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AT WAIKOLOA

Ocean Club

Bar and (Grill

Sit back, relax and cnjog
a tasty cxPcricnce of Aloha, as our Ohana

invites you to savor the gooc]ncss of our |sland insPircc' menu.

[ komo mai!

OPC"‘ Daib
Bar 7:00 am ~ 7:00 pm
Menu served from 11:30 am ~ 6:30 pm
(Continental Preakfast Puffet 7 am~ 10:30 am
Ktchen Closed at 6:30 pm

1 8% service Cﬁa/gc will be added to Parﬁes of 8 or more



PUPUS

Paniolo Chicken Wings
Spicy Buffalo, Honey Sesame or Guava BBQ
$9
Crispy Calamari
Lightly dusted served with a Tamarind Citrus Sauce
$11
Macadamia Nut Pesto Seared Shrimp
Lemon Herb Butter
$12
Spicy Hawaiian Shoyu Poke
Raw diced Tuna tossed with Red and Green Onions, Shoyu & Chili Pepper
Garnished with Sesame Seeds, Tobiko and Won Ton Chips
$15
Hand Sliced Crispy Steak Fries or Beer Battered Onion Rings
$8
Fresh Ginger Steamed Edamame
Seasoned with Hawaiian Salt and Chili Pepper
$7
Panko Crusted Zucchini Sticks
Thai Basil Cream Sauce
$7

- House Favorites -

Imu Style Kalua Pig Quesadilla
Freshly made Guacamole, Tomato Salsa, Sour Cream with Pepper Jack Cheese
$11
Kalua Pig Nachos Grande
Homemade Chips, Kalua Pig, Cheese and all the toppings
$14

SALADS

All our greens are locally grown by Kekela Farms in Waimea

Hawaiian Catch Salad
Fresh Fish of the day, Avocado, Papaya, Maui Onion,
Macadamia Nuts, Island Greens & Waimea Tomato
Papaya Seed Vinaigrette
$14

Macadamia Nut Pesto Seared Shrimp Salad
Mandarin Orange, Red Onion, Cranberries, Jicama
Island Greens, Arugula and Waimea Tomato
Raspberry Yogurt, Champagne Vinaigrette
$16
Oriental Chicken Salad
Cucumber, Carrots, Celery, Red Onion, Mandarin Orange
Island Greens, Waimea Tomato and Crispy Mai Fun Noodle
Orange Hoisin Dressing
$15
Baby Romaine Caesar Salad
Marinated then Grilled
Your choice of Fresh Catch, Pesto Shrimp or Herbed Chicken Breast
Baby Hearts of Romaine topped with freshly grated Parmesan
$15



BURGERS AND MORE

Big & Juicy Island Burger
8 0z. Prime Angus Beef cooked to your liking on a Fresh Baked Bun
with any combination of Baby Romaine Lettuce, Waimea Tomato, Maui Onion,
Avocado, Sautéed Mushrooms, Bacon, Cheese and Crispy Fries
$15
Charbroiled Garden Burger
Choice of any accompaniment from the Island Burger
Fresh Baked Bun with Clover Sprouts
side of Pineapple Coleslaw or Pickled Cucumber Namasu
$14
Guava BBQ Pulled Pork Sandwich
Fresh Baked Bun, Baby Romaine Lettuce, Maui Onion, Waimea Tomato
topped with Pineapple Coleslaw and Crispy Fries
$14
Blackened Chicken Caesar Wrap
Baby Romaine Lettuce, fresh grated Parmigiano-Reggiano in a Garlic Herb Wrap
garnished with Waimea Tomato, Basil Sprouts and Purple Sweet Potato Chips
$14
Kona Style Cheesesteak Sandwich
Sirloin, Mushrooms, Maui Onion, Waimea Tomato and Provolone Cheese
on a Fresh Baguette with Crispy Fries
$14
Fresh Catch on Herbed Ciabatta
Grilled Catch, Arugula, Maui Onion, Waimea Tomato with Macadamia Nut Pesto
Purple Sweet Potato Chips
$16
Pulled Thai Chicken Sandwich
Marinated in Lemongrass, Mint and Basil
Served on a warmed Jalapeno Flatbread with Cabbage, Carrots, Cucumbers and Papaya
Thai Peanut Sauce and Taro Potato Chips
$15
Hali’i Kai Ocean Club
Choice of Ham or Turkey, with Cheese, Smoked Bacon,
Maui Onion, Waimea Tomato, Avocado and Clover Sprouts
Toasted Nine Grain Bread and Kettle Fried Potato Chips
$14
Cajuned Fresh Fish Tacos
Blackened Catch wrapped in a Jalapeno Flour Tortilla
with Cabbage, Waimea Tomato, Avocado, Black Beans and Pepper Jack Cheese
Cilantro Lime Sauce and Taro Chips
$15
Hot Pulehu Roast Beef Sandwich
Thinly sliced Beef, Cheddar Cheese with Wasabi creamed Horseradish
On a Toasted Baguette, Au jus and Crispy Fries
$15

SIDES

Homemade Tortilla Chips $5
Hand Sliced Crispy Steak Fries or Beer Battered Onion Rings $4
Hilo’s Kettle Fried Potato, Sweet Potato or Taro Chips $2
Tossed Salad with Choice of Dressing  $5
Pickled Cucumber Namasu  $4
Pineapple Coleslaw  $4
Whole Fruit $4



KEIKI MENU

(Children 12 and under please)

Macaroni and Cheese  $6
Hot Dog with Chips or Fries $7
Cheeseburger with Chips or Fries $8
Chicken Nuggets with Chips or Fries $6
Peanut Butter and Guava Jelly Sandwich with Potato Chips  $5
Bowl of Orange Wedges or Red Seedless Grapes $4
Celery and Carrot Sticks with Ranch Dressing  $5
Grilled Cheese with Chips or Fries $6

SWEET TEMPTATIONS

Slice of Paradise
Our own twist on a Classic Frozen Chiffon Pie
ask your Server for the Flavor of the Day

$8
Macadamia Nut Chocolate Chip Pie
$7
Tropical Dreams Ice Cream
$8
Big Island Bounty of Tropical Sliced Fruits
$14
- House Special -

Fresh Baked Sweet Potato Bread Pudding

with Haupia Rum Sauce
$9

All desserts Ala Mode add $1



