
    
 

CHEF’S ACTION STATION       
 

ALAE SALT CRUSTED SLOW ROAST PRIME RIB natural jus, horseradish, sour cream 
STEAMED CHINESE STYLE SNAPPER ginger, green onions, cilantro and soy 
LEHUA HONEY AND GARLIC-THYME GLAZED PORK LOIN                                                                                   

BUTTERMILK PANCAKES local syrups and butter                                                                                                 

POACHED EGGS BENEDICTS                                                                                                                                    

MADE-TO-ORDER OMELETS with choices of hamakua tomatoes, button mushrooms, onions, spinach, sweet 

bell peppers, bacon diced ham, and cheese 

 

HOT OFFERINGS 
 

HAWAIIAN INSPIRED SEAFOOD CHOWDER clams and baby scallops 
FRESH CRISPY SMOKED BACON AND GRILLED PORTUGUESE SAUSAGE 
SOY SAKE BRAISED BONE-LESS BEEF SHORT-RIBS 
KAI MARKET “SHRIMP TRUCK STYLE” KAUAI HEAD ON PRAWNS 
SHOYU FLAVORED WHOLE CHICKEN with wok tossed long beans                                                     
GARLIC BROCOLINI AND ROASTED CHERRY TOMATOES 
KUKUI BRAND KIM CHEE PORTUGUESE SAUSAGE “LOCAL” STYLE FRIED RICE 
FRIED SAIMIN wok tossed yakisoba noodles, fried egg and kamaboko            
GARLIC SMASHED YUKON POTATOES 
 

COLD TABLE 
 

HAWAIIAN STYLE AHI POKE inamona, maui onion, green onion, ogo mixed with hawaiian sea salt 
FRESH ISLAND AHI SASHIMI served with shaved turnips and wasabi  
ASSORTED SUSHI California rolls, inari and futomaki  
KIM CHEE MARINATED TAKO POKE molokai cucumbers, kula green onions 
SMOKED SALMON bagels, capers, onions and sour garlic chive cream cheese 
KULA FARMS BABY ROMAINE CAESAR SALAD with garlic herb croutons 
HAMAKUA MIXED MUSHROOM SALAD lemon garlic vinaigrette 
KAMUELA MIXED FIELD GREENS arugala, spinach with topping bar and dressings 
CHEESE BOARD with la brea rolls, sweet taro rolls, garlic and olive crisp, taro and fennel lavosh  
DOLE PLANTATION PINEAPPLE farm fresh watermelons and fresh seasonal berries 
 

SWEET OFFERINGS 
 

WARM PORTUGUESE BREAD PUDDING  
COCONUT HAUPIA TAPIOCA 
CRÈME CARAMEL 
THAI COFFEE CUSTARD with condensed milk 
FRESH BAKED CROISSANTS 
HOUSE MADE GATEAU CAKES  
SOFT SERVE ICE CREAM    

HOUSE MADE TRIFLE 
TED’S BAKERY NORTH SHORE PIES 

MOCHI AND CHICHI DANGO  
MANGO PUDDING diced li hing mango 
CINAMON SWIRL SWEET BREAD 
MELTING FLOURLESS CHOCOLATE CAKE 

 

**consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*** parties of 6 or 

more(including children) are subject to an 18% service charge**** menu subject to change based on locally inspired ingredients available 

MOTHER’S DAY BRUNCH MAY 13th, 2018 
 

ADULT BUFFET   $70.00 
CHILD BUFFET (6-12)  $30.00 
***discounting does not apply on holidays 


