
Q U I C H E  L A I M A N A
Portuguese Sausage, Spinach, Shitake Mushroom, Island Eggs,  

Farmer’s Cheese with Fresh Greens
$ 2 5

H AWA I I A N  F R E N C H  TOA ST
Hawaiian Sweet Bread Battered And Toasted, Topped with Haupia Cream,  

Caramel, Toasted Macadamia Nuts, and Fresh Local Bananas
$ 2 1

LOX  A N D  EVE RYT H I N G  B AG E L
Toasted Everything Bagel, Cured Salmon Lox, Fresh Spinach,  
Cream Cheese, Sliced Local Tomatoes, Red Onion and Capers

$ 2 0

B LU E  N OT E  LO CO  M O CO
Local Farmed Beef, Mushroom Parmesan Risotto, Cabernet Sauvignon  

Demi Glace, Topped with Soft Scrambled Eggs
$ 2 6

C H A R CUT E R I E
Artisan Cheeses, Salumi, Savory & Sweet Accompaniments

$ 2 5

KA L E  CA E S A R
Caesar-Dressed Kale, Parmesan Cheese, Heirloom Cherry Tomatoes,  

Crouton Crumbs, Lemon Zest
$ 1 8

B U F FA LO  M OZ Z A R E L L A  F L AT  B R E A D
Tomato Sauce, Buffalo Mozzarella, Kula Tomatoes,  

Fresh Basil, Sweet Balsamic Glaze
$ 1 9

D R I N K S

TA B L E  M I M O S A S
Bottle of Prosecco with Choice of Pineapple, Guava,  

Orange, or Cranberry Juice
$ 4 5

B ACO N  B LO O DY  M A RY
Served with Bleu Cheese Stuffed Olives and Crispy Bacon Garnish

$ 1 6

B O OZ Y  CO F F E E
Illy Coffee (Hot or Iced) with Choice of Kahlua, Bailey’s, Jameson, 

or Old Lahaina Rum and Topped with Whipped Cream
$ 1 7
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