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**FOOD IS INCLUDED AT NO ADDITIONAL CHARGE!**
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V = vegetarian VG = vegan GF = gluten free DF = dairy free
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LAMB NACHO =" = TOSTADA S UNERLUY.
lamb, tzatziki, SHANGHAI & y CHOCOLATE BIG SWELL
Greek pico, feta LUMPIA VEGETARIAN FOUNTAIN SAUSAGE SLIDER
cheese, pita chip K o\ TOSTADA v strawberries, cookies, | with Carolina slaw
pork or veggie hortbread I
V on request shortbread, pretzels
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NI1HAU LAMB CHIU | NIIHAU LAMB TACO KIMCHEE ITALIAN SAUSAGE fish & shrimp
Ground lamb chili & TAKO POKE & PEPPERS marinated in lime
w/cheddar FRIDA’S SHRIMP with focaccia juice, beer, onion,

cheese, chives, &
focaccia bread

AGUACHILE
with salsa verde

SPICY SMOKED
TAKO POKE

tomato, cuke, cilantro;
served w/ tortilla chips
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MOCHIKO HAMBURGER & GROWN UP M AR KE T ON THE BLUE
CHICKEN CONEs | CHEESEBURGER |y SROWNUE GREEK-STYLE SHEPHERD’S PIE
wrapped in nori & CUTS CHICKEN ground beef, Irish
! , . KONA COFFEE DARK . s
drizzled w/special with lettuce, CHOCOLATE wi/tzatziki coleslaw & gravy, peas, potatoes,
sauce pg | tomato, onions ESPRESSO COOKIES | fierycucumber sauce | g cheddar cheese
\
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PaSCL;aI‘;; café & Seafood Restaurant SHE_A RWA_TER
Catering & Sushi Bar TAVERN
CHICKEN EMPANADA CRISPY PORIC BELLY
POKE DUO BAOBUN
WOOD-FIREDPIZZAS | it chop chop | |ocal catch, puffed B::Eﬂﬂigg‘ slow-roasted pork
assorted meat & | 5159 & tamarind | rice, lilikoi foam, & ICE POPS ﬁell}c klmcheg p!lcklis,
veggie options L micro shiso oisin sauce, & cilantro
88le Op vinaigrette DF V. VG GF DF| onacrispybaobun
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RANCH-STYLE BEANS et fenens | = g
& BRISKI:T COCONUT TE' S EXTRA KALUA PORK
chopped brisket | VEGETABLE CURRY QUESADILLA
w/ slow-cooked served over CRISPY FRIES w/peanut-ginger
Pinto beans ; w/ Jasmine rice regl_ular, Cajun, 8:1 . pl 5 .gG d
cropped brisket & garlic w/ assorte Asian slaw, Maui Go
cilantro lime cream V VG GF GOULASH SOUP sauces pineapple chutney, &
V DF VG on request GF DF V. VG GF DF | dlantro-ime aioli

**MENU IS SUBJECT TO CHANGE WITHOUT NOTICE**



