
ONE  $4.75       TWO  $9.50       THREE  $13.75
Served with Tortilla Chips. Add Queso, Guac, or Pico & Drink

for $3.75. Upgrade to Fries & Drink for $3.99.

KILLER Blackened Fish, Cheddar Jack, Red & Green Cabbage, Honey 
Habanero Boss Sauce

BAJA Blackened Fish, Cheddar Jack, Pineapple Mango Pico, Red & Green 
Cabbage, Baja Sauce

VOODOO Crispy Fish, Lettuce, Pineapple Mango Pico, Voodoo Sauce

EPIC Blackened Fish, Cheddar Jack, Island Style Slaw, Tomato Pico

BIG ISLAND Crispy Fish, Mandarin Orange, Spring Mix, Pineapple Mango 
Pico, Lava Sauce

WIPEOUT Marinated Steak, Shrimp, Cheddar Jack, Fries, Avocado, Tomato 
Pico, Baja Sauce

KINGSTON Jerk Chicken, Melted Cheddar Jack, Sweet Plantains, Avocado, 
Cotija Cheese, Honey Habanero Boss Sauce

BUFFALO �ESAR Crispy Buffalo Chicken, Romaine, Cotija Cheese, 
Tomato, Caesar Dressing

BANGIN’ BEEF Seasoned Ground Beef, Queso, Lettuce, Onion, Baja Sauce

KICKIN’ CHICKEN Crispy Chicken Breast, Cheddar Jack, Voodoo Sauce, 
Coleslaw, Bacon

JOHNNY UTAH Smoked Pork, Mac N’ Cheese, Barbecue Sauce, Bacon, 
Pickles, Scallions

LUAU Teriyaki Chicken or Steak, Cheddar Jack, Lettuce, Pineapple Mango 
Pico, Creamy Teriyaki

JIMICHURRI Marinated Steak, Chimichurri Sauce, Red & Green Cabbage, 
Cotija Cheese, Crema, Cilantro

PIPELINE PORK Carribbean-Marinated Carnitas, Melted Cheddar Jack, 
Lava Sauce, Pickles, Lettuce

TREE HUGGER Marinated Mushrooms, Zucchini, Onion, Red Peppers, 
Melted Cheddar Jack, Black Beans, Crema, Cotija

THE STANDARD Beef, Carnitas, Chicken, Fish or Steak, Guacamole, 
Lettuce, Cheddar Jack, Tomato Pico, Sour Cream

STREET TACO Fish, Chicken, Carnitas or Steak, Soft Corn Shell, 
Guacamole, Onion, Cilantro, Cotija Cheese, Sriracha

TACO OF � MONTH Ask for Details (Add $0.50)

  Swap any Protein for Veggies or Black Beans (No Charge)

Standard Proteins: Veggies | Beef | Chicken | Fish
Upgrade for $1.49: Shrimp | Carnitas | Steak | Poke Tuna*

�RFA� BUR�TO Jerk Shrimp, Jasmine Rice, Black Beans, Cheddar 
Jack, Red & Green Cabbage, Cilantro, Honey Habanero Boss Sauce ... $9.75

PENNY BOA� Marinated Steak, Cheddar Jack & Swiss Cheese, 
Caramelized Mushrooms, Onions, Red Pepper on a 12” folded & pressed Flour 
Tortilla. Served with Sour Cream, Guac and Pico ... $10.25

WEST COAST C�CKEN SAND�CH Grilled Chicken, Bacon, Swiss 
Cheese, Lettuce, Tomato, Onion, Honey Mustard. Served on Toasted Brioche
 ... $9.25

NORTH SHO� PO� BUR�TO Fresh Poke Tuna* Marinated in 
Hawaiian Poke Sauce, Jasmine Rice, Avocado, Mango, Spring Mix, Voodoo 
Sauce ... $10.25

JI�Y’S POKADO Fresh Tuna Poke* Marinated in Hawaiian Poke Sauce, 
Served overtop a Roasted Avocado, Topped with Voodoo Sauce & Scallion. 
Served with Tortilla Chips ... $9.75

�� BOWL Jamaican Jerk Chicken, Jasmine Rice, Black Beans, Corn, 
Crema, Cotija Cheese, Scallion, Cilantro, Tsunami Sauce, Served with Sweet 
Plantains ... $10.25

