
DINNER 

1700 - 2000 hours 

TAKE OUT & DELIVERY MENU 

Delivery Payments by Room 

Charge Only 

To order call extension: 633 

Menu & pricing subject to change - must wear face covering to receive order 

Appetizers 
Pina Colada Shrimp                    10 
Black Tiger shrimp/Coconut Pineapple Dipping Sauce 

Crab Cake                       10      
Blue Crab meat/Old bay Seasoning/Sriracha Aioli 

 
 

Salads    
                       (add grilled shrimp to any salad - $2 per piece)     

Hirabara Farms Mixed Greens                    8 
Ewa Sweet Onions/Candied Macadamia Nuts/Local Tomato/ 
Signature Papaya Seed Lime Vinaigrette 

Kamuela Caesar Salad                   14 
Hirabara Farm’s Baby Romaine Lettuce/Garlic Croutons/ 
Parmesan Crisps/Citrus Anchovy Dressing 
 
 

Local Favorites 
Sauteed Garlic Shrimp Bowl                25 
Shrimp/Garlic Lemon Parsley Butter/Jasmine or Brown Rice  

Grilled Shrimp Bowl                  25     
Grilled Shrimp/Kaiulani Spices/Jasmine or Brown Rice 

Bibas Rancher’s Burger                        17 
Hawaiian Rancher’s ½ Pound Beef/Steak Fries/Toasted Brioche Bun 

Add Cheese - American/Cheddar/Blue Cheese                    1    
Add Bacon                                                                                                                                                     2 

Aloha Burger                     18 
½ pound Hawaiian Rancher’s Beef /Teriyaki Glaze/ 
Grilled Pineapple/Steak Fries 
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Entrees 
Filet Mignon               27 
Alaea Sea Salt/Grilled Asparagus/Garlic Mashed Potato 

Pineapple Roasted Chicken            23 
Free range ½ Chicken/Brown Sugar Soy Pineapple Marinade 
Served with choice of starch  & vegetables 

Spaghetti & Meatballs             16 
Italian Style Meatballs/Marinara Sauce/Pasta 

Cajun Shrimp Alfredo             24   
Kaiulani Cajun Marinade/Parmesan Cream Sauce/Fettuccini Pasta 

Reef & Beef             36   
6 oz Filet Mignon/ 6 Grilled Shrimp 
Served with choice of starch & vegetables 

Roasted Garlic Ahi Tuna            26 
Island Fresh “Big Eye” Tuna/Jasmine Rice 

Kiawe Smoked Salmon           25 
Caramelized Pineapple coconut Salsa/Jasmine rice  

Bombucha Fish n Chips           19 
Giant Beer Battered Premium Cod fillet/ /Yuzu Tartar Sauce/Steak Fries 

 

Desserts 

Pineapple Upside Down Cake              8 
Brown Sugar Honey Glazed Pineapple/Cream Cheese Butter Cake 

Diamond Head Mud Pie               9 
Kona Coffee/Coconut/Vanilla Ice Cream/Oreo Cookie Crust/Toffee Bits 

7 layer Haupia Cake                9 
White cake/Coconut (Haupia) Frosting /Shredded Coconut 

Ice Cream                  7 
Chocolate/Vanilla/Strawberry 

     

Non Alcoholic Beverages 

   

Coke/Diet Coke/Sprite/Root beer/Orange/Fruit Punch/      3 

Raspberry Iced Tea, Lemonade , Coffee/Decaf Coffee/Hot Tea/ 

Iced Tea/2% Milk  

Alcoholic Beverages 

Can Beer  

Corona/Heinekin                $5.95 

Coors Lite                 $4.75 

Bottle Wine (6 oz)              $4.95 
Charrdonnay/Cabernet Saugivnon       


