POOL & BEACH

PUPUS

Guac & Chips Hummus

> romaine, celery, watermelon
avocado, cotija cheese

. . radish, carrots, bell peppers,
cilantro and pico de gallo b pp
18 cucumbers, taro chips

30
Ahi Poke “Loaded” Nachos Crispy Wings
taro chips, scallions, furikake -6 or 12 pieces-
Waimea tomato, pickled onion lilikoi honey chili glaze
and chili aioli and cilantro ranch
25 22/39
Little Gem Lettuce Salad Soba Noodle Salad
brioche crouton, parmigiano green papaya, edamame, Kahiko Mala’ai
Reggiano, soft-boiled egg radish, cherry tomato, cilantro, roasted
Caesar dressing bell peppers, sesame vinaigrette
32 21

Add on: Grilled Chicken or Tofu +9 | Kona Shrimp +16
Crilled Fish +14 | Blackened Tuna Tataki +16

RAW B
Kona Kanpachi Ceviche Ahi Poke “Shoyu”
fermented guajillo sauce, Waimea tomato, local
granny smith apple, roasted fiddlehead, ogo, ginger-scallion
corn, green onion vinaigrette, taro chip
34 21
Huli Huli Chicken Big Island Prawns
pineapple relish chile garlic oil
steamed rice, furikake )
25

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



POOL & BEACH

Baja Style Fish Taco Steak “Alambre” Taco
catch of the day, beer batter, fresh corn tortilla, cheese crust
coleslaw, chipotle mayo salsa duo
28 32
Beef Sliders Vegan Burger
aged cheddar cheese, caramelized onion, sundried
caramelized onion, island sauce, tomatoes, Kahiko Mala’ai lettuce,
homemade brioche vegan cheese
Fish & Chips

catch of the day, Big Wave beer
batter, island tartar sauce

38
a SIDES I
10
Kimchi Coleslaw Sweet Maui Papaya Salad
Shaved cabbage, Onion Rings tomato, cilantro,
radish, kimchi aioli furikake, spicy tartar peanuts

k sauce /

Coconut Lime Sorbet Popsicles lce Cream
pineapple mint salsa 10 14
18

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