BAJA BOWL Choice of Protein, Jasmine Rice, Black Beans,
Tomato Pico, Cotija Cheese, Baja Sauce ... $9.75

TE�YA� BOWL Choice of Protein, Jasmine Rice, Red Peppers, Onions, 
Carrots, Zucchini, Mushrooms, Pineapple, Teriyaki, Lava Sauce ... $9.75

JI�CHUR� BOWL Choice of Protein, Jasmine Rice, Black Beans, Red & 
Green Cabbage, Chimichurri Sauce, Cotija Cheese, Cilantro, Crema ... $9.75

BAY�DE BOWL Choice of Protein, Jasmine Rice, Romaine Lettuce, Red & 
Green Cabbage, Cheddar Jack Cheese, Scallion, Pineapple Mango Pico, Honey 
Habanero Boss Sauce, Cilantro ... $9.75

�UI POKE BOWL Fresh Poke Tuna* Marinated in Hawaiian Poke Sauce, 
Jasmine Rice, Edamame Beans, Scallions, Mango, Cilantro, Crispy Onions,
Voodoo Sauce ... $12.50

�ESAR SALAD Choice of Protein, Romaine, Cotija Cheese, Tomato, House 
Caesar Dressing ... $9.75

T�PI�L SALAD Choice of Protein, Spring Mix, Mandarin Oranges, Mango, 
Candied Pecans, Lava Sauce ... $9.75

�JAVE SALAD Choice of Protein, Crisp Romaine, Tomato, Onion, Cheddar 
Jack Cheese, Avocado, Corn, Bacon, Ranch ... $9.75

PASEO PORK SAND�CH Caribbean-Marinated Carnitas, Romaine, Grilled 
Onion, Cilantro, Jalapeño, Crema. Served on Rustic Ciabatta Roll ... $9.75

�RFIN’ �LI BUR�TO Marinated Steak, Shrimp, Cheddar Jack, 
Guacamole, Fries, Baja Sauce ... $9.75

P�MO 
SH SAND�CH Crispy Cajun Whitefish, Grilled Onions and 
Mushrooms, Melty Swiss Cheese, Lettuce, Tomato, Voodoo Sauce. Served on 
Rustic Ciabatta Roll ... $9.75

�LIBUNGA 
SH SAND�CH Cajun-Battered Fish, American Cheese, 
Coleslaw, Tomato, Pickles, Voodoo Sauce. Served on Rustic Ciabatta Roll
 ... $9.75

GNARLY NACHOS Tortilla Chips, Black Beans, Queso, Tomato Pico, Guac, 
Jalapeños, Sour Cream ... $8.75  Add Beef, Grilled Chicken or Steak  ... $2

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.VegetarianFan Favorite Pescatarian

SINGLE  $7.50       DOUBLE  $9.50
Certified Angus Ground Beef served on a Toasted Brioche Bun.

Upgrade to Fries & Drink for $3.99. 

��NA American Cheese, Bacon, Lettuce, Tomato, Onion, Pickle, Ketchup, 
Mayo, Mustard 

BURNT REYNOLDS Fried Egg, American Cheese, Bacon, Potato Chips, 
Lettuce, Ketchup

A
HA Teriyaki Marinated Patty, Swiss Cheese, Pineapple, Lettuce, Tomato, 
Onion, Creamy Teri Aioli

HU	US Crisp Caesar Salad (On the Burger!), Swiss Cheese, Bacon, BBQ Sauce

�NTA BARBA� Avocado, American Cheese, Grilled Onions, Lettuce, 
Tomato, Voodoo Sauce

JUAN JOVI Smoked Pork, Swiss Cheese, Pickle, Honey Habanero Boss Sauce

� DUKE Topped with Smoked Pork, American Cheese, Coleslaw, Crispy 
Onion Strings, BBQ Sauce

Sub any Patty for Chicken Breast (+$1.50) or       Chipotle Black Bean (+$2)

Hand-Crafted for the People of Brandon, FL!

Upgrade to Fries & Drink for $3.99.



