cheddar/jack
Cheese and homemade tartar sauce. (With Frles add $2.00)

Ono or Mahi
Any other choice of Fish

1/2 1b Cheeseburger
Chicken Burger

Fish & Chips
Shrimp & Chips
CGalamari & Chips

Includes cole slaw, French fries and tartar sauce

LUNCH * DINNER PLATES

Includes cole slaw, choice of home fries or Cajun rice and tartar sauce

- Lunch  Dinner
Ghicken (charbroiled or Teriyaki) ~ $10.95 $12.95
Soﬂ Tacos (Fish or Chicken)

Fresh Maui corn tortillas layered with salsa, lettuce, tomatoes
and melted jack and cheddar cheese
Ala Carte
$4.00

$11.95
$11.95

Lunch  Dinner
$9.95 $12.95

Quesadilla

Veggie Ala Carte  Lunch Dinner
Flour tortilla stuffed with beans, $7.95 $9.95 $10.95
rice, salsa, lettuce, sprouts, tomatoes and cheese

Fish or Ghicken $8.95 $10.95 $12.95
Flour tortilla stuffed with fish or chicken, beans, cheese and salsa

Seafood Pasta $15.95
Linguini noodles with fresh fish, scallops, shrimp, sautéed
with butter, wine, garlic, cream, Parmesan cheese and onions,
topped with fresh tomatoes and capers

Ghicken Pasta $14.95

Linguini noodles with tender chicken breast sautéed with
garlic, onions, butter, cream, Parmesan cheese and capers

Fajitas

Fish, chicken, shrimp sautéed in butter,
garlic, wine and homemade salsa served
with warm flour tortillas, lettuce,
tomatoes and cheese

$15.95

Wine
Chardonnays
Camelot, CA
Edna Valley, CA
Lindeman, Aust
Pino Grigio
Campanile, Italy

Sauvignon Blanc
Pepi, CA

Merlot

Esser, CA

Cabernet Sauvignon
Villa Mt Eden, CA

ALOHA

All plates include hand-cut crunchy cole slaw, fresh tartar sauce,

choice of Cajun rice or home fries

All Fish/Market Price

Seafood
Snapper
Shark
Ono (Wahoo)
Mahi (Dolphin Fish)
Striped Marlin
Swordfish
Papio (Skip Jack)
Ahi (Yellow Fin Tuna)
Opah (Moonfish)
Albacore (Tuna)
Salmon
Scallops
Shrimp

-,
Preparations: -
Charbroiled to
Perfection
Sautéed in butter,
wine, fresh garlic
and lemon
Cajun Style rolled in fresh
Cajun spice then grilled
Blackened Cajun style then
blackened in an iron skillet

All products subject to availability

APPETIZERS

New England Seafood Ghowder
Deep Fried Shrimp
Deep Fried Galamari $7.95

Blackened Sashimi $13.95

Rolled in Cajun spice then lightly seared, quickly chilled and
served with fresh cucumbers, carrots on a bed of cabbage

Sashimi $13.95

Thin slices of raw Ahi with fresh carrots, cucumber,
pickled ginger on a bed of cabbage

Lg. $4.00
$7.95

Gaesar Salad
Fresh crisp romaine, grated Parmesan,
seasoned croutons and fresh dressing

Fresh organic Haiku greens, tomatoes, cucumbers,
sprouts, carrots and green bell peppers

Choice of Ono or Mahi Garden or Caesar $13.95

Any other fish add $1.00

Ghicken Gaesar
Salad $12.95

Bud

Bud Light
Imports
Corona
Heineken

Red Stripe
Newcastle Ale

Hefeweizen
Red Hook I.P.A.
Local

Bikini Blonde
Big Swell IPA

(This is just a sampling
of our extensive wine and
beer list)

OPEN DAILY

LUNCH: 11:00am-4:30pm

979-8030

DINNER: 4:30pm-9:30pm

110 HANA HIGHWAY (On the Corner of Baldwin Ave. and Hana Hwy.) PAIA 10% gratmty added to bill for parties of six or more




