IN ROOM DINING

Please call EXT. 47 to place your order

WINES Glass pottle Specialty Cocktail

5oz
. Kahala Mai Tai — A Kahala Favorite Since 1964 21
Sparkllng . \ S Bacardi Gold Rum, Orange Curacao
Champagne, Drappier, ‘Carte d'Or’, Brut 26 125 Toasted Almond Orgeat Syrup, Fresh Squeezed Lemon Juice

‘ ) . Topped with a Float of Dark Rum
Prosecco, ‘Ohana’, Parolvini, Veneto, Brut 16 75 PP

Prosecco Rosé, Gondolino, Veneto, Brut 18 85 The Kahalarita 20
The Secret Is Out! Fresh Papaya Turns this Classic Cocktail into
White a Margarita You'll Never Forget. Yum!
Riesling, Selbach, Mosel, Germany 17 80 B
Coco-jito Freeze 19
Sauvignon Blanc, Whitehaven 16 75 Rum, Mint, Calahua Créme of Coconut
Marlborough, New Zealand House Made Sweet n Sour, Blended to Perfection
Topped with Toasted Coconut
Chardonnay, Sandhi, Central 19 90
B Hana Hou 19
Rose Relax and Enjoy this Kahala Favorite Made with Rum
Rhone Blend, Domaine de I'Hortus 16 75 Passion Fruit Liqueur, Pineapple Juice and Elderflower Syrup

Le Loup dans la Bergerie, Pays d'Oc
White Spritz 19

St-Germain Liqueur, Prosecco, Fresh Lime Juice
Red in Li h Li i
Pinot Noir, Melville Estate, S.R.H, CA 21 100 Fresh Mint Leaves, Topped with Club Soda
Garnished with Flower and Mint Sprig
Merlot, Two Mountain, Washington 18 85
. Diamond Head Mule 19
Malbec, Felino, Mendoza 16 75 Your Choice of Rum or Hawaii's Organic Ocean Vodka with
: - : Fresh Lime Juice, Our House Made Ginger Syrup
Cabernet Sauvignon, Obsidian Ridge, CA 20 95 and a Splash of Pineapple Juice and Club Soda
Lilikoi Swizzle 19
HALF BOTTLES 275 ml Lilikoi Tea, Silver Rum, Passion Fruit Purée and Home Made
Simple Syrup with Freshly Squeezed Lime Juice Makes this a
Champagne, Billecart-Salmon, Brut, Rosé 135 Refreshing Cocktail to Enjoy on a Warm Tropical Day
Sauvignon Blanc, Kenzo, ‘Asatsuyu 110 Island Paloma 19
Napa Valley Mexico’'s Most Popular Drink, but Served with an Island Twist.
. ‘ . . ' Espolon Blanco, Grapefruit Juice and Fresh Lime Juice
Chardonnay, Kistler, ‘Les Noisetiers 105 makes for a Real Laid Back Thirst Quencher
Sonoma
Rosé, Kenzo, ‘Yui', Napa Valley 110 Hula Moon 19
Muddled Mint with Elderflower Liqueur, Gin, Fresh Squeezed
Bordeaux Red, Chatau Brane-Cantenac 10 Lime Juice and Cucumber Lace this Cocktail with Fresh and
Baron de Brane, Margaux Zesty Accents

Bordeaux Red, Chateau Nénin, Pomerol 135

Must be 21 years old or older to purchase or consume alcoholic beverages
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
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74> WINES

R/8=2JY> T Sparkiing

Champagne, Drappier, ‘Carte d'Or’, Brut 26
Prosecco, ‘Ohana’, Parolvini, Veneto, Brut 16

Prosecco Rosé, Gondolino, Veneto, Brut 18

B74> white

Riesling, Selbach, Mosel, Germany 17
Sauvignon Blanc, Whitehaven 16
Marlborough, New Zealand

Chardonnay, Sandhi, Central 19
0¥ Rose

Rhone Blend, Domaine de I'Hortus 16

Le Loup dans la Bergerie, Pays d'Oc
55—"74‘/ Red

Pinot Noir, Melville Estate, S.R.H, CA 21
Merlot, Two Mountain, Washington 18
Malbec, Felino, Mendoza 16

Cabernet Sauvignon, Obsidian Ridge, CA 20

»
N—TKR ML HALF BOTTLES

Champagne, Billecart-Salmon, Brut, Rosé 135

Sauvignon Blanc, Kenzo, ‘Asatsuyu’ 110
Napa Valley

Chardonnay, Kistler, ‘Les Noisetiers’ 105
Sonoma

Rosé, Kenzo, ‘Yui', Napa Valley 10

Bordeaux Red, Chatau Brane-Cantenac 1o
Baron de Brane, Margaux

Bordeaux Red, Chateau Nénin, Pomerol 135

Glass
50z Bottle

375 ml
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90
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100
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75
95
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Mini Bar
Please call EXT. 47 to place your order

ZERO PROOF

Blended 14
Mango Madness
Mango, Passion Fruit, Pineapple, Coconut

Kahala Fruit Crush

Peach, Banana, Passion Fruit, Coconut, Pineapple

Strawberry Magic

Strawberries, Pineapple, Banana

Peachy Keen
Peach, Coconut, Pineapple, Grenadine

Smoothies 14
Mango | Pineapple | Coconut | Raspberry | Strawberry | Peach Banana | Chocolate | Vanilla | Cappuccino
Mixers 4
Coca Cola/ Diet
Sprite / Zero
Ginger Ale
Club Soda
Tonic Water

Juice and Water
Hawaiian Sun Passion Orange 4
Hawaiian Sun Guava Nectar 4
Hawaiian Volcanic Still Water 10
Hawaiian Volcanic Sparkling Water 10

BEER
Craft 10 Bottled
Lagunitas IPA Bud Light 9
Kona Brewing Longboard Lager Budweiser 9
Paradise Guava Lava Hard Cider Coors Light 9
Asahi 10
Corona 10
SPIRITS 375m|
Includes 3 Mixers
Rum

Vodka
Grey Goose Vodka 105
Tito's Hand Made Vodka 65

Captain Morgan White Rum 55
Meyer's Dark Rum 61
Bacardi Gold Rum 45

Whisky
Chivas Scotch 85

Johnny Walker Black Label Scotch 110

Macallan 12 Year Scotch 150
Bulleit Bourbon 85
Crown Royal Whisky 83
Jack Daniel Whisky 68

Gin
Tanqueray Gin 65
Bombay Sapphire Gin 70

Cognac
Remy Martin VSOP 110

Specialties
Grand Marnier 95
Bailey's Irish Cream 85
Kahlua 60

Tequila
Don Julio Blanco 110
Jose Cuervo Gold Tequila 50

Must be 21 years old or older to purchase or consume alcoholic beverages
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
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Mini Bar
TIEXUL PIAR 47 BB UL<EE

J>7ILaA—=ILE—=IL zeroprooF

7*|/\/ |" Blended 14

<2 T—<YRRXRX  Mango Madness
Mango, Passion Fruit, Pineapple, Coconut

Z2haR—<Iwy Strawberry Magic
Strawberries, Pineapple, Banana

HINTTIL—YT Y2 Kahala Fruit Crush
Peach, Banana, Passion Fruit, Coconut, Pineapple

