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2 pm - 5 pm

Specialty Drinks

Lava Flow 7
pineapple juice, coconut syrup, liquid ice cream, strawberries, banana and rum

Mai Tai 8
hawaii’s most popular drink!  white rum, dark rum, and our “secret” mai tai mix

Pina Colada 7
smooth and rich with pineapple juice, liquid ice cream, coconut syrup, and rum

Kona Breeze 8
white rum, guava and cranberry juice mixed, with dark rum and brandy float

Blue Hawaii 6
tropical blue curacao with svedka vodka, pineapple juice, and splash of sweet and sour

Daiquiris 7
strawberry, banana, pineapple, or mango

Blue Crush 7
pineapple juice, liquid ice cream, coconut syrup, rum with blue curacao float

Virgin Tropical Drinks 6
lava flow, pina colada, daiquiris or smoothies

Lopaka’s Cooler 6
cruzan mango rum, sweet and sour, midori

Kalina’s Delight 6
cruzan pineapple rum, passion-orange, cream, blended

Napili Kai Mist 6
parrot bay passion fruit rum, midori, pineapple juice, splash cranberry

Tequilatini 7
sauza gold tequila, grand marnier, splash lemon-lime

Napili Sunset 6
svedka clementine vodka, mango puree, pog, splash cranberry

Golden Anniversary 7
skyy ginger vodka, lemonade, mango puree, splash midori

Skyyava 6
skyy pineapple vodka and guava juice

Sea House Punch 5
cruzan coconut rum, pog, pineapple juice, mango puree
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2 pm - 5 pm

Wine By The Glass

La Terre (House Wines) 5 
Chardonnay, Merlot, or Cabernet Sauvignon

Kendall Jackson Avant, Chardonnay  8
Slightly sweet pineapple, orange and vanilla honey flavors

Milbrandt, Riesling, “Traditional” 8
Light citrus, essence of apple and pear

Cambria, Chardonnay 11
Very ripe and intense fruit with strong varietal characters

Lapostolle Casablanca, Chardonnay 7
A soft and smooth wine with bright tropical fruit scents

Ruffino Lumina, Pinot Grigio 7
Intense bouquet, fresh citrus fruit and flowers. Silky and well-balanced

Fog Head, Sauvignon Blanc 8
Crisp flavors of grapefruit, honeydew melon, with kiwi

and granny smith apples, long aromatic finish

Augey, White Bordeaux 5
This light dry and fruity white Bordeaux is delicious on its own

Irony, Cabernet Sauvignon 8
Aromas of currant and licorice. Delivers dark berry flavors with

a touch of earthiness

Pulenta La Flor, Malbec 10
Hints of cherry, licorice, vanilla, soft tannins, very subtle oak

Mark West, Pinot Noir 6
Layers of jammy fruit flavors with hints of cocoa and mocha

Rancho Zabacco, Zinfandel 8 
Blackberry, boysenberry flavors, smooth finish

Zardetto Private Cuvee Prosecco 6 
Notes of pear, apples, peaches, with hint of wild flowers
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2 pm - 5 pm

Pupus
5 Onion Soup 5
A rich broth of caramelized yellow, red and Maui onions with shallots oven 
baked with a parmesan crouton, Swiss and blended cheeses topped with scallions

Seafood Chowder 6
New England style with local flavor

Crispy Chicken Wings 5
Tossed in traditional Buffalo or Sweet Chili Sauce

Cheese Plate 6
Goat Cheese, fresh mozzarella, cheddar, blue cheese, nuts, poha jam,
fruit and crackers

Lani Ribs 6
Coated in our Asian BBQ and caramelized

Kalua Pork Taco 5
flour tortilla filled with slow smoked pork, salsa fresca,
cheese and avocado aioli

Crispy Kapalua Roll 7
Macadamia and panko crusted sushi roll filled with Blue crab salad and
avocado.  Asian slaw, seaweed salad, smoked pepper cream, wasabi tobiko aioli

