
 Menu and allergens list are provided by the hotel (as of 2/1/2025) and are subject to change 
without notice. 

 

 FIRST COURSE 

 HAWAIIAN STYLE AHI POKE* (contains sesame, soy) (GF) 
ahi tuna | ogo | maui onion | Tamari Soy | Sesame Oil 

 POTATO MACARONI SALAD* (contain egg) 

 KULA MIXED GREEN SALAD (GF) 
upcountry greens | cucumber | tomato | carrot | papaya seed dressing  

 POHOLE FERN SALAD (contains sesame) (GF) 
local wild fern shoots | tomato | maui onion  

 CUCUMBER NAMASU (GF) 
cucumber | carrot | maui onion 

 DICE PINEAPPLE (GF) 

 LOMI LOMI SALMON* (GF) 
tomato | salted salmon | maui onion 

 POI (GF) 

 HAWAIIAN SWEET ROLLS | TARO ROLLS  
(contains gluten, dairy, egg, soy, tree nuts, sesame) 
 

SECOND COURSE 

 KALUA PUA’A* (GF) 
slow roasted pork | Hawaiian sea salt 

 GRILLED TERIYAKI BEEF* (contains soy, sesame) (GF) 
flat iron steak | sesame seeds 

 STEAMED ISLAND FISH* (contains, sesame, shellfish) (GF) 
sizzling soy | green onion | cilantro, oyster Sauce 

 P.O.G. BARBEQUED CHICKEN* (GF) 
passion orange guava bbq sauce 

 STEAMED MOLOKA’I SWEET POTATOES (GF) 
haupia syrup | toasted coconut 

 LOCAL STYLE FRIED RICE* (contains soy, egg, sesame, shellfish) 
spam | garlic | Green Onion 



 VEGETABLE CHOW-MEIN (contains gluten, soy, shellfish, sesame) 
noodles | vegetables | sesame | Kamaboko 

 

SWEETS (possible cross contamination with tree nuts & peanuts) 

 MOCHI PINEAPPLE UPSIDE DOWN CAKE (contains eggs, dairy, GF) 
rice flour | pineapple | cherry 

 CHOCOLATE HAUPIA BAR (contains gluten, dairy, egg) 
milk chocolate | coconut milk 

 UBE TART (contains gluten, dairy) 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk 
of food borne illness. 

 

Please alert staƯ of any food allergen concerns or dietary restrictions. 

 BEVERAGES 
freshly brewed coƯee | decaƯeinated coƯee | teas | island style punch 

 OPEN BAR 
An assortment of distilled spirits, beer, wine and soft drinks 

 *The menu oƯers products with nuts, dairy, wheat, and shellfish. While steps are taken to 
minimize the risk of cross-contamination, there is no guarantee that any of these items are 
safe to consume for people with nut, dairy, wheat, or shellfish allergies. 

 