E—FF—> PpeachyKeen
Peach, Coconut, Pineapple, Grenadine

A== Smoothies 14
Mango | Pineapple | Coconut | Raspberry | Strawberry | Peach Banana | Chocolate | Vanilla | Cappuccino

‘\/‘-‘L—Z'ZK Juice and Water ﬁdkﬁﬁﬂ( Mixers 4

Hawaiian Sun Passion Orange 4
Hawaiian Sun Guava Nectar 4
Hawaiian Volcanic Still Water 10
Hawaiian Volcanic Sparkling Water 10

E—=IL geer
797bhE=IL  crafteer 10
Lagunitas IPA
Kona Brewing Longboard Lager
Paradise Guava Lava Hard Cider

ZAE)YY  spiris

Includes 3 Mixers

IAYH  vodka
Grey Goose Vodka 105
Tito's Hand Made Vodka 65

TARAE—  Whisky
Chivas Scotch 85
Johnny Walker Black Label Scotch 110
Macallan 12 Year Scotch 150
Bulleit Bourbon 85
Crown Royal Whisky 83
Jack Daniel Whisky 68

5'#—5 Tequila
Don Julio Blanco 110
Jose Cuervo Gold Tequila 50

ARV )T1—
Grand Marnier 95
Bailey's Irish Cream 85

Coca Cola/ Diet
Sprite / Zero
Ginger Ale
Club Soda
Tonic Water

BE—IL sottled
Bud Light 9
Budweiser 9
Coors Light 9
Asahi 10
Corona 10

5L\ Rum

Captain Morgan White Rum 55
Meyer's Dark Rum 61
Bacardi Gold Rum 45

Y
Y'Y Gin

Tanqueray Gin 65
Bombay Sapphire Gin 70

d=%Y7 Cognac

Remy Martin VSOP 110

Kahlua 60

FILA—LERK EBEANTITEE TSI 2 R L THEUENHYET
BEHOBIZ 19 %D F VT $10 DF YN — ke RUBRSHS MEINET

Specialties
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Breakfast 6:30 AM - 11:00 AM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

Ghe Hiihal (GFrand DBreakfoss

French Omelet, Black Winter Truffles, Parmesan

Chilled Maine Lobster Tail, Sauce Gribiche

Crispy Apple Wood Smoked Bacon
Avocado Toast, Rye Bread, Fine Herbs Salad
Chilled Green Asparagus, Frisée
Yogurt Parfait, Lilikoi Curd, House Made Granola, Seasonal Berries
Chilled Ripe Island Papaya, Wedge of Lime
Brioche Roll, Devonshire Cream, Assortment of Island Jams and Jellies

Fresh Pressed Orange Juice | Pour Over Coffee

$100
Please call a day in advance to order

MORNING BOOST

Oma’oma’o 15 Coffee Small Pot 15
Kale, Pineapple, Celery, Local Turmeric
PP Y Coffee Large Pot 20
‘Ula’Ula 15 .
Red Beets, Green Apple, Fennel, Ginger Espresso Drinks 9
Fresh Squeezed Orange Juice 15 Hot Chocolate 8
Fruit Juices 8 HotTea 8
Orange, Grapefruit, Pineapple, Cranberry, Apple Japanese Sencha, Chamomile, Earl Grey
Tomato, POG or Guava Mint Verbena, English Breakfast

RISE
Island Papaya crF |NF|DF|EF 16

Pink Grapefruit GF|NF|DF|EF 12
Sliced Seasonal Fresh Fruit GF|NF|DF|EF 19
Steel-Cut Oats cF|NF|DF[EF 18
Cream of Wheat NF|DF|EF 16
Overnight Oats with Fresh Fruit 17
Low Fat Granola Cereal with Dried Fruit 17
Pastry Basket 16

Assorted Pastries, Fresh Brewed Coffee
Natural Yogurt 12
Fruit Yogurt 12

FRESH START
o) .
tioIsland Papaya Sunrise Gcr|EF 22
Half Papaya, Greek Yogurt, Chia Seeds, Banana, Berries, Coconut Almond Granola

Hawaiian Style Acai Bowl cF|DpF|EF 22
Bananas, Berries, House Made Granola, Local Honey, Served in a Pineapple

Island Style Avocado Toast NF|DF|EF 24
Blackened Hawaiian Ahi, Smashed Hass Avocado, Kaiware Sprouts, Mixed Greens

CONTINENTAL BREAKFAST 34

Assorted Pastries, Sliced Seasonal Fresh Fruit, Fresh Brewed Coffee and Juice

(%:) = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness
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ZE 630 AM-11:00 AM
TIEXUE AR 47 BB UKEEN

CF=71L—7>7)— |NF=+vVY7')— | DF=741)—7!)— | EF=1v77')—

Z%Zéﬁ%w&é@um4§&%¢%w
ANSTSURT LI 77— b
TLFALLY, TS59I 9429 =) a7/ LAHF > F—X
A2ATRI—=FT—ILDABEr Ty 2y —2
JVAE=TY T Iy RRE—IR=—a>
THRARC=Zb, FAZTLYREN=TDHST
TVN=>TRINSHRE LY TAT DA
=77z, ))aAAh—F, BREIT S/ S FHON) 4
NI ETA I
T Ay am—Il, TR V=) =L TAT R v L&Y ) — B 5E
Y ETOALY YV a—2 | ARy T a—kb—
$100
IEH M- O—F> - RYL-Tp0$25
CFMEIBRIETICEEREICTEHEALTIN

E®E—=27 7=
FRAYA Omaomao 15 J—kt—=Ry k(N smallCoffee Pot 15
Tl Ty T en — RBES— X y7 a—k—Ryh(K) Large Coffee Pot 20

77#7 UIaUIa‘ 15 IRTLYY Espresso 9
HRE—MFYALT 7= K&
eas Ay bFadl—bk HotChocolate 8
Y F=TAHL>YY2—R  Fresh Orange Juice 15
HRYMTF4— HotTea 8
A2 (Sencha), #1E X —JL(Chamomile), 7 — /L7 L —(Earl Grey)
%

N—=RF(Mint), 4> 7y 27 Ly7 77— ZMEnglish Breakfast)

ZI—YY2—R FruitJuices 8
F LY (Orange). 7'L—77IL—"Y (Grapefruit). / 31+ 7' )L (Pineapple)
75> ~1)—(Cranberry). ') > I’ (Apple). b= k(Tomato), v 7 (POG)
#7137 773 (Guava)

v

b 0%
TASR/N/NA¥  papaya GF|NF|DF|EF 16
lZE> 77 L—=7"7)L—Y pink Grapefruit GF|NF|DF|EF 12
FEHD7IL—Y DY) St Sliced Fruit GFNFIDFIEF 19
RTA—=ILHY bDF—YE Steel-Cut Oats GF|NF|DF|EF 18
7)) =LA T)4—k  Cream of Wheats NF|DF|EF 16

DIL=YNYF—/S=FA+F—YZE Overnight Oats with Fruit 17
RRERE 75/ — S L8 &7IL—Y Granola Cereal with Fruit 16

RAZRN) =/ Pastry Basket 16
RAZM)—DBE)ELE ANz THoa—E—
FFa5-I=TILrEIETIL—Y-3—=TILF  Natural or Fruit Yogurt 12
7Ly aXg—}

