
Signifies a Sea House Signature Item

Gluten Free menus available upon request.
*** Please inform your server if you have any food allergies. *** 

All items subject to 4.17% General Excise Tax • A 15% service charge will be added to take-out orders   
An 18% service charge will be added to parties of 6 or more.  A split charge of $3 for entrées. 

In respect of our other guests, please refrain from using your cellular phone in our dining area. 
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The Sea House 
Dining on Napili  Bay

Five Onion Soup
A blend of shallots, Kula, red and Spanish onions, herbs, sherry,
roast beef au jus topped with sourdough croutons, three cheeses and
scallions $6

Seafood Chowder
Fresh made soup of clams, shrimp, local fish, vegetables, smoked
bacon and potatoes in a rich stock with a touch of cream. Served
in a sourdough bread bowl $8

Da Kine Caesar 
Whole baby romaine, balsamic-pomegranate syrup, sun-dried
tomato vinaigrette and creamy Caesar dressing finished with a
Parmesan cracker  $9 Add Chicken or Shrimp $4

Spinach and Papaya Salad
Baby spinach tossed in papaya seed dressing with Gorgonzola,
candied macadamia nuts, crisp Molokai sweet potato strings, 
finished with sliced fresh papaya $12

Caprese Tower
Layers of gold and ruby tomato between fresh Mozzarella, arugula
sprouts, herb pesto, balsamic reduction,  sun-dried tomato
vinaigrette $10

Island Salad
Mixed baby lettuce, cucumbers, carrots, gold pea sprouts, Maui
tomato salsa $8

Waipoli Wedge Salad
Kula butter lettuce, applewood bacon, blue cheese, Maui onion
jam, lilikoi vinaigrette $12

Heart of Hawaii Salad
Pohole fern, watermelon radish, heart of palm, red onion, Kula
tomatoes, baby arugula, lemon vinaigrette $13

 

 

 
 

 

 

      

     

 

Welcome to the Sea House!
Our culinary team has prepared the finest and freshest cuisine Maui has to offer. 

All we ask is that you sit back and enjoy the ambiance and the Aloha provided by our Sea House “‘Ohana”.

Soups & Salads

9/30/13

Poke Nachos
Sashimi grade Ahi diced and tossed with red onions, tomatoes in a
Thai citrus dressing on a bed of limu, crispy wonton chips with
wasabi aioli, sweet soy and sriracha cream $13

Braised Cherrystone Clams
Tender clams in a garlic and white wine broth, finished with
Olowalu tomatoes, Italian parsley and Asiago toast  $11

Spicy Ahi Stack
Seaweed salad, edamame hummus, brown rice salad, Asian slaw, avocado,
diced Ahi, smoked pepper aioli, wasabi vinaigrette, wonton chips $14

Coconut Crusted Shrimp   
Hawaiian fruit salsa, sweet Thai chili sauce $9

Crisp Pacific Rim Sushi 
Macadamia and panko crusted sushi roll filled with blue crab
salad and avocado. Asian slaw, seaweed salad, smoked pepper
cream, wasabi aioli and sweet soy  $11

Chilled Seafood Trio
Jumbo blue crab with mango mustard aioli, Ahi poke in
avocado bowl and Creole poached shrimp with cocktail and
remoulade sauce $13

Tenderloin Bruschetta
Sliced tenderloin sautéed with garlic, shallots, local 
mushrooms and tomatoes, in a peppercorn demi glace over toasted
Asiago bread finished with balsamic syrup $12

TuTu’s Tots
Molokai sweet potato puffs filled with Kalua pork and Pepperjack
cheese served with jalapeno ranch  $9 

Lani Ribs
Tender Asian barbecue baby back ribs  $9 

Waipoli Butter Lettuce wraps 
Brown rice salad, broccoli, carrot, sprouts and edamame in
lettuce cups, finished with ginger peanut vinaigrette and toasted
macadamia nuts  $8 Add grilled chicken  $3

Maui Beach Balls
Rock shrimp, Mahimahi, scallions, Pepperjack cheese, Kula corn
and rice in a crispy Furikake crust, mango mustard 
and rémoulade dipping sauces  $9

Molokai Sweet Potato Quesadilla
Shredded potato, sweet peppers, cilantro, spinach, mixed cheeses,
caramelized Kula onions, avocado salsa, roasted tomatillo vinai-
grette and smoked pepper aioli   $9 
Add Kalua pork  $2

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 



Entrées
DEEP BLUE SEA................................ BRIGHT GREEN MOUNTAINS............................................................

