
SNACKS
Chile Con Queso ..................................................$_4.89

Queso Compuesto ..............................................$ 6.49
Chile con Queso with fajita beef, guacamole & fresh pico

Guacamole Salad ..................................................$ 5.29
Served with mango pineapple salsa

Texas Nachos ..........................................................$ 6.29
Crisp corn tortillas topped with refried beans, a blend of cheeses, 
lettuce, pico & jalapeños 

add Grilled Chicken or Fajita Beef ..................................$ 7.79
add Thai B.B.Q. Grilled Chicken or Fajita Beef ..............$ 7.99
add guacamole and sour cream..........................................$ 1.50

Palm Tree Hugger Nachos ..............$ 6.99
Crisp corn tortillas topped with black beans, carrots, spinach,
zucchini, red bell peppers & mushrooms, topped with 
Monterey Jack cheese & jalapeños

add Grilled Chicken ..........................................................$ 7.99
add guacamole and sour cream..........................................$ 1.50

Chicken Quesadillas ..........................................$ 6.99
Homemade flour tortillas filled with chicken, Monterey Jack cheese, 
green chiles, onions & cilantro, served with shredded lettuce, 
guacamole, sour cream & pico de gallo

Mango-Poblano 
Chile Quesadillas ..........................................$ 6.99

Fresh mango, poblano chiles & cream cheese

Shrimp Quesadillas............................................$ 8.59
Our homemade flour tortillas filled with shrimp, Monterey 
Jack cheese, green chiles, onions, cilantro, red bell peppers 
& corn, served with mango pineapple salsa

Chicken Flautas ......................................................$ 5.79
Six crispy corn tortillas rolled with spicy chicken & 
served with jalapeño ranch sauce

Coconut Shrimp ....................................................$ 8.99
Four coconut crusted shrimp served with spicy orange sauce

Mexonesian ShrimpFlautas ....................$ 8.99
Fried wontons stuffed with shrimp, bacon, jalapeños, 
cheese & served with a tangy plum sauce

B.B.Q. Baby Back Ribs ..................................$ 8.99
Half a rack of smoked, tender ribs, grilled & basted
with our distinctive Hula Hut Barbeque Sauce

SALADS
South Bay Seasar ................................................$_____
Fresh mixed lettuce tossed with roasted corn, poblano chiles, 
parmesan, crispy tortilla strips & tossed with 
our spicy Seasar dressing

add Grilled Chicken ........................................................$_____
add Grilled Shrimp ..........................................................$_____

Hula Hut Chopped Salad ..........................$_____
Fresh mixed lettuce, roasted corn, sprouts, carrots, 
roasted pistachios, poblano chiles, celery, red bell peppers 
and parmesan tossed with balsamic vinaigrette dressing

add Grilled Chicken ........................................................$_____
add Grilled Shrimp ..........................................................$_____

Diamond Head Noodle Salad ..............$_____
Angel hair pasta marinated in our Hawaiian vinaigrette dressing mixed 
with carrots, poblano chiles, red bell peppers, zucchini and green onions. 
Served on a bed of fresh mixed lettuce with peanut sauce on the side

add Grilled Chicken ........................................................$_____
add Grilled Shrimp ..........................................................$_____

Salad Combos ..........................................................$_____
A small version of our Seasar or Chopped Salad served with your 
choice of chicken flautas, chicken quesadillas, mango quesadillas 
or cup of soup

Homemade Chicken
Tortilla Soup ............................Cup $ 3.99, Bowl $ 6.29
With avocado, Monterey Jack cheese, cilantro, Poblanos, corn & tortilla strips

BIG ISLAND BURGERS
& SANDWICHES

served with french fries

Hula Hut Burger ....................................................$ 7.49
Char-grilled ground chuck served on a toasted focaccia bun
with lettuce, tomato, pickles and sliced red onion

add Monterey Jack Cheese ................................................$ 7.99
add Monterey Jack Cheese & Bacon ..............................$ 8.49

Hawaiian Style ........................................................................$ 8.79
with fresh grilled poblano chile, slices of grilled pineapple, 
crispy strips of bacon and Monterey Jack cheese

Veggie Burger ..................................................$ 7.49
A low-fat garden burger, grilled and served on a toasted focaccia 
bun with sprouts, tomato, pickles and sliced red onion