AR, =~ S, 0,0 ~, = ™ .
GO TATUR/N Y H 254X papaya Sunrise  GF|EF 22
INTAFE/ A X (N =) (F)vI=T N FTY—R N\ FF R)= 2+ VT7—ERT T/ =5
INTATURIAILTHAR—IL AcaiBowl GF|DF|EF 22
SFF R BRBTS/

TASYRRIAITRARI—=RZF Avocado Toast NF|DFIEF 24
TSVT U RNTATTERARYYARNRTRAR AATL AR IVIRT) —>

H.a>F XYL The Continental 34
RN DB EDE FEHOAVIIIL—Y, I-E—8&Ya—2

= ANSBTTHAZ 2~
BRIHDBIEIO %DF YT $10 DF )N —HE RUBEGMEINIT | *BAANME. POLERIAFT AELMENILZRFENIRIEEDHET
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Breakfast 6:30 AM - 11:00 AM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

“CEUF BROUILLES”
WITH BLACK WINTER TRUFFLES
NF
French Style Soft Scrambled Waialua Eggs
Fresh Black Winter Truffles and Toasted House Made Focaccia

57

HOMESTYLE ELEVATED

Choice of Hash Browns, Breakfast Potatoes or White/Brown Rice

£ )Sweet Butter Poached Lobster Benedict nF 48
Keahole Lobster, Poached Waialua Eggs, Spinach, Grilled Asparagus, Taro English Muffin, Hollandaise Sauce

&2 Plumeria Omelet crF|nF 29
Whole Eggs or Egg Whites, Homakua Mushrooms, Ham, Bell Pepper, Onion, Spinach, Tomato
Monterey Jack Cheese

Classic Eggs Benedict nF 29

Canadian Bacon, Poached Waialua Eggs, Toasted English Muffin, Hollandaise Sauce

Hawaiian Style Eggs Benedict ~rF 31
Kalua Pork, Spinach, Lomi Lomi Tomatoes, Poached Waialua Egg, Taro English Muffin, Hollandaise Sauce

/

.

BREAKFAST SETS
“JAPANESE" BREAKFAST BENTO 52 UPCOUNTRY BREAKFAST 54
Sliced Seasonal Fruit, Local Papaya, Lilikoi Yogurt Parfait Seasonal Hawaiian Fruit
Ahi and Hamachi Sashimi, Delicate Thin Pancakes Two Local Eggs Any Style
Poached Waialua Egg, Miso Soup, Steamed White Rice Bacon, Ham, Link or Portuguese Sausage
Grilled New Zealand Salmon, Ikura, Japanese Pickle Hash Browns, Breakfast Potatoes or White/Brown Rice

White, Wheat, Organic Sprouted Wheat or Gluten Free Toast

Choice of Juice and Fresh Brewed Coffee

FROM THE GRIDDLE SIDES
Choice of Maple Butter or Coconut Butter Two Local Waialua Eggs 12
Delicate Thin Pancakes NF 23 Any Style
Buttermilk Pancakes NrF 23 Breakfast Meats 11

Portuguese Sausage, Breakfast Links or Bacon
Banana Pancakes 27
Warm Haupia, Toasted Macadamia Nuts Toast 6

Malted Waffles nF 25
Mochi Waffles cr|NF 23

Hash Browns 10

Breakfast Potatoes 10
Hawaiian Sweet Bread n~F 25 ) )
French Toast | *add bananas 5 White or Brown Rice 6

Corned Beef Hash n~F|DF 29
Sunny Side Up Eggs, Crilled Onions, Toast

(%:) = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness

White, Wheat, Organic Sprouted Wheat or Gluten Free
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#8® 6:30 AM-11:00 AM
TIEXUE, R 47 FBISEA AT

CF=71L—7>7)— |NF=+vVY7')— | DF=741)—7!)— | EF=1v77')—

RIS TINIYTTS59I 9429 — )27

“ceuf brouillés”

TLUFRIAINITRRI ST ILTATILT FEGR
Iy aTdSvI4 =) a7 BRETAH Y F v

R—LRIAIL
N aAT S VI VRERT MRS AR/ TR

(%?) RA=MF = R=FROATRI—=RLXTF A7k Lobster Benedict NF 48
TTRVEQTRI— R—FRIATLTERPNIINARE TRIAFGHRAD T )VEEE IQFA2T )y avy T4 AT T— XY —R

83'?) TILAY)FTAHLLY  Plumeria Omelet GF|NF 29
B FRIERE NVITERY Y AIL— L NLE—T Y FRFIIINAE EVNL—VryIF—X

IS99 I ITYT AR T A Eggs Benedict NF 29
AFTATIR=AY R—FRVATILTERNN—RM T )22y T4 50T — XY —2R

INTATURIAILIY T RIT 47 b Hawaiian Style Eggs Benedict NF 31
ANTR=7, IFINAE, OIOIMNT N TATLTEPOR—F RV T 90DA> T ) v av T4 F50F =X/ —2

/

FEARA Y

“Japanese” Bento 52
BEEHNDRAFIAR 7=V, =AY ))aA(3T—TILkST7
TECNRFORIG ANTYT =Fr =SS/ —%
TATILTEPDR—F RTw 7 Bk, G
Za—V—S REBDT)IL A75 BED

N

BHEtvh

TYvThIM) =T LyI 77—k \
Upcountry Breakfast 54
ZHNTIL—YDEEY EhY

BHLZDRIAILICAE LGP 2 @
R=aAY NL NI —E =V IR LY ==Y
NP aTSYURT R I IR EART MR IR A K LK.
RIANT LY R A=A = I 94—bT Ly RELIE
TI—F>7)=T LR
BPHFHNY21—R - BNTHOI—E— /

7 IV R

A=TIWNg—FfZaa+ryyng—sayS

BNV T = Fv—EEE/XU—%  Thin Pancakes NF 23

INF—3 LT/ —F  Buttermilk Pancakes NF 23

/INF+/3U%—F%  Banana Pancakes 27
EBAWNIETY =R TYRRAT ITF VY

ZHFJv 7L Malted Waffles NF 25
7 v 7IL  Mochi Waffles GFINF 23

INDATUAA—=FT LYK Hawaiian Sweet Bread NF 25
ILF k=2

d—>E—7/vw¥a Corned Beef Hash NF|DF 29
BEBES. 7YLA= F> b= b

Firéhe

TATILTEYE  TwoEggs 12
BFHDBEEHITT

TLwII7—ARI—F  Breakfast Meats 11
FILEAILY =t =¥ (Portuguese Sausage)
T'LwI77—AN)> 7 X (Breakfast Links) % 7z lEX — 3> (Bacon)

F—Z b Toast 6
RT74 T Ly bWhite). 74— MWheat). 2 —#4=v 74—k Organic)
#7137 ILF>7') —(Cluten Free)

/Ny 27592 HashBrowns 10
7SR T MR Breakfast Potatoes 10
BXF/=IEZEXK  White or Brown Rice 6

= ANSBTTHAZ 2~
BRIHDBIEIO %DF YT $10 DF )N —HE RUBEGMEINIT | *BAANME. POLERIAFT AELMENILZRFENIRIEEDHET
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Lunch 11:30 AM - 2:00 PM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

SHARING (Serves 2)
CAVIAR SERVICE FOR TWO 205

Regiis Ova Caviar, Warm Blinis, Chives, Creme Fraiche
Add a bottle of House Champagne $155

