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A LA CARTE APPETIZERS 
FOR SERVED LUNCH & DINNER 

(Must accompany a lunch or dinner entrée selection.) 
 

Chef’s House Salad 
Baby greens topped with tomato, cucumber & carrot curls served with choice of dressing 
Classic Caesar Salad 
Classic Caesar topped with garlic spiked croutons & Parmesan cheese 
Spinach Salad 
Baby spinach with fresh papaya, strawberry, mango, pineapple with a Sesame - Mango 
Vinaigrette dressing 
Clam Chowder Soup 
Tomato Bisque 
Served with roasted garlic & fresh basil 

 

A LA CARTE DESSERTS 
FOR SERVED LUNCH & DINNER 

 
Chocolate Indulgence Banana Lumpia 

Five layers of warm sinfully-rich chocolate 
cake, drizzled with our own chocolate sauce 

& served with a  glass of vanilla bean ice 
cream 

Banana-coconut spring roll, dusted with 
cinnamon-sugar, served with a pineapple 

boat & vanilla bean ice cream 

  
  

Chocolate-Haupia Pie Crème Brule  
A Hawaii Favorite! Chocolate pudding & 

coconut layered pie, topped with whipped 
cream, fresh strawberry and  

warm chocolate sauce 

Choice of Hawaiian mango or Lilikoi infused 
custard, topped with a sugar crust and fresh 

tropical fruits 

  
  

Cheese Cake Fresh Fruit Sorbet 
Choice of New York style, pineapple, guava, 
lilikoi, strawberry, banana, mixed berries or 

blueberry 

Three scoops of the tropical flavor of your 
choice:  Pineapple, mango, haupia, lemon, 
dragon-fruit, mandarin orange or lychee 

  
 


