
N
ext door to the Stop and Shop con-

venience mart on the busy corner of

18th Avenue and City View might

be the last place you’d expect to find the aloha

spirit, but there it is in the form of Hawaiian

Time, a little restaurant serving popular

Hawaiian “grinds” in a slightly upscale ver-

sion of the traditional island lunch counter.

Hawaiian Time keeps the menu pretty

simple and mainland friendly — you won’t

find manapua (steamed buns filled with

barbecued pork) or poke (raw fish or

seafood mixed with seaweed and spices) or

the more exotic lomi salmon or laulau

(meat and/or coconut cream wrapped and

cooked in taro or ti leaves). But no worries,

you’ll still enjoy a selection of delicious

plate lunch items like teriyaki beef, Huli

Huli chicken, Kalua pig and plenty of

saimin (noodle soup) combinations. All

plate specials come with the requisite scoop

of rice and macaroni salad and can be ali’i-

sized for an added dollar or so. You can also

order the plates smaller for a $5 flat price,

or create your own mixed plate, combining

different entree items from the menu.

If this is your first venture into Hawaiian

cuisine, give the Huli Huli Chicken Plate

($6.95) a try. What really makes this dish

special is the Huli Huli sauce, a sweet-

tangy condiment that combines the flavors

of barbecue and teriyaki into one fine dish.

Kekoa’s Special ($6.95), thinly sliced beef,

marinated in sweet teriyaki sauce, then

grilled and served with rice and macaroni

salad, is also a local-style standout. 

If you’ve ever enjoyed a luau feast, then

you’ll be happy to see the Kalua Pig Plate

($7.95). Of course, since this is a restaurant,

Hawaiian Time can’t really set up the tradi-

tional outdoor, underground cooking pit to

roast the pork. However, Hawaiian Time

has found a way to cook it oven style that

brings on a good version of the smoky luau

flavor. The pork is shredded and served

over rice with, yes, you guessed it, maca-

roni salad. I should say, the macaroni salad

is very good — simple mayonnaise dress-

ing with lots of pepper — goes real nice

with the sweet, salty flavors of the entrees.

Lighter fare includes Kekoa’s Garden

Mix ($6.95), a stirfry of grilled veggies

tossed with a rich soy-sauce-based mari-

nade, and Chinese Chicken Salad ($6.95), a

bed of Romaine lettuce with Huli Huli

chicken, mushrooms, green onions and

cilantro, all covered with chow mein noo-

dles and a tangy Island dressing.

The menu also includes sandwiches

made from the teriyaki beef ($5.95), the

Kalua pork ($6.95) and the Huli Huli chick-

en ($5.95), all of which are served with the

mac salad. Hawaiian Time also offers

saimin bowls with a variety of add-ins you

can select according to your tastes ($4-$7).

Along with fountain drinks and bottled

water, Hawaiian Time serves Hawaiian Sun

beverages in combinations of island flavors

like lilikoi and passion fruit — the perfect

sweet to go with these dishes.

Warning: If you go to Hawaiian Time, you

better be ready to eat, or at least to take da

kine leftovers for lunch the next day — even

if you don’t ali’i-size it, the plates are very

generously portioned. You can get food to go,

or there is also plenty of seating in the tidy

restaurant, decorated in warm colors with

beach and surf posters, and tapa cloth motifs. 

So dig up your rubbah slippahs and your

favorite hibiscus print rayon shirt, practice

your pinkie-thumb “shaka,” and head over

to Hawaiian Time to “broke da mout’” on

real ono eats.  ew

18th Ave. at City View. 684-0919.11 am-8 pm, M-Sa. $-$$.

BY BOBBIE WILLIS

Real Ono Grinds, Brah
Enjoy aloha-style eats right here on the mainland.

32 MARCH 11, 2004 

WARNING:
If you go to Hawaiian Time, you better be ready to eat . . .

NOW OPEN!

Specializing In
•Soul-warming soups •Mouth-watering curries •Vegetarian dishes  •Exotic plates

Fresh herbs:  •Thai basil •Lemongrass  •Cumin •Ginger 

Whole foods: •Brown rice •Tempeh  •Seaweed

541-342-6666 • 652 East Broadway • Eugene, OR • Fax 485-7251

Dine In, Take Out • Hours: 11am-9pm M-Thu

11am-10pm Fri. • 12-10pm Sat. • 12-9pm Sun.

I N T R O D U C T I O N  T O

AIKIDO
March 22 - May 12
M & W 6:30 - 7:30 pm
$88 for the entire 8 week course

Uniform Included
• Official ranking & belt upon 

successful completion of course

• Eligibility for Black Belt program

•Safe & effective self-defense

• Joyful & spiritual practice

• All ages, 12-60+

• Bonus: Free additional classes 

based on attendance 

240 W. 6th Alley (at Charnelton)

302-2725

Nagare Dojo

at The Natural Arts Center

Vegan Cheesecake • Vegan Gluten Free Brownies • Iced Tea • Iced Coffee
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Come See Our New

Outdoor Seating

Just In Time For Spring!

Come See Our New

Outdoor Seating

Just In Time For Spring!

Sweet Life
755 Monroe St. • 683-5676 • www.sweatlifedesserts.com

Hours: Sun - Wed till 9:00pm • Thur - Sat till 11:00pm

TTaassttyy  TThhaaii  KKiittcchheenn

NOW OPEN FOR LUNCH ON SATURDAYS!
Mon - Fri 11 AM - 9:30 PM • Sat & Sun 12 PM - 9:30 PM

80 E. 29th & Willamette

302-6444

TTrraaddiittiioonnaall  
TThhaaii  CCuuiissiinnee

by Owner and Chef Pismai

WEEKLY
SPECIALS

FOR LUNCH & DINNER

VEGETARIAN & VEGAN
OPTIONS AVAILABLE

BEER & WINE
NOW AVAILABLE