Chips and Dip nr|prFier 25

Tortilla, Guacamole, Salsa

Vegetable Crudités Platter ~r 38
Creamy Herb Dip

Cheese From Around the World ~F 36

Crackers, French Bread and Grapes

Charcuterie Board n~r|pFier 48
Cured Meats, Pickles, Mustard, Baguette

AUCTION SEAFOOD PLATTER ~ SM 89| LG 169
Sashimi of Ahi, Salmon and Hamachi, Maine Lobster Tail
Snow and Dungeness Crab, Jumbo Prawn, Mussels
Cocktail Sauce, Asian Rémoulade, Ponzu Sauce

STARTERS, SOUPS & SALADS
@Fried Ahi Poke Musubi ~r 28

Sweet Soy, Ogo, Asian Rémoulade

@EGratin of Big Island Abalone nrjer 26
Parsley and Garlic Butter, House Made Warm Baguette
&0 Chef's Onion Soup n~F 18
Caramelized Onions, Beef Broth, Gruyere Cheese, Crispy Onions
Kahala House Salad vecan|cr|nNFIDFIEF 16

Local Mixed Greens, Kawamata Tomatoes, Shallot, Red Wine Vinaigrette
*Add Fish 16 | *Add Chicken 14

Kahala Caesar Salad w~r 19
Kula Baby Romaine Lettuce, Shaved Parmesan, Garlic Croutons, Anchovy Dressing
*Add Fish 16 | *Add Chicken 14

Beach House Salad crine 35
Poached Jumbo Prawns, Crab, Avocado, Hard Cooked Waialua Egg, Asparagus, Hamakua Tomatoes
Cucumber, Lettuce, Sauce Louie

SUSHI

Nigiri Sushi  ~rjDF|EF
Ahi-12 | Hamachi-12 | Salmon -10

Sashimi Sampler n~rjprier 30
Chef's Daily Selection

Sushi Sampler n~rjprier 28
Chef's Daily Selection

Rolls ~FjDoF
Spicy Ahi—-20 | Crab California — 22 | Hamachi er — 22

- ISLAND BENTO BOXES
“27 Kahala Signature Bento 47
Ahi Poke Musubi, Misoyaki Butterfish, Kula Green Salad, Ribeye Steak, Ginger Scallion Jasmine Rice
Chocolate Macadamia Tart

@ = KISCA featured item of the month. A portion of the sale will be donated to a local organization that supports
the Kahala Initiative for Sustainability, Culture and the Arts
) = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness
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2% 11:30 AM - 2:00 PM
THEXL AR 47 BB KT

GF=7L—7>7')— |NF=+vY7)— | DF=7T4")—7')— | EF=2v 77—
I T A a— (2A%)

2 B FvEFTH —ERX caviar Service for Two ne 205
LERFTETBAIAWT ) =R FvA7 IL—LTLyya
v | REMDEGE 155

Fw T R&T4v7  Chipsand Dip NF|DF|EF 25
MLTFA=FF VTR THEL, HILY

RIGTIWINT 4T (R FE) 759 —  Vegetable Crudités Platter NF 38
I)=3=n=TT4v7
F—X 7L 759K 4 T—ILF  Cheese From Around the World NF 36
HREEDF—X 759 h— 7TV R/ 3D

T w)lFxabk)—HR—F Charcuterie Board NF |IDF|EF 48
INLXRY ==V REDZEFEI—IILRI—b, EZILR ZRI—F /N7y k

F—733>—T—R¥T— Auction Seafood Platter nF /89 | kX 169
FEDRI G H—FE ENTF AAOTRI—F—IL A IAH =T I RRI5T
Vv RTa—2 L—=ILB ATTIVY =R TIToLLS5— RV =R R EE

v -— >
AR -7 & Y59
AS2) — o o N N .
GOI7FARTERTL TV Fried Ahi Poke Musubi  NF - 28
HEm. A3 CER) . 7YT7LLT—FY—R
@E EYITTPASURETIENT S Gratin of Big Island Abalone  NF|EF 26
e e=2= g\ — BREGEHN VAT YR
I A A ZA—T  ChefsOnion Soup NF 18
FrIASAXIA =AY E=770R ) alT—ILF—X IJRE—F=A>
HINTIND RS Kahala House Salad  E—#> |GF [NF|DF |[EF 16
TN =2HSF ATRIMT I Ty b LY RIS T AR T Ly b — R
*387n: f(Fish) 16 | *3&7A0 1 FF > (Chicken) 14
AINSGY—H =454 Kahala Caesar Salad NF 19
RE=OA(YLIR 7Aoo F =X A=)y I I ToFatRLyy T
*3B/0: B (Fish) 16 | *3BA0 1 F ¥ > (Chicken) 14
E—F/\YR4H45%  Beach House Salad GF|NF 35
R=FRIv>oR7Ta—> A= PHRARBDPTIATILTER, PR/NSGHRNRITEIR I F29) LIZ VY —RILA

%7l
Y &S] NigiriSushi NF|DF|EF
~7°8 (Ahi) - 12 | /N F (Hamachi) - 12 | & (salmon) - 10
RIBERY S sashimiSampler NF|DF|EF 30
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IN ROOM DINING

Lunch 11:30 AM - 2:00 PM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

ENTREES
“Steak Frites” Grilled Certified Angus Beef Ribeye 1oz n~rjer 70

Farmer's Seasonal Vegetables, French Fries, Red Wine Jus

fon) .
&> Plumeria Beach House Pork Tonkatsu w~rjorF 31
Pork Tenderloin Katsu 60z, Fresh Japanese Bread Crumbs, Cabbage, Sauce Louie, Miso Soup
Steamed White Rice, Katsu Sauce, English Mustard

tPKahala Loco Moco nripr 30
Locally Raised Beef, Ginger Scallion Rice, Maui Sweet Onion, Hamakua Mushroom
Local Waialua Egg Any Style

C%%Broiled Misoyaki Butterfish crinFier 45
Hamakua Mushroom and Matsuri Rice, Steamed Baby Bok Choy, Pickled Ginger Beurre Blanc

Hawaiian Sea Fettuccine n~rjer 32
Fresh Hawaiian Catch, Jumbo Prawns, Garlic Roasted Hamakua Mushrooms, Spinach
Shredded Parmesan, White Wine Cream Sauce

Crispy Wok Fried Prawns n~rjDF|er 42
Wok Fried Vegetables, Chicken Fat Rice

Grilled Vegetable Grain Bowl vecan|prier 28
Warm Barley Salad, Macadamia Nut Pesto, Ho Farm Cherry Tomatoes, Avocado, Local Mixed Greens
Grilled Zucchini, Peppers, Eggplant, Portobello Mushrooms, Balsamic Vinaigrette

Kahala Saimin n~rjoF 26
Soy Braised Mountain View Farms Pork Belly, Poached Waialua Egg, Fish Cake, Bamboo Shoots
Bean Sprouts, Green Onion, Broth made with Chicken - “Tonkotsu” — Dashi

SIDES
Chicken Fat Rice n~rjorier 10 Steamed Broccoli cFiNFiDFIEF 6

Steamed White or Brown Rice cr|NFiDFIEF 7 French Fries or Sweet Potato Fries n~riorjer 10

