
 
 

Aloha Kākou Apau 
To Wel come You 

 

Rings & Things   14 
O n io n  R i ng s ,  Ho u se  F r i e s ,  Ve ge t a r i a n  N ac ho s  

Purely Onion Rings   12 
Mac ad am i a  N u t  P e s to ,  R anc h  D r e s s i ng  

 

Mai Ka Māla Mai 
From the Garden 

 
            Vegetarian Nachos   12 

B l u e  Co r n  To r t i l l a  C h i p s ,  R e f r i e d  L e n t i l s ,  
T oma to  Sa l s a ,  T h r e e  Che ese  “Q ue so ”  S auc e  

 
Seasonal Fruit Plate   14 

Yog u r t  o r  Lo w  Fa t  Co t t a ge  Chee se  
                                              

Kula Vine Ripened Tomato Salad   13 
‘ N a l o  G r ee n s ,  S hav ed  Mau i  On i on s ,  

P apaya  See d  V i n a i g r e t t e   
 

Traditional Caesar Salad   13 
Wi t h  G r i l l e d  C h i c ke n    17 

Chilled Somen Salad  12 
B uckw he a t  Nood l e s ,  ‘ Na l o  G r ee ns ,  C uc umbe r s ,  Mus hroo ms ,  Was ab i  P o n zu  Da s h i  

 

Ka Mahi’ai 
The Farmers  

 

“Seaside Grill” Curried Chicken Sandwich   18 
Gr i l l e d  C u r r i ed  Sp i c ed  C h i c ke n ,  Ka i s e r  R o l l ,  

L e t t u c e ,  G r i l l e d  O n i o ns ,  To mat o ,   
C u r r i ed  Mayo nna i s e ,   

S moke d  Pap r i k a  Se asoned  F r i e s  
 

 “Chicago Style Hot Dog”   16 
C he es e  “Q ue so ”  Sau ce ,  P i c k l ed  Mau i  O n i on   

L om i  To ma toes ,  D i l l  P i c k l e ,   
Y e l l ow  P epp e r s ,  3 -G r a i n  Mus t a r d  M i x ,   

S moke d  Pap r i k a  Se asoned  F r i e s  
 

Vegetable Club Sandwich   18 
12 -G ra i n  Whe a t  Toa s t ,  S ea so na l  Mu s h r ooms ,   

B e l l  Pepp e r s ,  Eg gp l an t ,  Av o c ado ,  To f u ,  
S und r i ed  Tom a to  A i o l i ,  ‘ N a l o  G r ee n s ,   

P apaya  See d  D r e s s i ng   
 

The Original Kahala Burger   20 
A  Hand  F o r med  Mas t e r p i e ce  o f  G r o und  B l a ck  

A ng u s  Be e f ,  F r i e d  Egg ,  Wh i t e  C he dd a r  C he ese ,  
G uac amo le ,  B a co n ,  S haved  O n i on s ,  To as ted  
Ka i s e r  Ro l l ,  Sm oked  Pap r i k a  S ea so ned  F r i e s  

 
Grilled New York Steak Sandwich   26 
F r e n c h  Ro l l ,  S l ow  Cook ed  O n io ns ,   
Sw i s s  Chee se ,  Le t t u c e ,  Toma to ,   

S au té ed  Mus h r oo ms ,  
Ho r s e r ad i s h  C r e am ,  On i o n  R i ng s  

 
Surf and Turf Quesadilla   20 

G ar l i c  a nd  He rb  Ma r i na t ed  Ch i c ke n ,   
S ca l l o p s ,  S h r imp ,  Mo zz a r e l l a  C hee se ,   

Mango  and  P i n e app l e  S a l s a ,  S moke d  Pap r i k a  
S ea so ned  F r i e s  

 

Ka Lawai’a 
The F i shermen 

 Island Poke Wrap   18 
 F l o u r  To r t i l l a ,  Se a r ed  A h i  Pok e ,  Wasab i  A i o l i ,  

‘ N a l o  G r ee n s ,  P on zu  Was ab i  D r e s s i ng ,   
O n i o n  R i ng s  

 
             Tuna Pita Sandwich   15 

Tuna ,  A l f a l f a  S p r o u t s ,  L e t t u c e ,  
T om a to es ,  Avo c ado ,  Shaved  Mau i  O n i o ns ,  

S moke d  Pap r i k a  Se asoned  F r i e s  
 

Sun Drenched Lobster Salad   25 
A r t i c hoke s ,  O n i o ns ,  F enne l ,  Toma to es ,  O l i v e s ,  

C ap e r s ,  Av o c ado ,  G r ape f r u i t ,   
B a l s am i c  V i n a i g r e t t e  

Sub Grilled Island Catch  Market Price  

    Blue Crab Panini   20 
B l u e  C r ab  Me a t ,  C e l e r y ,  O n i o n s ,  

Sw i s s  Chee se ,  G r i l l e d  He rb ed  C i ab a t t a  B r ead ,  
B l u e  Co r n  To r t i l l a s ,  Y uzu  S a l s a  

 
Shrimp, Fish and Chips   25 

S hr imp  Te mp ur a ,  “ F u r i k ake ”  C r us t ed  I s l a nd  
C a t c h ,  Ro as t ed  Kaboc ha ,  A s i a n  Re mo u l ade ,  

S moke d  Pap r i k a  Se asoned  F r i e s  

 
Grilled Fresh Island Catch Sandwich   18 

Gr ap e f r u i t ,  O l i v e  O i l  Ma r i nade ,   
A s i a n  R emo u l ade ,  

 S mok ed  Pap r i k a  Se aso ne d  F r i e s  
 

 

Ka Hopena; Mea Ono Na 
Sweet  Food  at  the  End 

 

Warm Brownie Sundae   10 
Häag e n  Da z s  V an i l l a  I c e  C r eam 

 
Häagen Dazs Ice Cream Bars   6 
C ho co l a t e  &  D a r k  C ho co l a t e  o r   

V an i l l a  &  M i l k  C ho co l a t e  
 

 

Acai Bowl   12 
B anana s ,  Be r r i e s ,  G r ano l a ,  Honey   

 
Häagen Dazs Milk Shakes   8 

C ho co l a t e ,  S t r awb e r r y ,  V an i l l a ,   
K o na  Mud  S l i d e ,  o r  N u t t y  Haw a i i a n  

 
Drumsticks and Dibbs   6 

 
 
 
 
 
 

Prices do not include applicable state tax and gratuity. 
A Service Charge of 17% will be added to checks for parties of 7 guests or more. 

A $2 surcharge will be added to all split dishes. 
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