FISH NUGS
Served with Voodoo Sauce

KID’S TACO 
Beef or Chicken, Cheddar Jack, Lettuce, Tomato

JERK F�ES with Tsunami Sauce  & Crema ... $3.75

T�FF� PARM F�ES with Boss Sauce ... $3.75

�JUN F�ES with Voodoo Sauce ... $3.50

MOJO F�ES with Lava Sauce ... $3.50

SWEET P�A� F�ES with Baja Sauce ... $4

ZUCCH� F�ES with Lava Sauce ... $4

Get Pitted! Add Queso & Bacon for $1.49.  

Served Until 3pm Saturday & Sunday. Fishbowl Mimosas & Bloody Marys $15.99

$7.25 Each - 12 & Under Only. Served with a Drink, Reggae Fries or Mac N’ Cheese, & Pineapple Chunks or Cookie.

JR. KAHUNA BURGER
American Cheese, Pickles, Ketchup

GRILLED CHEESE
Brioche Bun and American Cheese

CHICKEN TENDERS
Served with Honey Mustard

QUESADI�A
Cheese, Beef, or Chicken with Cheddar Jack

JimmyHulas.com /JimmyHulas @JimmyHulasASK ABOUT �TERING!

B�NCH �GNATU�S
BALBOA BOWL Potato Base, Chimichurri Steak, Cheddar Jack, Eggs, 
Caramelized Mushrooms and Onions, Honey Habanero Boss Sauce  ... $10.50

MONTEREY HASH BOWL Potato Base, Black Beans, Spicy
Ground Chorizo, Cheddar Jack, Eggs, Topped with Avocado and
Voodoo Sauce ... $10.50

HALF MOON BAY QUESADI�A Eggs, Bacon, Chorizo, Cheddar Jack, 
Brekki Potatoes, Baja Sauce ... $10.25

AVO�DO TOAST Rustic Chiabatta, Avocado Mash, Cotija Cheese, 
Tomato, Hot Honey ... $8.75 (Add Sunny Side Egg $1)

BIG �R BUR�TO Flour Tortilla, Potatoes, Black Beans, Scrambled Eggs, 
Spicy Ground Chorizo, Cheddar Jack, Voodoo Sauce ... $10.25

MUNC�ES

BREK� TACOS

SAN F�N F�ES French Toast, Cinnamon Sugar Coating, Icing Drizzle ... $4

SPICY BREK� SPUDS Queso, Sour Cream, Sriracha, Scallion ... $4

S�TER Scrambled Eggs, Spicy Ground Chorizo, Bacon, Cheddar Jack & Cotija 
Cheeses, Potatoes, Voodoo Sauce

MONDO Crispy Chicken, Scrambled Egg, Honey, Bacon,  Melted Cheddar Jack

EL RO�O Scrambled Eggs, Marinated Steak, Bacon, Cheddar Jack & Cotija 
Cheeses, Potatoes, Honey Habanero Boss Sauce

ONE  $4.75       TWO  $9.50       THREE  $13.75
Served with Tortilla Chips. Add Queso, Guac, or Pico & Drink

for $3.75. Upgrade to Fries & Drink for $3.99.

All Sauces & Batch Recipes Prepped Fresh In-House Daily

DA B�B Q�� (Beef or Chorizo)
�BO TRIO (Guac, Queso, Pico)
FIRE ROASTED AVO�DO
CRACK’D CORN (2 Pc.)
PLANTAINS
EMPANADAS (Beef or Spinach)
CHEESY B�NS & RICE

$6.50
$6.50
$5.50
$5.50
$3.75
$3.75
$3.75

COOKIE
COOKIE DOUGH FLAUTAS
ISLAND CRISPS
KEY LIME PIE
S�SONAL OFFERINGS

$1.50
$4.00
$4.00
$4.00
$4.00

LAVA Sweet & Tangy Mix of Soy & Garlic

VOODOO Cajun-Style Remoulade

HONEY HABANERO BOSS SAUCE
Blend of Habañero Peppers, Garlic, Cilantro 
& Honey 

BAJA Fiesta Blend of Roasted Peppers, 
Jalapeños, Garlic & Onion

CR�MY TERIYAKI Creamy Blend of 
Mayo & Teriyaki

CREMA Mexican Garlic Mayo, Special
Seasoning, Hint of Citrus

JI�CHUR� Blend of Flavorful, Fresh 
Herbs  & Spicy Aromatics

�TRUS VINAIGRE E Refreshingly 
Light, with Coconut Milk, Orange, Lemon 
& Lime Zest