. . *Add Truffles MP
Sliced Seasonal Fresh Fruit crinFioFier 16 rures

PAN PIZZA
Design Your Own Pizza (add $2 per topping) 25
Bell Peppers, Mushrooms, Onions, Olives, Pineapple, Ham, Pepperoni, Tomatoes

Margherita Pizza ~f 27

Mozzarella Cheese, Fresh Tomatoes, Basil

SANDWICHES & BURGERS
Choice of French Fries, Sweet Potato Fries or Small Salad
The Kahala Burger n~r 30

Locally Raised Beef, White Cheddar, Kahala Sauce, Caramelized Onion, Kawamata Tomato, Lettuce, Toasted Brioche

Bruddah Dave's Taro Burger vecan|cr|NFIDFIEF 28
Grilled Taro Burger, Roasted Portobello, Melted Daiya, Kawamata Tomatoes, Upcountry Greens, Balsamic Dressing

Maui Nui Venison Burger n~r 32
Pineapple Onion Bacon Chutney, Waialua Tornme Cheese, Dijonnaise, Kawamata Tomatoes, Lettuce, Toasted Brioche

Kahala Fish Sandwich ~F 28
Maui Beer Battered Fresh Catch, Shredded Lettuce, Pickle Sauce

Roast Turkey Club Sandwich n~rjoF 26

Roasted Turkey, Bacon, Avocado, Romaine, Organic Sprouted Wheat Bread

Crilled Vegetable Panini e 25

Portobello, Zucchini, Eggplant, Tomato, Sweet Onion, Fresh Mozzarella, Focaccia, Balsamic Drizzle, Sundried Tomato Pesto

@ = KISCA featured item of the month. A portion of the sale will be donated to a local organization that supports
the Kahala Initiative for Sustainability, Culture and the Arts
) = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness




IN ROOM DINING

2% 11:30 AM - 2:00 PM
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IN ROOM DINING

“In Between” 2:00 PM - 5:30 PM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

STARTERS

Bowl of Edamame vecan|cF|NFIDF|EF 14
Steamed Soy Beans, Hawaiian Rock Salt

Chef's Loaded Fries n~F 14
Caramelized Onion, Melted White Cheddar, Secret Sauce

&) Fried Ahi Poke Musubi ¢ 28

Sweet Soy, Ogo, Asian Rémoulade

@EGratin of Big Island Abalone nrier 26

Parsley, Garlic Butter, House Made Warm Baguette

Kahala House Salad vecan|cr|nFiDF|EF 16
Mixed Kula Lettuce, Tomatoes, Shallot, Red Wine Vinaigrette
*Add Fish 16 | *Add Chicken 14

Kahala Caesar Salad ~f 19
Kula Romaine Lettuce, Shaved Parmesan, Garlic Croutons, Anchovy Dressing
*Add Fish 16 | *Add Chicken 14

Beach House Salad crine 35
Poached Jumbo Prawns, Crab, Avocado, Hard Cook Waialua Egg, Asparagus, Lettuce, Hamakua Tomatoes, Sauce Louie

&) Chefs Onion Soup nr 18
Caramelized Onions, Beef Broth, Gruyere Cheese, Crispy Onions

SANDWICHES & BURGERS
Choice of French Fries, Sweet Potato or Small Salad
&) The Kahala Burger nr 30
Locally Raised Beef, White Cheddar, Kahala Sauce, Caramelized Onions, Kawamata Tomato, Lettuce
Toasted Brioche, Maui Potato Chips

“" Bruddah Dave's Taro Burger vecan|cr|nFioF|eF 28
Grilled Taro Burger, Roasted Portobello, Melted Daiya, Kawamata Tomatoes, Upcountry Greens, Balsamic Dressing

Maui Nui Venison Burger ~r 32
Pineapple Onion Bacon Chutney, Waialua Tomme Cheese, Dijonnaise, Kawamata Tomatoes, Lettuce, Toasted Brioche

Roast Turkey Club 26

Roasted Turkey, Bacon, Avocado, Romaine, Organic Sprouted Wheat Bread

Kahala Fish Sandwich ~F 28
Maui Beer Battered Fresh Catch, Shredded Lettuce, Pickle Sauce

ENTREES
Crilled Certified Angus Beef Ribeye 110z n~rjer 70

Farmer's Seasonal Vegetables, Red Wine Jus, French Fries

SHe .
“” Plumeria Beach House Pork Tonkatsu nrjor 31
Pork Tenderloin Katsu 60z, Fresh Japanese Bread Crumbs, Cabbage, Sauce Louie, Miso Soup, Steamed White Rice
Katsu Sauce, English Mustard

Crispy Wok Fried Prawns nrjDFEF 42
Wok Fried Vegetables, Chicken Fat Rice

Grilled Vegetable Grain Bow! vecan|nFior 28
Warm Barley Salad, Macadamia Nut Pesto, Ho Farm Cherry Tomatoes, Avocado, Local Mixed Greens, Grilled Zucchini
Peppers, Eggplant, Portobello Mushrooms, Balsamic Vinaigrette

Kahala Saimin n~rjoF 26
Soy Braised Mountain View Farms Pork Belly, Poached Waialua Egg, Fish Cake, Bamboo Shoots, Bean Sprouts, Green Onion
Broth made with Chicken - “Tonkotsu” — Dashi

@ = KISCA featured item of the month. A portion of the sale will be donated to a local organization that supports
the Kahala Initiative for Sustainability, Culture and the Arts
) = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness



IN ROOM DINING

“FA&” 2:00 PM - 530 PM
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IN ROOM DINING

Dinner 5:30 PM -10:00 PM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free
SHARING (Serves 2)
CAVIAR SERVICE FOR TWO «F 205

Regiis Ova Caviar, Warm Blinis, Chives, Creme Fraiche
Add a bottle of House Champagne $155

Chips and Dip n~riprier 25

Tortilla, Guacamole, Salsa

Vegetable Crudités Platter ~r 38
Creamy Herb Dip

Cheese From Around the World ~r 36
Crackers, French Bread and Grapes

Charcuterie Board n~rjer 48
Cured Meats, Pickles, Mustard, Baguette

AUCTION SEAFOOD PLATTER ~r SM 89| LG 169
Sashimi of Ahi, Salmon and Hamachi, Maine Lobster Tail
Snow and Dungeness Crab, Jumbo Prawn, Mussels
Cocktail Sauce, Asian Rémoulade, Ponzu Sauce

STARTERS, SOUPS & SALADS

C%?)Fried Ahi Poke Musubi ~F 28
Sweet Soy, Ogo, Asian Rémoulade

@EGratin of Big Island Abalone n~rjer 26
Parsley and Garlic Butter, House Made Warm Baguette

&) Chef's Onion Soup ~F 18
Caramelized Onions, Beef Broth, Gruyere Cheese, Crispy Onions

Kahala House Salad vecan|cF|NFIDFIEF 16
Local Mixed Greens, Kawamata Tomatoes, Shallot, Red Wine Vinaigrette
*Add Fish 16 | *Add Chicken 14

Kahala Caesar Salad ~F 19
Kula Baby Romaine Lettuce, Shaved Parmesan, Garlic Croutons, Anchovy Dressing
*Add Fish 16 | *Add Chicken 14

