
APPETIZERS
CHIPS & SALSAGF

Corn Tortillas with Freshly Made Guacamole,
Pico De Gallo

17 

AHI POKE BOWLGF*
Ahi Tuna, Avocado, Radish, Carrot Curls, 

Wakame Salad, Rice & Fresh Ginger
28

CHICKEN WINGS
Buffalo Style Wings with Franks Red Hot Sauce, 
Served with Ranch or House Made Blue Cheese

17 

GF = Dish is prepared gluten free. Please alert your server of any allergies or dietary restrictions.
*Consuming raw or undercooked meat, poultry, shellfi sh or eggs may increase risk of food borne illness.

SALADS
KE`OLU CHOPPED SALAD GF

Romaine, Garbanzo Beans, Bacon, Cucumber, 
Avocado, Tomato, 9 Island Dressing

18

ASIAN CABBAGE
Napa Cabbage, Baby Greens,

Carrots, Green Beans, Crispy Wontons,
Cilantro, Orange Sesame Vinaigrette

16

BURGER, SANDWICHES & 
WRAPS

All entreé items are served with fries,
green salad or onion rings and a dill pickle.

CHICKEN KATSU SANDWICH
Chicken Katsu, Pickled Daikon and Carrot, 

Wasabi Russian Dressing, Brioche Bun
19

TURKEY CLUB 
Slow Roasted Turkey Breast, Smoked Bacon,
Lettuce, Wow Tomato, Avocado, Mayonnaise,

Toasted Sourdough  
23

GRILLED CHEESE
Cheddar, Swiss, and Provolone on

Sourdough with a Cup of Tomato Soup
18

KE`OLU BURGER*
8 oz burger, Lettuce, Wow Tomato,

Bacon, Onions, Brioche Bun 
24

GRILLED EISENBERG 
1/4 lb Beef Hot Dog, Sweet Hawaiian Bun,

Sauerkraut and Mustard
15

CHICKEN CAESAR WRAP 
Baby Romaine, Parmesan Cheese,

Caesar Dressing, Flour Tortilla 
18

MAHI MAHI TACOS*GF

Corn Tortilla, Shaved Napa Cabbage, 
Chili Lime Crema, Pico De Gallo 

22

SHRIMP SCAMPI PASTA
Fettuccini, Garlic Wine Cream Sauce,

Parmesan
32   