Grilled Chicken Sandwich ..........................$ 7.59
A char-grilled breast of chicken served on a toasted focaccia bun 
with lettuce, tomato, pickles and sliced red onion

add Monterey Jack Cheese ..............................................$ 7.89
add Monterey Jack Cheese & Bacon ..............................$ 8.59

Hawaiian Style ........................................................................$ 8.79
with fresh grilled poblano chile, slices of grilled pineapple, 
crispy strips of bacon and jack cheese

Fajita Chicken Sandwich ..............................$ 7.59
Sautéed onions and bell peppers tossed with fajita chicken 
strips & melted cheese and served on a toasted wheat hoagie

Wikiwiki Shrimp PoBoy ..............................$ 8.49
Green chile fried shrimp served with red cabbage, cilantro, tomato, 
red onion, pickles and jalapeño ranch dressing on a toasted wheat 
hoagie with a fried pineapple ring

Vegetarian Item
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FIVE-O-FAJITAS
add rice & refried beans for $1.50

soft tacos
served with rice & refried beans

B.B.Q. Chicken Tacos ..........................................$ 7.99
Grilled breast of chicken glazed with barbeque sauce, 
shredded lettuce, pico & cheese served in homemade flour tortillas

Grilled Fresh Fish Tacos ..................................$ 8.99
Grilled fresh fish, shredded red cabbage, fresh cilantro & 
jalapeño-lime sauce served in homemade flour tortillas

Montego Bay Shrimp Tacos........................$ 8.99
Crispy fried shrimp in flour tortillas with shredded red cabbage, fresh cilantro &
jalapeño-lime sauce

Chile-Rubbed Salmon Tacos......................$ 8.99
Charbroiled fresh salmon rubbed with chile spices & served with shredded red
cabbage, fresh cilantro & jalapeño-lime sauce in homemade flour tortillas

pipeline enchiladas
Shrimp Pipeline Enchilada............................$ 10.49
Sautéed shrimp, pico de gallo & Monterey Jack cheese in fresh corn 
tortillas topped with queso blanco sauce, served with rice & black beans

Roasted Chicken Pipeline Enchilada..$ 9.99
Roasted chicken breast and Monterey Jack cheese rolled in fresh corn 
tortillas & topped with queso blanco sauce, served with rice & refried beans

Fajita Beef Pipeline Enchilada ..................$ 9.99
Grilled fajita steak rolled in fresh corn tortillas with Monterey Jack and cheddar
cheese and baked in a guajillo sauce, served with rice & refried beans

Grilled Veggie Pipeline Enchilada$ 8.99
Lightly grilled zucchini, carrots, mushrooms & red bell peppers with Monterey
Jack cheese, rolled in fresh corn tortillas and baked in tomatillo sauce, served
with rice & black beans

add Chicken ............................................................................$ 9.99
add Shrimp ............................................................................$ 10.99

tubular tacos
served with rice & refried beans

Shrimp & Spinach Tubular Taco ..........$ 10.49
Sautéed shrimp, fresh spinach, Monterey Jack & herbed cheese baked in a
homemade flour tortilla with tomatillo sauce

Steak Tubular Taco ..............................................$ 10.49
Grilled beef fajita steak, mushrooms, roasted corn, Monterey Jack & herbed
cheese baked in a homemade flour tortilla with Hatch Green Chile Sauce

Chicken & Guacamole Tubular Taco ..$ 10.49
Roasted breast of chicken, guacamole, Monterey Jack & herbed cheese 
baked in a homemade flour tortilla with sour cream tomatillo sauce

Grilled Veggie Tubular Taco..............$ 8.99
Lightly grilled zucchini, carrots, mushrooms & red bell peppers with fresh
spinach, Monterey Jack and herbed cheese baked in a homemade flour tortilla
with tomatillo sauce, served with black beans

add Chicken ............................................................................$ 9.99
add Shrimp ............................................................................$ 10.99

LUAU DINNERS
B.B.Q. Baby Back Ribs ....................................$ 18.99
A full rack of hickory-smoked baby back ribs basted with our Hula Hut B.B.Q.
sauce and served with papas asadas & chopped salad