Beach House Salad crFine 35
Poached Jumbo Prawns, Crab, Avocado, Hard Cooked Waialua Egg, Asparagus, Hamakua Tomatoes
Cucumber, Lettuce, Sauce Louie

SUSHI

Nigiri Sushi nr|DF|EeF
Ahi-12 | Hamachi-12 | Salmon - 10

Sashimi Sampler nriporier 30
Chef's Daily Selection

Sushi Sampler nriprier 28
Chef's Daily Selection

Rolls n~F|DF
Spicy Ahi—-20 | Crab California — 22 | Hamachi er — 22

ISLAND BENTO BOXES

KONA 89
Ahi Poke Musubi, Green Salad, Crispy Prawn, Petite Beef Tenderloin, Maine Lobster

MAUNALUA 69
Ahi Poke Musubi, Ahi Sashimi, Green Salad, Petite Beef Tenderloin, Fresh Catch of the Day

@ = KISCA featured item of the month. A portion of the sale will be donated to a local organization that supports
the Kahala Initiative for Sustainability, Culture and the Arts

%) = Kahala Favorites

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness




IN ROOM DINING

T4+ — 530 PM-10:00 PM
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IN ROOM DINING

Dinner 5:30 PM -10:00 PM
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

ENTREES

“Steak Frites” crnF
Choice of Sauce: Creamy Waimanalo Green Peppercorn, Hawaiian Béarnaise or Red Wine
Comes with Steamed Seasonal Vegetables and French Fries

Grilled Certified Angus Beef Ribeye 1oz 70
Grilled Certified Angus Beef Tenderloin 70z 72

0, .
“PPlumeria Beach House Pork Tonkatsu n~rjpr 40
Pork Tenderloin Katsu 8oz, Fresh Japanese Bread Crumbs, Cabbage, Sauce Louie, Miso Soup
Steamed White Rice, Katsu Sauce, English Mustard
),

&Y North Shore Ludovico Farms Half Roasted Chicken nejor 40
Ho Farm Long Beans, Potato Purée, Natural Chicken Jus

oo . . . .
27 Broiled Misoyaki Butterfish cr|nFier 45
Hamakua Mushroom and Matsuri Rice, Steamed Baby Bok Choy, Pickled Ginger Beurre Blanc

Hawaiian Sea Fettuccine n~rjer 32
Fresh Hawaiian Catch, Jumbo Prawns, Garlic Roasted Hamakua Mushrooms, Spinach
Shredded Parmesan, White Wine Cream Sauce

Crispy Wok Fried Prawns nr|pF|er 42
Wok Fried Vegetables, Chicken Fat Rice

Crilled Vegetable Grain Bowl! vecan|prier 28
Warm Barley Salad, Macadamia Nut Pesto, Ho Farm Cherry Tomatoes, Avocado, Local Mixed Greens
Grilled Zucchini, Peppers, Eggplant, Portobello Mushrooms, Balsamic Vinaigrette

Kahala Saimin ~rjoF 26
Soy Braised Mountain View Farms Pork Belly, Poached Waialua Egg, Fish Cake, Bamboo Shoots, Bean Sprouts, Green
Onion Broth made with Chicken - “Tonkotsu” — Dashi

SIDES
Sweet Hawaiian Potatoes Potato Purée crinFler 8
in Coconut Cream  cr o er 12 Steamed Broccoli crinFioFier 6
Chicken Fat Rice nrorier 10 French Fries or Sweet Potato Fries nrjorier 10
Steamed White or Brown Rice cF|nFiDFEF 7 *Add Truffles MP
Sliced Seasonal Fresh Fruit crinFiDFier 16
PAN PIZZA

Design Your Own Pizza (add $2 per topping) 25
Bell Peppers, Mushrooms, Onions, Olives, Pineapple, Ham, Pepperoni, Tomatoes

Margherita Pizza ~f 27

Mozzarella Cheese, Fresh Tomatoes, Basil

SANDWICHES & BURGERS
Choice ofrfrench Fries, Sweet Potato Fries or Small Salad
& The Kahala Burger nr 32

Locally Raised Beef, White Cheddar, Kahala Sauce, Caramelized Onion, Kawamata Tomato, Lettuce, Toasted Brioche

“2Bruddah Dave's Taro Burger vecan|cr|nF|oF er 30
Grilled Taro Burger, Roasted Portobello, Melted Daiya, Kawamata Tomatoes, Upcountry Greens, Balsamic Dressing

Maui Nui Venison Burger n~r 32
Pineapple Onion Bacon Chutney, Waialua Tornme Cheese, Dijonnaise, Kawamata Tomatoes, Lettuce, Toasted Brioche

Roast Turkey Club Sandwich n~rjoF 26

Roasted Turkey, Bacon, Avocado, Romaine, Organic Sprouted Wheat Bread

@ = KISCA featured item of the month. A portion of the sale will be donated to a local organization that supports
= the Kahala Initiative for Sustainability, Culture and the Arts
% = Kahala Favorites
For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness




IN ROOM DINING

T4+ — 530 PM-10:00 PM
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&P DRIEYEE/NF—TJ4Y> 2 Broiled Misoyaki Butterfish GF|NF|EF 45
INRITERYY2L—L BYIARBEREEDT —ILT 5V — A RF— LRIV T E2—T7— LRAERE =/ FaA(
INDA T =7y b F—2X  Hawaiian Sea Fettuccine NF|EF 32
TLyyaFevF Ve RTO—2 NTITEO—AN T2y al— LA NEINAE BTV ) =LY =R /LA o F =X
FEPTHIF -7 AE—#E#E  Crispy Wok Fried Prawns  NF|DF|EF 42
BRI FF2T7Y AR
TYVILERI I TILEEEHD LAY Grilled Vegetable Grain Bowl E—#> |DF |EF 28
BOWKEDY ST AT ITFIYVDRIAN =R K=T7—LDF ) = b2 N TRAR IVIRT =2 /L4 IARLYI YT TYILLEAvF—= E—=> iF
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ANTHAI2  KahalaSaimin NF|DF 26
TYYTFIE A= TP AADEREABB STH, TATLTEPOR—FRTY 7 e 97/ BVY K BH IR DL L

ftiréht
2A—=INDAT 2 HIX—=KT bk RFFE2—L  potato Purée GF|NF|EF 8

Potato in Coconut Cream  GF |DF |[EF 12 2F—47ay3a)—  Steamed Broccoli  GF[NF|DF|EF 6

>I77VbhIAR i i o o —
FFX2T77v oA Chicken Fat Rice NF|DF|EF 10 S5 KT b YA EDTSA RET

B3K+&XK  Wwhite Rice or Brown Rice GFNF|DF|EF 7 French Fries or Sweet Potato Fries NF|DF|EF 10
N *N) 27 by ES T (Truffle) BEE
SHNTIL—YDBRY bt = (Trftie
Sliced Seasonal Fresh Fruit GF|NF|DF|EF 16

e
BFHEH  Design Your Own Pizza 25 (bvEYZ 1388 5$2iE0)

E'—< > (Bell Peppers). ¥ 2/l — L (Mushrooms). 4 =7 > (Onions). ') — 7 (Olives). / 1> 7 7' IL(Pineapple). / N /s (Ham)
~/¥0= (Pepperoni). F¥ I Tomatoes)

