
 

Ke’olu Dinner Menu 
 

Starters 
 
 

Fresh Artichoke 
Parmesan Garlic Aioli 

 
 

Bruschetta 
House Made Tomato Jam 

Olive Tapenade 
 
 

Shellfish 
Mussels, Clams, Shrimp 

Big Island Cioppino Broth 

Ahi 
Panko Crusted, Micro Salad 
Soy Mustard Butter Sauce 

 

 
Salads 

 
Romaine 

Hirabara Farms Baby Romaine, Crispy Parmesan 
Creamy Anchovy Dressing 

 
 
 

Butter Lettuce 
Mauna Loa Candied Mac Nuts, Cherry Tomatoes, Blue Cheese 
Choice of Papaya Seed, Blue Cheese or Peppercorn Dressing 

  
 
 

Tomato  
Hamakua Springs Tomatoes, Shaved Maui Onions, Feta Cheese 

Balsamic Reduction 
 
 
 

Garden 
Local Farmed Vegetables, Up Country Greens 

Choice of Papaya Seed, Blue Cheese or Peppercorn Dressing 
 
 
 
 

 

 



Ke’olu Dinner Menu 
 

Entrees 
 

Organic Chicken 
Pan Roasted Mary’s Chicken 

Mana Road Swiss Chard, Pan Jus 
 
 
 

Island Catch 
Grilled, Tomato Risotto, Caper Relish 

Hollandaise 
 
 

        
Yellow Fin Tuna 

Hamakua Mushrooms, Tomatoes 
“Bagna Cauda Sauce”, Linguine 

 
 
 

Salmon 
Grilled, Tomatoes, Cucumbers, Peppers, Olives 

Big Island Feta Cheese 
 
 
 

Opakapaka 
Sautéed, Pacific Pink Snapper, Baby Spinach 

Brown Butter & Lemon Sauce 
 
 
 

Onaga 
Pan Steamed, Pea Shoots Salad  

Hot Olive Oil-Soy Drizzle 
 

 
 

“Blue Cheese Steak” 
Seared NY Steak 

Blue Cheese Gyoza, Haricot Vert 
 
 
 

Filet Mignon 
Pan Roasted, Crab Crusted, Asparagus, Béarnaise 

Red Wine Reduction 
 