Crab Stuffed Prawns
Crab and smoked Provolone stuffing, jumbo prawns, Maui onion
mashed potatoes, roasted garlic cream  $29

Lawai’a Kupa (Fisherman’s Stew)
Lobster, scallops, shrimp, crab and grilled fresh catch, lobster
coconut broth, eggplant, celery, carrot, sweet peppers, onion
and steamed rice  $35

Spice Crusted Ahi 
Furikake sesame spice crust, ginger scallion rice, seaweed salad,
wasabi tobiko aioli, dashi broth, tempura asparagus  $34

Kai Trio
Seared sea scallops, shrimp scampi, fire grilled fresh catch,
Hawaiian sweet potato ravioli, spinach, lemon cream and
lilikoi syrup $33

Grilled Miso Salmon
Grilled salmon, mango BBQ drizzle, grilled asapargus, mango
braised red cabbage, ginger-scallion rice $32

Maui Mac & Cheese
Orecchiette pasta, sharp cheddar béchamel, roasted lobster,
lump blue crab, asparagus, lobster coconut broth, parmesan
crusted Mahimahi, crispy lobster claw $34

Herb Grilled Fresh Catch
Polynesian Salad
Kula greens, Chinese cabbage, papaya salad, Molokai sweet
potato, and edamame in coconut porter vinaigrette. Topped with
brown rice salad, edamame hummus, grilled flatbread and fire
grilled fresh catch $24

Grilled Free Range Chicken Breast
Herb marinated, mushroom and tomato ragout, Maui onion
mashed potatoes, roasted garlic sauce $28

Paniolo Ribeye
Locally-raised natural Hawaiian Rancher’s beef, Hawaiian marinade,
roasted brussel sprout and fingerling potato hash, chili shoyu
glaze $34

Fire Grilled Filet Mignon
Garlic and rosemary marinated center cut filet. Blue Cheese and
bacon jam crusted, demi glace, Maui onion mashed potatoes $36

Napili Bay Mixed Grill
Grilled fresh catch, topped with shrimp scampi
and herb marinated sirloin steak $33

Pele’s Penne
Grilled chicken, Italian sausage, ruby and gold Olowalu tomato,
mushroom, spinach, onion, garlic, basil, balsamic herb butter,
fresh Mozzarella, Parmesan and Asiago toast $27

Mustard and Herb
Crusted Lamb Rack 
Whole grain mustard and garlic crust, brussel sprout and
fingerling potato hash, mango braised red cabbage, demi-glace $36

"Our menu is certified to be ecologically responsible through sustainable fishing practices.  Our relationship with Seafood Watch through the

Monterey Aquarium and Pacific Whale Foundation helps us in educating our staff and guest alike about the need to protect our oceans."

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 

 

 

 
 

 

 

      

     

 

Lawa Pono Pa “Respectful, Bountiful Basket”
Our chef’s daily seafood creation using the freshest ingredients
from the ocean and the land that Maui has to offer. Ask your
server about tonight’s selection and preparation  $32

Porcini Mushroom Ravioli
Pan seared, rosemary garlic butter, mushroom ragout,
sun-dried tomatoes and sautéed spinach  $24
Crab and mascarpone cream  $5

Roasted Local Vegetables
Molokai sweet potato, sweet peppers, asparagus, carrots,
portabella mushroom, brussel sprouts, corn, zucchini, pesto
quinoa salad $24
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We source our fish daily to ensure the freshest presentations.
Your server will inform you of the varieties we have this evening.
Below are our suggested preparations...$30

Macadamia Crusted 
Pineapple rum sauce and tropical fruit salsa

Herb Grilled
Tomatillo vinaigrette, Maui onion mashed potato, roasted garlic
cream, Olowalu tomato salsa

SEA HOUSE SPECIALTIES............................................................

 
           

           
      

  
          
        

  
         

        

     
      

    
         

        
       

  
         
        

  

 
       

         
      

 
         

       

 
        

    
        
        

        

  
       
         
     

   
       
       

        
    



9/30/13

Sea House Punch
Cruzan Coconut Rum, POG, Pineapple Juice, Mango purée
$7.50

Lava Flow
Pineapple Juice, Coconut Syrup, Liquid Ice Cream, Strawberries,
Banana, and Rum $8.50
Mai Tai
Hawaii’s Most Popular Drink; White Rum, Dark Rum, and Our
“Secret” Mai Tai Mix $10
Pina Colada
Smooth and Rich with Pineapple Juice, Liquid Ice Cream,
Coconut Syrup, and Rum $8.50
Kona Breeze
White Rum, Guava and Cranberry Juice mixed; with Dark Rum
and Brandy Float $11
Napili Kai Punch
Refreshing Passion Orange Juice with White and Dark Rum,
served on the rocks $9
Blue Hawaii
Tropical Blue Curacao with Vodka, Pineapple Juice, and Splash of
Sweet and Sour $8.75
Daiquiris
Strawberry, Banana, Pineapple or Mango $8.50

