Starters

FRENCH ONION SOUP 12
Crostini, melted gruyere and parmesan Reggiano

HALF POUND KONA LONGBOARD 18
LAGER STEAMED SHRIMP
Liliko‘i cocktail sauce, malt vinegar aioli

KING CRAB SUMMER ROLLS 17
Carrot, cucumber, herbs, sweet chili sauce,
Thai peanut sauce GF

HONEY TAMARIND GLAZED PORK RIBS 18
Chilled cucumber Namasu

GRILLED LOBSTER RISOTTO 28
Half Kona lobster tail, yellow squash, baby spinach,
Hdamakua mushroom, garlic boursin cheese GF

*YELLOWFIN AHI TATAKI 22
Ginger, sesame, Hawaiian sea salt, truffle soy

Saladt

GLUTEN FREE OPTIONS AVAILABLE FOR ALL SALADS

GRILLED PEACH SALAD 18
Kamuela baby greens, vine ripened tomato, red onion,
buffalo mozzarella, lemon vinaigrette

KEKELA ROMAINE WEDGE SALAD 18
Tomato, cucumber, Maui onion, blue cheese,
smoked bacon, buttermilk dressing

KONA MANGO CAPRESE 17
Waimea tomato, feta cheese, basil vinaigrette

Sids

COCONUT RICE GF 4
ROASTED HILO CORN AND ALI'l MUSHROOM GF 12
SAUTEED BABY SPINACH GF 9
PARMESAN BROCCOLI GF 9
LUP CHONG FRIED RICE 8
STEAK FRIES OR ONION RINGS 12
GARLIC GREEN BEANS GF 10

IMNMain Cowiese
GRILLED MAHIMAHI 35
Pineapple curry sauce, green papaya slaw GF

LINGUINE WITH CLAMS 35
Shrimp, lobster, peppers, tomato, spinach,

basil pine nut pesto

SUBSTITUTE CHICKEN 28

*SURF AND TURF 58
Grilled 60z beef tenderloin, half Kona lobster tail,
roasted Big Island root vegetables,
Ali‘i mushroom demi-glace GF

CHINESE STYLE STEAMED LOCAL CATCH 36
Baby carrots, bok choy, Ali*i mushroom,
Asian pesto, soy, sizzling oil

ROAST CHICKEN WITH BABY ARTICHOKES 32
Kalamata olives, grilled Hirabara fennel, new potatoes,
lemon saffron broth

CRAB STUFFED PRAWNS 34
Grilled asparagus, vegetable couscous salad,
citrus beurre blanc, tomato herb relish

FAeea
GLUTEN FREE OPTIONS AVAILABLE FOR ALL PIZZAS

THE KANAK ATTACK 24
Salami, pepperoni, prosciutto, Italian sausage

STEVE MCGARRETT 23
Kalua pig, pineapple, Maui onion, barbecue sauce

HUALALAI 24
Italian sausage, red peppers, mushroom,
Hirabara spinach, Extra virgin olive oil garlic sauce

KOHALA 24
Hamakua mushroom, prosciutto, Hirabara arugula,
goat cheese, garlic, Extra virgin olive oil

CLASSIC CHEESE - House made tomato sauce 19
CLASSIC PEPPERONI - Traditional, spicy 20
CLASSIC MARGHERITA - WOW tomatoes, basil 22

gesidents’ Beach House
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GF = ITEM IS PREPARED GLUTEN FREE. PLEASE ALERT YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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