Hawaiian food isn't a pizza topped with
pineapple and ham, nor is it a fruity drink
with an umbrella in it. Hawaiian food is
distinctive, delicious and rich in history
as well as taste.

Highway Inn has worked hard to honor
the tradition of Hawaiian food since the
day we opened in 1947. From a modest
store on Depot Road to our current
location on Leoku Street, our founders,
Seiichi and Sachiko “Nancy” Toguchi
believed in putting their hearts into each

of their homemade Hawaiian dishes.
Two generations later, our preparation
and recipes have remained unchanged,
s0 each of our guests can enjoy a taste of
old Hawai’i.

This Malihini (newcomer) Guide will
help you understand and appreciate the
traditional flavor of our Hawaiian food.
So read up, eat up, and don’t forget to
come back for more.
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OTHER LOCAL FAVORITES

HAWAIIAN SALT POKE | Poh-key or CHICKEN LONG RICE SQUID LUAU |skwid BUTTERFISH STEW
or Alaea Sea Salt is a Poh-kay | Is like a sashimi | chi-ken lah-ng rye-s | loo-ow | If you ever N’ GRAVY Salted
traditional Hawaiian table salad, it consists of diced Made of Chinese vermicelli muster up the courage to butterfish (black cod)

salt. Historically, its main raw ahi (tuna), sea salt, noodles, chicken, broth, try this dish, you won't be boiled and smothered in
use was to preserve foods, sesame oil, limu (seaweed) ginger, garlic and green disappointed. Squid luau our Hawaiian stew. It can
which is why much of and soy sauce. It’s served onions, this soupy dish is a is a wonderful motley of be served grilled, plain or
Hawaiian cuisine is as an appetizer or a main Hawaiian luau staple. steamed luau leaves, in hot water with green
seasoned with it. dish. coconut milk and squid. onions.

©2010 Highway Inn