Blue Crush
Pineapple Juice, Liquid Ice Cream, Coconut Syrup, Rum with
Blue Curacao float   $8.50

Virgin Tropical Drinks
Lava Flow, Pina Colada, Daiquiris or Smoothies $6.50
Lopaka’s Cooler
Cruzan Mango Rum, Sweet and Sour, Midori $7.75
Kalina’s Delight
Cruzan Pineapple Rum, Passion-Orange, Cream, Blended $7.50
Napili Kai Mist
Parrot Bay Passion Fruit Rum, Midori, Pineapple Juice, Splash
Cranberry $8

Tequilatini
José Cuervo    Tequila, Grand Marnier,
Splash Lemon-Lime $10
Napili Sunset
Skyy Orange Twist Vodka, Mango Purée, POG,
Splash Cranberry $7.50
Golden Anniversary
Sky Ginger Vodka, Lemonade, Mango Puree, Splash Midori $8.75

Budweiser $4
Pacific Golden Ale  $5
Longboard Lager (Kona) $5
Bikini Blonde (Maui Brewing Co.)  $5
Goose Island, IPA  $5

Specialty Drinks

Wine by the Glass 6 oz. Pour

Beer Selection

Water Selection
Crystal Geyser Mineral Water, (carbonated)  $3

Coors Light, Bud Light  $5
Corona, Heineken,
Becks Dark, Stella Artois  $6

Haake Beck (Non-Alcoholic)  $3

Bottles Drafts

Zardetto Private Cuvee Prosecco $8

Augey, White Bordeaux  $8

Milbrandt, “Traditions”, Riesling  $9

Ruffino, Lumina, Pinot Grigio $10

Fog Head, Sauvignon Blanc  $9

Nobilo, Sauvignon Blanc  $9

Kim Crawford, Marlborough  $13

Lapostolle Casablanca, Chardonnay $10

Kendall - Jackson  Estate, 
Avant Chardonnay  $10

Cambria, Chardonnay $12

Buehler, White Zinfandel $8

La Terre, Chardonnay,
Cabernet Sauvignon or Merlot  $8

Mark West, Pinot Noir  $9

Kendall - Jackson Vinter’s
Reserve, Pinot Noir  $11

Cambria, Pinot Noir  $14

Pulenta La Flor, Malbec  $11

Irony, Cabernet Sauvignon  $10

Paso Creek, Merlot  $12

Rancho, Zabaco, Zinfandel,  $10

Ghost Pines, Cabernet Sauvignon  $13



Early Bird Special
5:30-6:00 pm All Orders in by 6:00 pm

Salad, One Entrée and Dessert for $32

Nightly Specials
Complimented with fresh vegetables and potato or

rice of the evening

.........................................................................

.........................................................................

Island Salad
Fresh Upcountry greens, topped with tropical salsa, Lilikoi vinaigrette

Macadamia Nut Fresh Catch
Pineapple rum sauce and tropical fruit salsa

Grilled Free Range Chicken Breast
Marinated in herbs with mushroom ragout,

roasted garlic cream

Sea House Mixed Grill
Grilled fresh catch, topped with shrimp scampi

and herb marinated sirloin steak

Pineapple Tiramisu
Pineapple layered cake with a pineapple mascarpone cream,

fruit relish, guava and mango purée

Your  Cho ic e  o f  Entre e‘

Friday, Saturday and Sunday
Surf & turf

Six Oz. Filet Mignon and
Seven Oz. Spiny Lobster Tail

$45

Monday and Wednesday 
Locally-raised natural Hawaiian Rancher’s beef

Prime Rib with Rosemary Au Jus 
English Cut  $26 King Cut $32

Tuesday and 
Thursday

Oven roasted Lobster Tail
With drawn butter
$34

9/30/13

Desserts All desserts choices $7

K

Toasted Coconut Creme Brulee 
with mango sugar crust

Berry Shortcake
Crispy baked shortcake, mixed berry mascarpone cream, marinated

berries, berry puree

Macadamia Tart
Caramel sauce, Macadamia ice cream, candied macadamia nuts

Kilauea Chocolate Lava Cake
Warm chocolate cake with liquid ganache filling, raspberry coulis.

Tahitian vanilla ice cream

Pineapple Tiramisu
Whipped mascarpone and diced pineapple layered with

pineapple cake. Mango, guava drizzle, fruit salsa

Sea House Sampler
Lilikoi tart, mocha macaroon, mini chocolate waffle bowl,

berry mascarpone cone

Caramel Macchiato Ice Cream Pie
Tahitian vanilla, chocolate and Kona coffee ice cream,
whipped cream, Oreo crust, caramel and hot fudge

Sorbet $4.50
With Island fruit $5.50

Roselani Ice Cream $3.50
Kona coffee, chocolate, Tahitian vanilla or macadamia nut

with hot fudge add $1.00
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