Coconut Shrimp 6
Coconut and panko crusted shrimp, fruit salsa, Asian slaw,
sweet Thai chili sauce

Poke Nachos 7
Ahi Poke on wonton chips with wasabi cream,
roasted pepper aioli and sweet soy

Maui Beach Balls 5
Rock shrimp, mahimahi, corn, pepper jack cheese, scallions, furikake crust,
mango mustard, wasabi vinaigrette and remoulade dipping sauce

Sesame Seared Ahi 6
Mixed greens, coconut porter vinaigrette, Molokai sweet potato strings, 
roasted pepper aioli

Toasted Mushroom Ravioli 6
In a rosemary brown butter sauce with spinach and local mushrooms

Molokai Sweet Potato Quesadilla 7
Shredded potato, sweet peppers, cilantro, mixed cheeses, caramelized Kula 
onions. Avocado salsa, roasted tomatillo vinaigrette, smoked pepper aioli

Butter Lettuce Wraps   5
Local butter lettuce, brown rice, edamame, carrot, brocolli,
sesame ginger vinaigrette, toasted macadamia nuts, sweet soy

Tenderloin Bruschetta 7
Filet, tomatoes and mushrooms in a rich demi glace over
toasted Asiago bread finished with balsamic syrup

Calamari Tacos 6
Crispy furikake crusted calamari, Asian slaw, 
shredded cheese, smoked pepper aioli

Balsamic Glazed Brussel Sprouts  6
Crispy brussel sprouts tossed with pomegranate balsamic syrup, 
capers and parmesan cheese
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2 pm - 5 pm

Pupus
Braised Cherrystone Clams 6
Garlic white wine broth, Olowalu tomato, Asiago Toast

Crispy Calamari 6
Panko and furikake crusted calamari steak strips
with marinara and spicy mango aioli

Garlic Fries 6
Crispy fries tossed with minced garlic, extra virgin olive oil,
salt and pepper. Get  a mint on your way out

Da Kine Caesar Salad 5
Whole leaf local baby romaine finished with drizzle of Caesar dressing,
sun dried tomato puree and Balsamic syrup with a parmesan crisp

Polynesian Chopped Salad 5
Grilled chicken, Asian slaw, Molokai sweet potato, pickled papaya salad,
coconut porter vinaigrette, edamame hummus and grilled flatbread

Shrimp Cocktail 7
Creole poached jumbo shrimp, remoulade and cocktail sauce

Caprese Crostini 6
fresh mozzarella, golden and ruby local tomatoes
with pesto on grilled asiago toast

Crispy Tempura Artichokes 5
Tossed in parmesan with garlic lemon aioli

Steamed Edamame 3
Keawe Smoked Alae

Panko Crusted Blue Crab Cakes 7
Crab meat, scallions, red pepper and spices, tomato salsa and remoulade Sauce 

Garden Basket 7
Fresh vegetables, quinoa salad, edamame hummus, namasu, jalapeno ranch
and sourdough crisps, all served in a sourdough bowl

Dessert options
Chocolate Lava Cake 6
Warm cake with liquid ganache filling, raspberry coulis, Tahitian 
Vanilla Ice cream

Pinapple Tiramisu 5
Pineapple Mascarpone, layer cake, guava and mango puree

Coconut Crème Brulee 5
Coconut infused with caramel and toasted coconut 
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2 pm - 5 pm

Beer Selection

Draft
Budweiser 3

Pacific Golden Ale (Kona) 4.5

Longboard Lager (Kona) 4.5

Bikini Blonde Lager IPA (Maui) 4.5 

Goose Island IPA 4.5

Bottles
Coors Light 3.5

Bud Light 3.5

Corona 5

Heineken 5

Beck’s Dark 5

Stella Artois (Belgium) 5

Haake Beck (non-alc) 3

Water

Crystal Geyser Mineral Water (carbonated) 2.5

Bottled Water 2
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