Grilled Fresh Salmon ..........................................$ 14.99
A filet of fresh salmon grilled & topped with our own Polynesian Plum Sauce &
pico de gallo and served with rice & chopped salad

Macadamia-Crusted Mahi Mahi......one filet $ 11.99
Macadamia Crusted Mahi Mahi....two filets $ 14.99
Fresh Mahi Mahi crusted with macadamia nuts & panko on a 
bed of grilled spinach, garnished with mango pineapple salsa and 
served with chopped salad

Grilled Hawaiian Chicken ..............................$ 10.99
Charcoal grilled breast of chicken with fresh poblano, hickory smoked bacon,
grilled pineapple & Monterey Jack cheese topped with pico de gallo &
Polynesian Plum Sauce and served with rice and chopped salad

Chicken Chile Rellenos ......................................$ 9.29
Two fresh Anaheim Peppers stuffed with grilled chicken, Monterey Jack cheese,
grilled onion & cilantro breaded & lightly fried on a bed of queso blanco sauce
with rice & refried beans

PU PU PLATTERS
Huli Huli Luau Platter ................................$ 22.99
A half rack of B.B.Q. baby back ribs, four grilled chicken nachos, 
two B.B.Q. chicken tacos, four crisp chicken flautas, Hula Hut 
chopped salad, papas asadas & chile con queso with chips

Polynesian Pescado Platter ..................$ 24.99
Two coconut crusted shrimp, two Mexonesian shrimp flautas, 
two grilled fish tacos, grilled fresh salmon, Hula Hut chopped salad 
and papas asadas

Shiner Bock Grilled Fajitas
Marinated, charbroiled & tossed with grilled onions & bell peppers

Choice of Beef, Chicken or a Combination
FULL ....................$ 21.49 HALF ..............................$ 11.49

Thai B.B.Q. Fajitas
Charbroiled beef or chicken, Thai peppers and grilled onions glazed with our
Thai B.B.Q. sauce & accompanied by our Polynesian Plum Sauce, escabeche
carrots & Thai Peanut Sauce
FULL......................$ 21.99 HALF ..............................$ 11.99

or with Grilled Shrimp
FULL....................$ 22.99 HALF ............................$ 12.99

North Shore Veggie Fajitas
Grilled zucchini, red bell peppers & mushrooms with a side of our
Polynesian Plum Sauce
FULL ....................$ 18.99 HALF ............................$ 10.99

Hawaiian Fajitas
Charbroiled beef or chicken glazed in our Polynesian Plum Sauce with red bell
peppers, green onions & Hawaiian pineapple
FULL......................$ 21.99 HALF ..............................$ 11.99

or with Grilled Shrimp
FULL....................$ 22.99 HALF ............................$ 12.99
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WINE LIST

BEER LIST
Bud Light Budweiser
Coors Light Dos XX Amber

Dos XX Special Lager Miller Lite
Heineken Shiner Bock
Tecate Red Stripe

Fat Tire Amber Ale Corona
Newcastle Negra Modelo
Lone Star Pacifico

Michelob Ultra Corona Light

Chuy’s Hula Hut is a little piece of the tropics right here in Austin. We invite you to unwind,
relax & while away the hours with us. Just as there’s never a limit on fun when you’re on 

vacation, there’s no limit on fun at the Hula Hut. However, we value you, our friend & 
customer, and strongly encourage you to set a limit on drinking, especially for those of you

who may be driving–or rowing home. Since no one knows your limit like you do, 
please designate a driver

15% gratuity added to parties of 6 or more
For health, sanitation & saftey reasons, we require shoes & shirts on all patrons

7.05

White glass bottle
Solaris Chardonnay (California) 7.50 31.
Geyser Peak Sauvignon Blanc (California) 6.50 29.
Fish Eye Pinot Grigio (California) 6.00 24.

blush glass bottle
Beringer White Zinfandel (California) 5.25 19.

red
Sterling “Vintner’s Collection” Merlot (California) 8.00 32.
Buckeley’s Shiraz (Australia) 6.00 26.
Smoking Loon Syrah (California) 6.00 24.

Sparkling Wine
Domaine Chandon Brut (Australia) 7.00 split 25.

house wine
Corbett Canyon (California) 4.75

Chardonnay, White Zinfandel, Merlot


