PUPVS

COCONUT CRUSTED PRAWNS

Panko & Coconut Encrusted, Pineapple Mango Salsa, Sweet Thai Chili Sauce

CAJUN SEARED DIVER SCALLOPS

Yuzu Glazed with Cayenne Dusting, Warm Spinach & Mushroom Salad

S5PALMS CRAB CAKE

Lemon Cilantro Jicama & Roasted Corn Slaw, Ponzu Yuzu Aioli

CHINESE STYLE RIBS

Spicy Asian Barbeque Sauce, Pineapple Salsa

PORCINI DUSTED SEARED AHI TUNA

Seared Rare Hawaiian Tuna, Hawaiian Chili Sauce

FIVE PALMS SEAFOOD TRIO

Ahi Poke & Wasabi Goat Cheese Tower, Prawn Summer Rolls, Seared Scallops
25

TOMATO AND SWEET BASIL BISQUE
SPALMS WATERMELON & HEIRLOOM TOMATO “CAPRESE”

Island Grown Basil Leaves, Pickled Red Onions, Shiso Aioli
ROMAINE HEART SALAD

Waipouli Hydroponic Whole Romaine, Capers, Chopped Red Onion,
Garlic Peppercorn Dressing, Shaved Parmesan Cheese

ROASTED BEET SALAD

Baby Beets, Candied Pecans, Goat Cheese, Chopped Red Onions
Almond Ponzu Yuzu Vinaigrette

HALEAKALA SALAD

Wedge of Baby Iceberg Lettuce, Crispy Bacon Bits, Housemade Blue Cheese Dressing, Spicy Carrots

KULA SALAD
Upcountry Mixed Greens, Sliced Tomatoes, Avocado, Almonds, Passionfruit Miso Dressing

FIVE PALMS SPINACH SALAD

Upcountry Baby Spinach, Ginger Citrus Vinaigrette,
Goat Cheese, Candied Macadamia Nut & Bacon Stuffed Portobello Mushroom
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