
 
“Teeing Off” Starters & “Greens” 

 

Hawaiian Ahi Sashimi, Wasabi, Soy Sauce 
19 

 

Hirabara Spinach Salad 
Warm Kiawe Honey-Sherry Vinaigrette 

Smoked Bacon, Ahualoa Goat Cheese 
Asian Pear, Red Onion 

16 
 

Pulled Chicken Salad, “Chinese Style” 
Napa Cabbage, Cilantro, Sugar Snaps 

 Spicy Mustard Vinaigrette, Crispy Won Ton 
16 

 

Hirabara Romaine “Babies” 
Boquerones-Parmesan Dressing 

Olive Oil Croutons  
15 

“The Wedge” 
Big Island Iceberg Lettuce 

House-Smoked Bacon 
Picasso Farms Grape Tomatoes 

Blue Cheese Dressing, Lemonade Vinaigrette 
15 

 

Grilled Ahi-Mahi Nachos 
Refried Black Rice, Lilikoi-Chile Sauce 

Kona Avocado Salsa, Chive Sour Cream 
16 

 

Chilled Kamuela Tomato Gazpacho 
White Gazpacho Aioli 

Ahualoa Goat Cheese-Toast 
Extra Virgin Olive Oil 

9 

Wood Stone Pizza Oven 
 

Kalua Pig Pizza 
Charred Kula Onion, Sweet Maui Pineapple 

Mozzarella Cheese Ahualoa Goat Cheese 
19 

 

Pizza “Margherita” 
Big Island Vine Ripe Tomatoes 

Buffalo Mozzarella, Garden Basil 
Extra Virgin Olive Oil 

17 

Penne Pasta “Calabrese” 
House Made Linguisa Sausage 

Roasted Peppers, Hawaiian Chili 
Feta Cheese, Garden Basil 

18 
 

*Create your own Pizza Combination 
19 

 

Main “Course”& “Sand Wedges” 
 

Beer Battered Fresh Fish Taco’s 
Day Boat Catch, Salsa Verde 

Charred Hilo Corn 
Salsa Blanco, Lime 

17 
 

The “Monte Cristo”, Smoked Ham 
Roasted Turkey Breast, Gruyere Cheese 

In-House Rincon Farms Strawberry Preserves 
15 

 

Grilled Mahimahi Sandwich 
Ciabatta Bun, Red Butter Lettuce 
Lomi Lomi Tomato, Wasabi Aioli 

17 
 

Won Ton Mein, Char Siu Pork, Kamaboko 
Green Onions, Won Ton 

Won Bok Cabbage, Organic Egg 
Soy-Shiro Dashi Broth 

16 
 
 

Grilled All- Beef Hot Dog 
Portuguese Sweetbread Bun 

Chow-Chow Relish 
12 

 
“#3 Burger” 

Kahua Ranch American Wagyu Beef 
Caramelized Onion, Waimea Tomatoes 
Maytag Blue Aioli, Sweet Onion Fries 

Toasted Brioche Bun 
19 

 
“The Club” 

Fresh Turkey Breast, Smoked Bacon 
Avocado, Kamuela Tomatoes 

Served Triple Decker Style 
18 

 
French Dip Hoagie 

Slow Roasted Beef, Swiss Cheese 
Creamy Horse Radish, Herb Jus 

18 

“Fore” Dessert 
 

“Loaded” Banana Split, “The Original” 
Banana Bread, Ice Cream, Sorbet 

Pa’auilo Vanilla Crème Fraiche 
Toasted Macadamia Nuts 

14 
 

Oatmeal Cookie “Sand Wedge” 
Warm Bittersweet Chocloate Sauce 

8 
Haupia Coconut Cake 
Island P.O.G. Sauce 

8 


