
L A T E  N I G H T  
B I T E S  &  S N A C K S

O L I V E S  gv  7
castelvetrano, nicoise

C O P P E R  F R I E S  gv  8
truffle oil, parmesan

T H I C K  C U T  B A C O N  gf  10
szechuan peppered, wasabi aioli

S Z E C H U A N-S T Y L E  G R E E N  B E A N S  v  7
slivered almonds

S A U T É E D  B R O C C O L I N I  7
lemon, red pepper, garlic

C O P P E R  B U F FA L O  W I N G S  16
house buffalo sauce, bleu cheese or ranch

TO D AY ’S  S O U P  6 /  8

B U T T E R  L E T T U C E  gv  15
asian pear, manchego, walnuts 
white balsamic vinaigrette

H E A R T S  O F  PA L M  gv  15
goat cheese, grapefruit  
mac-nuts, caper citrusette 

C E A S A R  S A L A D  14
baby romaine, parmesan, croutons, anchovy

PA N I O L O  C AT T L E  C O.  23 
G R A S S  F E D  B U R G E R  
wasabi aioli, shiitake, horseradish cheddar 
A D D : B A C O N  2,  AV O C A D O  4

S P I C Y  T E R I YA K I  B E E F  S L I D E R S   17
pineapple slaw, swiss cheese

S W E E T  &  S A V O R Y

C H O C O L AT E  F L O U R L E S S  C A K E  gv  13
white chocolate kahlua shot  
passion fruit coulis

M I N I  M A L A S A D A S  & D I P  T R I O  12
nutella espresso, salted caramel, guava butter

F R E S H  B A K E D  C R U M B L E   14
apple, poha berry, vanilla ice cream 

N I G H T C A P S

C A M PA R I  B I T T E R  A P E R I T I F   1 1 

B A I L E Y S  I R I S H  C R E A M   11 

G R A N D  M A R N I E R  C E N T E N A I R E   30 

J O H N N Y  WA L K E R  B LU E  L A B E L   55 

K N O B  C R E E K  “M K R  L I M I T E D  R E L E A S E 
S I N G L E  B A R R E L” 120  18 

R E MY  M A R I N  V S O P   14 

H E N N E S S Y  X O   32 

L O U I S  X I I I  1 /2  O Z   65 

L O U I S  X I I I  1O Z   125 

L O U I S  X I I I  2O Z   250 

C L A S E  A Z U L  U LT R A  E X T R A  A N E J O  175 

TAY L O R  F L A D G AT E  20Y R   20 

M A C A L L A N  18Y R  35 

D A L M O R E  25Y R  100

L A T E  N I G H T 

L I B E R A T I O N S

C O C O N U T  M O C H A  18
malibu, tito’s vodka, chocolate 
cold brewed nitro coffee, cream 

B A R R E L  B O N F I R E  20
mauna kea’s single barrel knob creek whiskey 
pineapple, honey, bitters, smoky f inish

v  V EG E TA R I A N 

gf  G LU T E N  F R E E  

gv  G LU T E N  F R E E  & V EG E TA R I A N

H O U R S 
lunch 11:30am - 5:00pm 
dinner 5:00pm - 9:30pm 
late night 9:30pm - 10:30pm

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS. PLEASE LET YOUR 
SERVER KNOW IF THEREARE ANY ALLERGIES TO 
PRODUCTS OF WHICH WE SHOULD KNOW. 

A service charge of 16% will be added for all parties of 6 or more.

R E S TA U R A N T  M A N A G E R, Kawana Ayoso 
Ext. 1855, KAyoso@MaunaKeaBeachHotel.com 
C H E F  D E  C U I S I N E ,  Moses Tavares 
Ext. 1855, MTavares@MaunaKeaBeachHotel.com
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