<L) —=FEH  Margherita Pizza NF 27
EYFPLSF - TLyvabwh YL

W E1ayF
754 KR K French Fries), %Y <A EN 754 FRF k(Sweet Potato Fries), £7z 13454 (/]\) (Small Salad)
- H/NS/N=H—  TheKahalaBurger NF 32
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VT IAXAEA/N—H—  Maui Nui Venison Burger NF 32
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O—XrI—F—I5TH>RI4YF  Roast Turkey Club Sandwich NF|DF 26
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IN ROOM DINING

Keiki Menu (up to 12 years old)
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

BREAKFAST 6:30 AM -11:00 AM
House Made Malted Waffles ~r 16

French Toast ~r 16

Buttermilk Pancakes 16
with Maple Butter

Thin Pancakes ~r 16
with Maple Butter

Cheese Omelet crine 18

One Egg orinFiDF 18
Choice of Potatoes and Breakfast Meats

ALL DAY 11:30 AM -10:00 PM

Seasonal Green Salad  vegan|cF|NFIDFIEF 12
Cheese Pizza n~rier 16

Spaghetti n~rjer 16
Choice of Tomato or Butter & Cheese Sauce

Keiki Burger ~r 18
With French Fries, with or without Cheese

Crispy Island Style Chicken Bites ~r 18
Broccoli, White or Brown Rice

Crilled Beef crinFiDFiEF 25
with Steamed Vegetables, Brown Rice

Crilled Chicken crinFiDFIEF 22
with Steamed Vegetables, Brown Rice

Crilled Fresh Catch crinFiDFIEF 22
with Steamed Vegetables, Brown Rice

BEVERAGES (602z)
Orange Juice 6

Apple Juice 6
Milk 6
Soft Drinks 6

DESSERT
Tropical Fruit Cup 8

Hot Fudge Sundae n~rF 6
with Chocolate Chip Cookies

Ice Cream (1 Scoop) crine 6
Chocolate or Vanilla

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



IN ROOM DINING

BF#AAZL— (12F4%7)
TIEX I, RER 4T FIEN LTIV

GF =7 )L—F>7Y— |NF = +9¥Y7— | DF=74Y)—7)— | EF=1v7'7')—

A& 6:30 AM - 11:00 AM
ZHFEJYTIL  Malted Waffles nF 16
TL>F =R FrenchToast ~f 16

ING—=3)LI /U7 —F  Buttermilk Pancakes 16
A=TIING—fF %=

NG T —Fv—5EBEE/XT —F%  Thin Pancakes nr 18
A—TINg— {F%

F—=XALLYY  Cheese Omelet cF nF 18

G 1 {8 oOneEgg crinFioF 18
RTrCEABRADI—hORIRMA =

#B 1n:30 AM -10:00 PM

ZENT) =255  Seasonal Green Salad E-#>|GF|NF|DF|EF 12
F—XEH  Cheese Pizza nrler 16
2/ YT 4—  Spaghetti nFler 16
hobY—RFHIGNI—&F— XY —ZDER

A%, N\—H'—  Keiki Burger NF 18
ILF 74 F—IANYFIEF—EL

INVRE=TPASRRIAILFX2F4 Y Chicken Bites nF 18
Java)— AkFIrEE KA

AT —F Grilled Beef cF|NFiDFEF 25
ELBRCLKRMAE

BANT)ILEEE  Grilled Chicken oF |NF|DF |EF 22
ELBFFrzokfs

HEELAERDT)ILEEE Fresh Catch oF|nFloFler 22
ELBFFrzokfs
BRAM (6 7> R)

FL>YYa1—2R Orangeduice 6

7YY 2=  Appleduice 6
L7 wmik 6

VIERRY>T  Soft Drinks 6
F4—
raEAILIIL—Y AT Tropical Fruit Cup 8

RYRITPYIH T —  Hot Fudge Sundae N 6
Faal—bFyTIvE—(FE

TARI) =L (| RI—=T") iceCream crine 6
Faal—tEkINN=S
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IN ROOM DINING

Dessert
Please call EXT. 47 to place your order

GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

SWEET ENDINGS

Kahala Chocolate Mousse Cake ~F 16
Ku'ia Dark Chocolate Mousse, Chocolate Chiffon

Kahala Classic Coconut Cake 16
Layers of Haupia Cream, La'ie Vanilla Chiffon, Shredded Coconut

Cotton Cheesecake & Strawberries ~r 15
Hawaiian Vanilla Creme Caramel ~rier 15

Lilikoi Tart 16

Passion Fruit Sabayon, Macadamia Nut Crust

Tropical Sorbet vecan|criNFIDFIEF 14
Mango, Guava, Lilikoi, Coconut

Ice Cream 14
Vanilla, Chocolate, Coffee, Macadamia Nut

Sliced Seasonal Fresh Fruit vecan|crF|nFiDFIEF 19

HOT TEAS
$8

Japanese Sencha
Chamomile
Earl Grey
Local Mint Verbena

Local English Breakfast

COFFEE
Hawaiian Paradise Coffee Small Pot 15

Hawaiian Paradise Coffee Large Pot 20
Espresso 9
Café Macchiato 9
Cappuccino 9

Café Latte 9

= Kahala Favorites

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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TH—b&I—E—
TIEXUL PIAR 47 BB UKEE

GF =7 )L—F>7Y— |NF = +9¥Y7— | DF=74Y)—7)— | EF=1v7'7')—

2AL=bx>T4>T
o) _
S ANSFaaL—hrL—RAZ—F  Kahala Chocolate Mousse Cake NF 16
IJATF —=7FaaL—bL—R&FaaL— 74>

60 =752 w .
G ANTTSIyT -3V —F  Kahala Classic Coconut Cake 16
NIETI) =L R=F3 T4 LKA TSV

Y b F =T —F X PAN = Cotton Cheesecake & Strawberries NF 15
INDATIINZSI) = LF Y5 AL Hawaiian Vanilla Creme Caramel NFIEF 15

JYIAAFILE  LilikoiTart 16
RyarIIN—=YI) =L RATITFVI IS A

FOEAIL Y Y=Y~ Tropical Sorbet  E—#> |GE[NF|DF[EF 14
E2= N/ AND L) b B (N b b A

7’(17')—& Ice Cream 14
3R7—=TN=ZS5 Faal—ha—b— TAHATITHVIYLS

BDTLyTaTIL—YXS54ARX sliced Seasonal Fresh Fruit £—#> |GF |NF|DF [EF 19
2 o
$8
ﬁJ{I\;P:" Sencha
HEI—IL Chamomile
7—=ILTL— can Grey
I/ X=RF Mint Verbena
A>T yaTLyIT7-R K English Breakfast
a—k—
j—t—fﬁ“/h(’]\) Small Coffee Pot 15
j-t‘ﬁ“/"(ﬁ) Large Coffee Pot 20
IR7LYY Espresso 7
A7x-9FF7—b café Macchiato 7
7’3709"—/ Cappuccino 7
H7x2-F7T cafélatte 7
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IN ROOM DINING

Overnight 10:00 pm - 6:00 am
Please call EXT. 47 to Place your order

VG = VEGAN | GF = Gluten Free | NF = Nut Free | DF = Dairy Free | EF = Egg Free

Kahala House Salad vc|crinFiDF|EF
Local Mixed Greens, Kawamata Tomatoes, Shallot, Red Wine Vinaigrette

