
 

 

 
 

 

First Sunday Brunch 
May 04th, 2025 

 
 

 
STARTER 

 
BERRY COMPOTE 

yogurt, mint 
& 

MACADAMIA NUT MUFFIN 
 
 

APPETIZER 
 please select one of the following  

 
MULLIGATAWNY CHICKEN SOUP 

mild curry, mango chutney, vegetables, 
julienne of snow peas 

 
WILTED SPINACH SALAD 

french red wine vinaigrette, island egg, tomato, shiitake mushroom,  
crisp bacon bits, pickled red onion 

 

GRILLED BEEF CHEEK RAVIOLI & SEARED SCALLOP 

 blood orange vinaigrette, lemon caper sauce, arugula 
 
 

ENTRÉE 
 please select one of the following  

 
‘PANIOLO STYLE’ SLOW ROASTED PRIME RIBEYE* 

    au jus, au gratin potatoes,  
haricot verts, sweet corn custard 

 
GRILLED CALEDONIAN PRAWN 

lemon caper vin blanc, sauce vierge,  
angel hair pasta, spring vegetable ratatouille, garlic cheese crostini 

 
BELGIUM WAFFLE 

vermont maple syrup, fresh strawberries, 
whipped cream, crisp bacon, 

 
 

DESSERT 
 please select one of the following  

  
PANNA COTTA & GRAPEFRUIT CHAMPAGNE GELEE 

crème anglaise 
 

CHOCOLATE HAZLENUT SUNDAE 

white chocolate sauce, dark chocolate hazelnut gelato, 
roasted hazelnuts, raspberries 

 

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 lavender 
 

hibiscus peach  guava 
 

 
BLOODY MOMOAS      14 

featuring meili vodka 
 

‘62 CLASSIC 

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

 

 
 

 

 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

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

 

NON-ALCOHOLIC LIBATIONS 
 
 

MORNING MULE      6 

ginger beer, ginger puree, lemon, lime 
 
 

UBE COLADA      12 

hamakua coast ube syrup, coconut puree, pineapple juice 
 
 

MIONETTI PROSECCO MIMOSA      8 

alcohol removed prosecco 
 

orange  mango  lavender 
 

hibiscus peach  guava 
 
 

MIONETTI PROSECCO      8 

alcohol removed prosecco 

 
 

MIONETTI APERTIVO SPRITZ      9 

alcohol free apertivo, alcohol removed prosecco, 
soda water 

 
 
 
 
 
 
 
 

SMOKING HOT 

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

BLT 

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

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


