Popus

Cl’iﬁpg Calamari Stri P'S Served with Lightly Smoked Chipotle Aiol, Cockiail Sauce 13
Coconut Crusted Prawns  SweetThai Chili Aioli & Pineapple Salsa 18

Porcini Duste C[ Seare C[ A l‘l | Hawaiian Tuna Seared Rare with Sweet Chili Pepper Sauce, Wasabi Emulsion 18

From The gawafaﬂ

House Sa | a Cl Kula Mixed Greens on a bed of Sliced Local Tomatoes, Lightly Tossed in a Passion Fruit Miso Vinaigrette 12

Bab Yy < P inach Salad xus Baby Spinach, Goat Cheese Stuffed Portobello Mushroom Cap, Bacon, Candied Macadamia

Muts, Chopped Red Cmicns, Tossed in our Signature Citrus-Ginger Vinaigrette 15
I¢ rad itiona ] Caesar Quartered Romaine Hearts, Chopped Red Onion, Capers, Garlic-Peppercom Dressing 13

Add Something More to The Rbove Salads
Half or Whole Grilled Chicken Breast .aa$6/$11, Fresh Island Fish 2439, Crispy Calamari Strips aad$7

C urr iﬁd C.I'I i . I( cn Sa I a C[ Delicious Blend of a Mild Yellow Curry, Raising, Shiced Almonds & Omions set atop
Babwy Mixed Greens, Dnzzled with a Roasted Shallot Vinaigrette 15

Sea I'E.':Cl AI‘I 1 Sa I a CI Porcini Dusted Seared Rare Ahi Tuna, Chinese Salad Mix, Wonton Crisps, Soy Cilantro Vinaigrette 19

LDbStC e ] a CI Our Signature Lobster Meat Salad atop a bed of Fresh Kula Mixed Greens with a Sweet Cmion Vinaigretie 22

Dandwich Fsles

We proudly serve our sandwiches with our thick cut Seasoned Steak Fries,
Or for an additional $2 try a mix of Maui Onion Rings & Fries
We also offer a small Mixed Greens Salad for $4 with any Sandwich

Grilled Black Angus Burger

Black Angus Beef Patty topped with Swiss Cheese, Sautéed Button Mushroom & Caramelized Onions on a Brioche Style Bun - 15

*Substitute a Boca Burger for a Delicious Vegetarian Meal

Add Avocado or Bacon for an additional $2

Lﬂbstﬂ. rB.L.T. LobsterMeat Salad, Chemywood Smoked Bacon, Sliced Local Tomato, Baby Romaine on Foccacia Bread 20

Gri”ﬂd Frﬂﬁl’] C-atc.}_l SandWiCh Ciabatta Bun, Kaiware Sprout Aioh, Letince, Tomato, Cnspy Fried Cnions - M)

Panko Encrusted “Fish & Clﬂips” Sambal Aioli, Small Garden Salad with Passion Miso Dressing 18

Chicken Sandwich cisttaBun Hoisin BBO Sauce. Smoked Gouda Cheese,
Chemywood Smoked Bacon, Letuce, Tomato 17

Maui “Cheese steak? siicedprime Rib of Beet Roasted Pablano Chil Peppers, Caramelized Onions,
Smothered in Pepper Jack Cheese, Horseradish Mayo, Served on Ciabatta Bread 16

Five Palms Rueben Honey Mustard Dressing. Corned Beef, Swiss Cheese, Pineapple & Red Wine Braised Cabbage,
Lettuee & Tomato, Served on our Housemade Cracked Whole Wheat Bread 16

e’ Lineh D ntrees

Fire Rock Pale Ale Marinated Chicken Breast

Grilled Breast of Chicken , Yin Yang Coconut Rice, Stir Fry Vegetables

Soy Sake Butter Sauce 20

Uncle’s Coconut Crusted Fresh Catch Plate

Local Stiv Fried "u’thfmﬁll's, Steamed White Rice, Island Style Buerre Blane MQ,



