
An 18% service charge is added for parties of 6 or more. 

Appetizers

Entrées

Lump Crab Cakes
with Jalapeño-Lime Cream  11.49

Kona Salad
Mixed Greens, Blue Cheese, fresh Fruit,  

Red Onions, and Smoked Almonds  
with Citrus Vinaigrette  8.49

Portuguese Bean and Sausage Soup  6.99

Polynesian Barbecue Pork Ribs
with Pickled Vegetable Slaw  9.99

Pot Stickers
Wok-seared Pork and Vegetable Dumplings 

with a creamy Soy-Ginger Sauce  7.49

Fried Rock Shrimp 
with Passion Fruit-Mustard Sauce  13.99

Sticky Wings
Glazed Chicken Wings with tangy  

Mustard Drizzle and Toasted  
Sesame Seeds  8.49

Kona Coffee-rubbed Pork Chop
Grilled and served with Wild Mushroom  

and Bacon-Potato Gratin, and  
Seasonal Vegetables  21.99

Yuengling Lager

Pan-seared Duck Breast
served with Mung, Adzuki, and Cranberry 
Beans with Chorizo Sausage and Spinach  

in a Tamarind Gastrique  21.99

Kona Cool Sundown

Teriyaki-style New York Strip
Sirloin Strip grilled with Pineapple Teriyaki 

Glaze served with Sticky Rice and  
Stir-fried Broccolini  28.99

eSimi Cabernet Sauvignon, Alexander Valleyh

Coconut-Almond Chicken
Breaded and Baked Chicken Breast served  
with a Salad of Asian Greens, fresh Fruit,  

and Almonds  16.99

eRudi Wiest Hooked Riesling, Naheh

Togarashi Spiced Ahi Tuna
served with Tempura Fried Vegetable Maki Roll 

and Red Wine Reduction  21.99

eKenwood Vineyards Sauvignon Blanc,  
Sonoma Countyh

Sustainable Fish
served with Swiss Chard, Forbidden Rice,  
and Hibiscus-Beurre Rouge  Market Price

eMacMurray Pinot Noir, Sonoma Coasth

Pan-Asian Noodles
Yakisoba Noodles, Wok-seared with Vegetables 

and your choice of Chicken or Tofu  
in a Ginger-Garlic Sauce  17.99

With Shrimp  18.99

Can be made vegetarian upon request.

eBatasiolo Moscato d’Asti Bosc, Piedmonth

Steamed Littleneck Clams 
with Winter Squash, Spinach,  

and Macadamia Nuts  16.99

eSpy Valley Sauvignon Blanc, Marlboroughh

Grilled Lamb Chops
with Roasted Root Vegetables, Swiss Chard,  

and Mango Chutney  24.99

Bacardi Mojito
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Non-Alcoholic Specialties

Tinker Bell and Friends or Buzz Lightyear Punch
Minute Maid® Light Lemonade Punch served in a souvenir  

Fairies or Toy Story 3 Cup with a glowing Tinker Bell  
or Buzz Lightyear Clip-on Light  6.49

Mega-Berry Smoothie
Raspberry Purée and Nonfat Yogurt blended with  

Odwalla Berries GoMega (an excellent  
source of Omega-3)  4.99

All-Natural Lemonade
topped with a Wildberry Foam  4.19

Specialty Cocktails

Magical Star Cocktail
X-Fusion Organic Mango and Passion Fruit Liqueur,  

Parrot Bay Coconut Rum, Pineapple Juice, and a  
souvenir Multicolored Glow Cube  10.75

Kona Cool Sundown
A refreshing blend of Vodka, Chambord,  

and Cranberry Juice  9.75

Island Sunset
Seven Tiki Spiced Rum, Parrot Bay Coconut 
Rum, Melon, and Peach combined with our 

Orange Guava-Passion Fruit Juice  8.75

Lapu Lapu
Myers’s Original Dark Rum and Tropical  
Fruit Juices served in a fresh Pineapple  

topped with Bacardi 151 Rum  13.50

Tropical Macaw
Parrot Bay Coconut Rum, Midori  

Melon Liqueur, and Pineapple  
and Cranberry Juice  8.75

Beverages

Coca-Cola®, Coca-Cola Zero®, Diet Coke®, Sprite®,  
Minute Maid® Light Pomegranate Lemonade,  

or Barq’s® Root Beer  2.99 

Featured Beers

Kona Fire Rock Pale Ale or Kona Longboard Island Lager  6.25


