
DINNER MENU

Okinawa Sweet Potato Soup(GF) goat cheese crumble, olive oil drizzle  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13

Ahi Poke Tower* - Hawaiian pineapple, avocado, fried wontons, firecracker sauce   .  .  . 20

Fish Karaage*(GF) - seasoned ono, lightly dusted and fried, Calabrian chili aioli .  .  .  .  .  .  .  . 18

Hurricane Ulu*(GF) - local breadfruit, shoyu glaze, bacon, jalapenos, firecracker and  
umami sauces  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

Caesar Salad*(GF) - local romaine, anchovy dressing, parmesan brittle, togarashi  .  .  .  . 20

Seasonal Burrata(GF) - island tomatoes, seasonal fruit, creamy burrata,  
market greens, toasted macadamia nuts, balsamic drizzle .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24

Spinach Salad(GF) - local spinach, bacon pieces, strawberries, red onion,  
bacon lilikoi vinaigrette, goat cheese   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  23

ADD TO ANY SALAD: grilled chicken +8  |  pork belly +8  |  seared scallop +6 
 grilled ono +12  |  4 shrimp +11  |  ahi poke (4oz) +12

PUPU 
appet izers & small  plates

MAUKA
from the land

Crispy Pork Belly*(GF) - shoyu glazed pork belly, Asian slaw, chef’s featured rice   .  .  .  . 30

Roasted Chicken*(GF) - crispy skin airline chicken breast, fried smashed  
parmesan potatoes   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 35      

Gnocchi al Pesto  - basil macadamia parmesan cream sauce, roasted  
cherry tomatoes, fresh spinach    .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 30

add 4 shrimp +11

Braised Short Ribs*(GF) - certified Angus beef, roasted ali’i mushrooms,  
kimchi slaw, chef’s featured rice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 45

Featured Chef’s Cut Steak*(GF) - certified Angus beef, chimichurri,  
fried smashed parmesan potatoes   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 52

add: 4 shrimp +11  |  lobster tail +30

All of us at Magics extend our heartfelt Aloha to all of you. We invite you to relax and e 
njoy the stunning ocean views while you enjoy fresh, vibrant, flavorful food made with  

the bounty of our Big Island home and island purveyors. Enjoy!



MAKAI
from the ocean 

(GF) Gluten-free  •   (V) Vegan  • 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness

HELE PU  
sides to add & share

Breakside Brussel Sprouts*  (GF)  .  . 14

Charred Broccolini (GF) (V)   .  .  .  .  .  .  .  .  . 12

Seasonal Vegetables  (GF) (V)  .  .  .  .  .  .  . 14

Chef’s Featured Rice  (GF) (V)  .  .  .  .  .  .  .  .  9

Pineapple Fried Rice(GF) (V) - Hawaiian pineapple, nori,  bell pepper, onion, 
edamame, curry shoyu fried rice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

add: grilled chicken +8  |  pork belly +8  |  seared scallop +6  |   
grilled ono +12  |  4 shrimp +11  |  ahi poke (4oz) +12 

Lawai’a Trio*(GF) - two seared scallops, four grilled shrimp, half portion  
chef ’s fresh catch, charred broccolini  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49

Cajun Shrimp Pasta* - jumbo shrimp, Portuguese sausage, bell pepper, onion, 
peas, penne, in a Cajun cream sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 34

Magic’s Famous Ono Fish & Chips*(GF)  - crispy mochiko tempura ono,  
volcano slaw, tartar sauce, seasoned fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 32

Firecracker Fish Tacos*  - choice of grilled or crispy mochiko tempura  
ono, volcano slaw, avocado, ube tortilla, seasoned fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

Togarashi Ahi*(GF) - Asian slaw, chef ’s featured rice, unagi-l il ikoi glaze  .  .  .  .  .  .  . 45

Seared Scallops*(GF) - jumbo sea scallops over a lemon parmesan risotto  .  .  .  . 45

Fresh Catch of the Day*(GF) - locally caught, grilled catch, lemon  
garl ic herb oil ,  chef ’s featured rice  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . MP

Lemon Parmesan Risotto (GF)   .  .  .  . 14

Fried Smashed Potatoes  (GF)  .  .  .  .  .  .  11

Seasoned French Fries  (GF)  .  .  .  .  .  .  .  .  . 9