Kahala Caesar Salad «~r
Kula Baby Romaine Lettuce, Shaved Parmesan, Garlic Croutons, Anchovy Dressing

Sliced Seasonal Fresh Fruit vc|crinFiDF|EF

Shrimp Cocktail (4 pieces, u-10)  GF|NF | DF | EF
Wasabi Cocktail Sauce, Wedge of Fresh Lemon

Soup of the Day
Chef’s Selection of Soup

Turkey Club «~r

Thin Sliced Smoked Turkey & Swiss Cheese with Mayonnaise on Sprouted Wheat Bread
Maui Potato Chips

The Kahala Burger «r
Locally Raised Beef, White Cheddar, Kahala Sauce, Caramelized Onions, Kawamata Tomato, Lettuce
Toasted Brioche, Maui Potato Chips

Margherita Pizza nr|er

Mozzarella Cheese, Fresh Tomatoes, Basil

*Design your own Pizza (add $2 per topping):
Assorted Bell Peppers  Mushrooms

Onion Olives

Pineapple Ham

Pepperoni Kawamata Tomatoes
DESSERTS

Kahala Chocolate Mousse Cake «r
Ku'ia Dark Chocolate Mousse, Chocolate Chiffon

Kahala Classic Coconut Cake
Layers of Haupia Cream, La'ie Vanilla Chiffon, Shredded Coconut

Ilce Cream
Vanilla, Chocolate, Coffee, Macadamia Nut

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness
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%18 10:00 pm - 6:00 am
THEXUE AR 4T BB IFIETW

VG=E—#> GF=7IL—7>7")— |NF = +vY7Y)— | DF=74")—7')— | EF=2v 77—

V lAS 2 \’71"7'59° Kahala House Salad VG | GF |NF|DF | EF
TN=2H59 ATRI T TIvaY M LY RTIA TR T LY Y —R

7]/\5“/—"7:—"7'59“ Kahala Caesar Salad NF

IIFENRE—OAULIR 1WA T v F =X =)7L T7oFaERLYyY T

EBHDTIL—VDEEY)EPE  Sliced Seasonal Fresh Fruit VG| GF | NF | DF | EF

> a) > FH I T IV (4 pieces, u-10)  Shrimp Cocktail  GF | NF | OF | EF
hIUVAITILY—R, 7LyyalE>DLLLETY

ABNDR—T  soupofthe Day
v TDER

b —%—I5TH>RI4YF  TurkeyClub nrF
SEYYRE—II—F— VY AARF—ZANTIAR—IRARF NE/
TIARTbFVTR

e H/NTG/N=H—  TheKahala Burger NF

INTABEE=D RIAF I —F =X ANTGV =R FrIAFGARA A HATRIIRMNLIR =TV RT ) Fya

RIART R FV TR

I =94 Margherita Pizza NF
EVFPLIF =X TLydabke b VL
*EEFAEH (bEYT | BRI E$2 )

£’ —~>(Bell Peppers) <Y a)b— L(Mushrooms)

Z =7 > (Onions) #')—7 (Olives)

1314+ 7 )L (Pineapple) 7 Na(Ham)

~ /0= (Pepperoni) k= b (Tomatoes)
S p

ANS5Fadl—boL—R7—F Kahala Chocolate Mousse Cake NF
JAT7Y —JFaal—bo—R&FaalL—ro 74>

ANDITS5w7 A2+ —F  Kahala Classic Coconut Cake
NIET I =L RS 75> AR A+

TPARIY) =L Ice Cream
3R7—=T1R=5 Faal—bhaA—b— AT ITFVYHS

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness
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IN ROOM DINING

Overnight Beverages 10:00 pm — 4:00 am
Please call EXT. 47 to Place your order

Glass
WINES S50z Bottle
SPARKLING
Champagne, Drappier, ‘Carte d'Or’, Brut 26 125
Prosecco, ‘Ohana’, Parolvini, Veneto, Brut 16 75
Prosecco Rosé, Gondolino, Veneto, Brut 18 85
WHITE
Riesling, Selbach, Mosel, Germany 17 80
Sauvignon Blanc, Whitehaven, Malborough, New Zealand 16 75
Chardonnay, Sandhi, Central 19 90
ROSE
Rhone Blend, Domaine de I'Hortus, Le Loup dans la Bergerie, Pays d'Oc 16 75
RED
Pinot Noir, Melville Estate, S.R.H., CA 21 100
Merlot, Two Mountain, Washington 18 85
Malbec, Felino, Mendoza 16 75
Cabernet Sauvignon, Obsidian Ridge, CA 20 95
HALF BOTTLES 375ml
Champagne, Billecart-Salmon, Brut, Rosé 135
Sauvignon Blanc, Kenzo, ‘Asatsuyu’, Napa Valley 110
Chardonnay, Kistler, ‘Les Noisetiers’, Sonoma 105
Rosé, Kenzo, ‘Yui', Napa Valley 110
Bordeaux Red, Chateau Brane-Cantenac, Baron de Brane, Margaux 110
Bordeaux Red, Chateau Nénin, Pomerol 135
BEER
CRAFT 10

Lagunitas IPA | Kona Brewing Longboard Lager | Paradise Guava Lava Hard Cider

Bottled Domestic 9
Bud Light | Budweiser | Coors Light

Bottled Import 10
Asahi | Corona

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness



IN ROOM DINING
12 10:00 pm — 4:00 am
TSEX I, AR 4T BISHEHFTN

. Glass
74> 50z Bottle
RIR=V) 2T SpARKUNG
Champagne, Drappier, ‘Carte d’'Or’, Brut 26 125
Prosecco, ‘Ohana’, Parolvini, Veneto, Brut 16 75
Prosecco Rosé, Gondolino, Veneto, Brut 18 85
B74> wHITE
Riesling, Selbach, Mosel, Germany 17 80
Sauvignon Blanc, Whitehaven, Malborough, New Zealand 16 75
Chardonnay, Sandhi, Central 19 90
ot rose
Rhone Blend, Domaine de I'Hortus, Le Loup dans la Bergerie, Pays d'Oc 16 75
#w74> RED
Pinot Noir, Melville Estate, S.R.H., CA 21 100
Merlot, Two Mountain, Washington 18 85
Malbec, Felino, Mendoza 16 75
Cabernet Sauvignon, Obsidian Ridge, CA 20 95
N—T7RML  HALFBOTTLES 375ml
Champagne, Billecart-Salmon, Brut, Rosé 135
Sauvignon Blanc, Kenzo, ‘Asatsuyu’, Napa Valley 110
Chardonnay, Kistler, ‘Les Noisetiers’, Sonoma 105
Rosé, Kenzo, ‘Yui', Napa Valley 110
Bordeaux Red, Chateau Brane-Cantenac, Baron de Brane, Margaux 110
Bordeaux Red, Chateau Nénin, Pomerol 135

E—JL BEER

CRAFT 10

Lagunitas IPA | Kona Brewing Longboard Lager | Paradise Guava Lava Hard Cider
Bottled Domestic 9

Bud Light | Budweiser | Coors Light

Bottled Import 10
Asahi | Corona

For your convenience, a gratuity of 19%, a delivery fee of $10, and applicable taxes will be added to your check
*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness





