BREAKFAST
Served 7AM - 2PM | Daily

s p ec i a lt i e s

savory
served with home fries & choice of toast

Two Eggs Any Style

🅶 

10
+4

omelets
Cheese 🅶  

12

Western 🅶

country ham, peppers, caramelized onions
🅶 



applewood smoked bacon, 			
american cheese

Egg White

🅶 



spinach, avocado, tomato, cotija cheese

Crab & Asparagus 🅶

sweet blue crab, baby asparagus

14
14
14
21

Pancakes (3)
Cinnamon Swirl
French Toast

butter, vermont maple syrup

12
14

Add
+3
Fresh Tropical Fruit Compote

(glossary)
maitake mushroom • deep earthy flavor; more delicate than a
shiitake and has a stronger savory side than a porcini

huli • means to turn in hawaiian. huli huli chicken is a dish
similar to rotisserie

makai • the hawaiian word for “ocean side” or “towards the sea”
yuca • the yuca root has a texture similar to potatoes; with a

🅶  Gluten Sensitive

|

🥕  Vegan

14

Big Island Breakfast Sammie

13

Kalua Pork & Eggs

16

english muffin, country ham,
hollandaise, home fries

🅶



slow braised pork, two eggs any style,
hollandaise, home fries, crispy onions

Loco Moco

17

Maitake Mushroom Toast

15

light
Smoked Salmon Tower

19

sticky rice, hamburger, makai gravy, 		
sunny side egg, smoked bacon
sauteéd maitake mushrooms,
crispy onions, poached eggs,
truffle hollandaise

shaved red onion, crispy capers,
sliced tomato, english cucumber,
scallion cream cheese, bagel

sweet

mild, sweet, somewhat nutty taste

Eggs Benedict

two 3 filet mignon medallions,
two eggs any style, home fries

over easy egg, country ham, 			
american cheese, pineapple relish, 			
king’s hawaiian roll, home fries

american, cheddar or swiss

Bacon & Cheese

22

oz.



Add
Applewood Smoked Bacon
Breakfast Sausage
Turkey Sausage
Avocado

Steak & Eggs 🅶

7

Parfait 🅶

berries, chia & yogurt

Fruit Bowl

🅶  |  🥕

fresh melons & berries, banana,
pineapple, agave nectar, 			
coconut flakes, chia seeds

11

Daily Breakfast Popovers

9

beverages
Juice 

4

Milk | Chocolate Milk 
Coffee 
Espresso 
Cappuccino | Latte
Assorted Teas 

4
3
4
5
3

limited quantities prepared daily, 		
passion fruit butter

orange | apple | cranberry | pineapple

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Burgers &
Sandwiches

LUNCH

american cheese, lettuce, tomato, onion, 		
brioche roll, fries

s p ec i a lt i e s
19

Fish Tacos (3) 🅶  

daily fresh fish, corn tortillas, cilantro,		
shaved napa cabbage, chipotle lime crema

24

Island Fish & Chips

beer battered grouper, 			
makai tartar sauce, slaw, fries

Hula Burger

18

Big Kahuna Chicken Sandwich

16

Grouper Sandwich

19

soy ginger glaze, spam, 				
golden pineapple jam, potato roll, fries
breaded chicken breast, cilantro, 			
pickled daikon & carrots, spicy kahuna glaze,
king’s hawaiian roll, fries
crispy grouper, island slaw, cilantro, spicy aioli,
king’s hawaiian roll, fries

sides

lighter fare

12

Maui Onion Rings
18

Shrimp Ceviche 🅶

mango, avocado, serrano chili, lychee, 		
crispy taro chips

smoked chili ranch

Sticky Rice

🅶  |  🥕 

sesame, scallions

Tuna Tataki 🅶

22

Poke Bowl 🅶

20

curry spiced seared tuna, papaya,		
ume plum mustard

Choose:
Big Eye Tuna, shoyu gochujang dressing
or

Lomi-Lomi Salmon, scallion vinaigrette
Grilled Chicken Satays (4) 🅶

14

ginger & garlic sauce, toasted sesame

Huli Huli Chopped Chicken Salad 19

slow braised huli huli chicken, mixed greens,
napa cabbage, shredded carrot, shaved red onion,
dried pineapple, tri-color tomatoes, fried wontons,
papaya seed dressing

Caesar Salad

+4

Add
Applewood Smoked Bacon
Avocado

Served 11AM - 2PM | Daily

sticky rice, edamame, japanese pickles,
pineapple, papaya, sriracha aioli

14

Classic Burger

baby romaine, shaved parmesan, 			
herbed garlic croutons, creamy caesar dressing

13

Add Chicken+5
Add Shrimp+7
Add Salmon+9

Island Slaw

5



5

🅶 

Draft BEER

//////////
8
8
8
8

Dogfish Head 60 Minute IPA
Glasstown Czech Pilsner
Kona Longboard Island Lager
Sam Adams Seasonal

BOTTLED BEER //////////
Amstel Light
Blue Moon
Blue Moon Mango Wheat Can
Bud Light
Corona
Heineken
Kona Big Wave Golden Ale
Kona Hanalei Island IPA
Stella Artois
Yuengling Lager

8
8
8
8
7
7
8
8
8
7

Kalo Hemp Infused Seltzer (n/a)

6

lemon lavender | raspberry lime | 			
pomegranate peach | strawberry watermelon

🅶  Gluten Sensitive

|

🥕  Vegan

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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