A
Take-Out Window i o
7:00am - 1:00pm

EGGS & OMELETTE*
Cheese Omelette with Toast Bread $15 %
Bacon & Fried Egg with Toast Bread $15
Bacon & Egg Wrap $17

Boiled Egg $3
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SANDWICHES*

Ham & Cheese Croissant $15
Smoked Salmon Bagel $16
Smoked Turkey on Multigrain $15

FRUITS & PASTRIES
Fresh Fruit Cup $10

Half Papaya $8

Pastries $8

Breakfast Buffet Dine-In
7:00am - 10:00am

Menu varies daily. Inquire within.
Self-served. Walk-in only.

$30 per person + tax

$20 per child (ages 11 and under) + tax

Lunch Take-Out
11:00am—12:00pm

Lunch Plate $17

Menu varies daily. Inquire within.
Pre-order available.

*Cannot be substituted or used with distributed meal program

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.




Beverages

Bottled Water $4

Juice: Pineapple, Orange, Guava, POG,
Tomato, Cranberry $5.50

Soda: Coke, Diet Coke, Sprite $5.50
Milk: 2%, Whole $5.50

Tea: Iced $5.50 | Hot $4.50

Hot Chocolate $6

Mimosa $10.50

COFFEE

Coffee: 120z $5 | 160z $6
Espresso $4

Cappuccino or Latte $6

Double Cappuccino or Latte $8.50
Add a Shot or Flavor $1.50

BEER
Inquire within

COCKTIALS $9.50

KOLOA MAI TAI
Kauai’s premier rum, tropical passion fruit juices,
Hawaiian cane sugar

OLA TULSI BERRY
Hawaiian tulsi leaves, fresh berries, natural cane
sugar, Big Island’s Ola Brew Company

JOIA SPARKLING COSMOPOLITAN
Bright cranberry, pear, lime, vodka effervescence

WINE $8.50

14 HANDS PINOT GRIGIO
Aromas of fresh melons and green apple with pear
and honeysuckle finish

MERF CHARDONNAY
Smooth, creamy and balanced, accents of tropical fruits

UNDERWOOD ROSE
Aromas of ripe golden raspberries and kiwi fruit,
refreshing and light

FREAKSHOW CABERNET BY MICHAEL DAVID
Medium-bodied, smooth cabernet with red fruit jam
and toasted hazelnut flavors
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