
 

 

 
 

 

First Sunday Brunch 
January 12th, 2025 

 
 

 
STARTER 

 

YOGURT 

manoa honey oats 
& 

CROISSANT 

hawaii grown lemon curd 
 
 

APPETIZER 
 please select one of the following  

 
OYSTER ROCKEFELLER CHOWDER 

spinach souffle, crispy bacon bits 
 

BLACKENED ISLAND AHI* 

mango aioli, tropical fruit relish, arugula, shiso 
 

ROASTED LAMB GREEK SALAD 

mediterranean herb vinaigrette, hirabara farm’s baby romaine,  
feta cheese, artichokes, cucumber, tomato, black olives 

 
 

ENTRÉE 
 please select one of the following  

 
CLASSIC EGGS BENEDICT* 

hollandise sauce, poached island egg, spinach, 
kurobuta ham, english muffin 

 
GRILLED SCOTTISH SALMON STEAK 

dill vin blanc, tomato coulis, 
tagliolini pasta, grilled asparagus 

 
‘PANIOLO STYLE’ SLOW ROASTED PRIME RIB* 

oven roasted then grilled herb-crusted black angus, au jus, creamy horse radish,  
potato au gratin, haricot verts, glazed carrots, pineapple braised red cabbage 

 

 

DESSERT 
 please select one of the following  

  
POACHED PEAR TAPIOCA PUDDING 

chantilly cream, raspberry 
 

TIRAMISU 

chocolate mascarpone, amaretto-dipped lady fingers, 
coffee, orange  

 

66  
tax & gratuity not included, 

brunch menu may not be split 

 

Welcome! 
 

 
 

 



 

Beachside Beverages  
    

 
MORNING MIMOSA   10  

 please select one of the following  
 

 

ORANGE MANGO 
 

HIBISCUS PEACH GUAVA 

 
 

BLOODY MOMOAS   14 
featuring meili vodka 

 
‘62 CLASSIC 

tabasco, worcestershire, horseradish, celery salt, 
celery stalk, fresh lime, olive, cocktail onion 

 

 
 

 

 
 
 

 

NON-ALCOHOLIC LIBATIONS 
 

MORNING MULE 6 

ginger beer, ginger puree, lemon, lime 
 

UBE COLADA            12 

hamakua coast ube syrup, coconut puree, pineapple juice 
 

 

 

Keiki Menu 
24 

ages 12 & under 
 

 

STARTER 
 

FRESH STRAWBERRIES 
 

 

 
MAIN 

 please select one of the following  
 

SCRAMBLED EGGS*   

crispy bacon, rice 
 

CINNAMON FRENCH TOAST   

crispy bacon, vanilla sauce 
 

CRISPY CHICKEN TENDERS 

fries, carrot & celery sticks,  
creamy ranch dressing 

 
 

 
DESSERT 

 

BELGIAN CHOCOLATE SUNDAE 

 whipped cream, roasted macadamia nuts 
 

SMOKING HOT 

dashes of habanero sauce, grilled lemon, 
grilled asparagus spears; smoked to finish 

BLT 

hirabara farm’s baby romaine,  
bacon twist, grilled lemon 

*consuming raw or undercooked meats, poultry, seafood,   
shellfish, or eggs may increase your risk of foodborne illness 

 


