
* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .
G r o u p s  o f  6  o r  m o r e  w i l l  h a v e  a n  1 8 %  s e r v i c e  c h a r g e  a d d e d  t o  t h e i r  b i l l .

We offer delivery to your guest room daily from 630am to 900pm.
 

Breakfast 630am-1030am

Lunch 1100am- 300pm

Dinner 400pm-900pm

All items will be packaged as takeout and will include condiments and
cutlery. Please allow 30-45 minutes from the time the order is placed

for delivery.

All alcohol must be received by someone who is 21+ years of age with
valid ID.

To place an order, please call the host stand at Ka Lihikai from 
your guest room at 4545. you can also call from your cell phone 

at 808-932-4545

IN ROOM DELIVERY



SIDES

HOUSE POTATOES 6

APPLEWOOD SMOKED BACON 8

PORTUGUESE SAUSAGE 8

CHICKEN APPLE SAUSAGE 8

KALUA TURKEY HASH 8

FRESH FRUIT BOWL 10

WHEAT TOAST  4

BAGEL AND CREAM CHEESE 5

TWO EGGS YOUR WAY* 7

STEAMED RICE 4

KIMCHI FRIED RICE 8

                                gluten free
                                ovolacto vegetarian

HOUSE SPECIALTIES

WAINAKU   22
assorted fruits, housemade banana bread,  
greek chia parfait, honey butter 

ACAI BOWL  18 
acai sorbet, mixed fruits, macadamia nuts, 
toasted coconut, granola, honey

LOX AND BAGEL*  24
toasted bagel, salmon cream cheese spread, 
house cured salmon, red onion, tomato, 
local greens, capers, balsamic vinaigrette

BREAD PUDDING FRENCH TOAST 18
housemade bread pudding, 
candied macnuts, berries, syrup

MOCHI UBE WAFFLE   17
ube coconut cream, mixed fruits, 
whipped cream

BANANA MAC NUT HOTCAKES 14/18
fluffy hotcakes, candied mac nuts, bananas, 
coconut syrup

OMELET YOUR WAY*   23
three egg omelet (choice of bell pepper, 
mushroom, tomato, green onion, spinach, 
bacon, portuguese sausage), 
mozzarella cheese and house potatoes

KEAUKAHA* 22/ 38
two eggs your way, portuguese sausage, 
bacon, house potatoes, wheat toast
make it a double!

BREAKFAST WRAP 20
scrambled eggs, bell pepper, onion, mushroom,
mozzarella, chipotle, pico de gallo, house potatoes

CAPRESE TOAST 20
Sundog Bakery ulu olena sourdough, fresh
mozarella, sliced tomato, 2 eggs, local greens,
housemade basil pesto, balsamic reduction

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s
m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n
m e d i c a l  c o n d i t i o n s .

G r o u p s  o f  6  o r  m o r e  w i l l  h a v e  a n  1 8 %  s e r v i c e  c h a r g e  a d d e d  t o  t h e i r  b i l l .

BREAKFAST MENU 630AM-1030AM
ALL ITEMS PACKAGED 

AS TAKEOUT

LOCO MOCO
RUMOR HAS IT OUR LOCO MOCOS ARE SO GOOD, 
THEY BROKE THE BRIDGE!

THE ORIGINAL 20/38
white rice, hamburger steak, onion gravy, 2 eggs

DA BROKEN BRIDGE 20/ 38
braised short rib, kimchi fried rice, short rib, gravy,
kimchi, green onion, 2 eggs

KALUA TURKEY HASH 19/ 36
housemade turkey hash, house potatoes, 
hollandaise, 2 eggs

VEGGIE LOCO 18/ 34
sauteed trumpet mushroom and spinach, 
steamed rice, mushroom gravy, 2 eggs

v e g a n  a v a i l a b l e

v e g a n

v e g a t a r i a n  a v a i l a b l e



PUPU      SALADS      SIDES SPECIALTIES      SANDWICHES     PIZZAS
ALI’I MUSHROOMS   17
crispy fried trumpet mushrooms, garlic 
truffle mayo, pickled fresno chiles

VEGGIE SPRING ROLLS   16
vegetable spring rolls, cilantro chili sauce,
cucumber namasu

BUFFALO WINGS  19 
crispy breaded chicken wings, buffalo sauce,
celery, blue cheese dressing

LAO FRIED CHICKEN (LFC)   18
marinated and crispy fried chicken, Lao sauce,
pickled fresnos, fried garlic, scallions

LUNCH MENU
1100AM-400PM

DAILY

PUPU PLATTER   32
Buffalo wings, veggie spring rolls, kalbi beef
pickled veggies and assorted sauces
add half order poke 10*

CRISPY FRIES   8

Crispy fries, sriracha mayo, kabayaki
green onion, furikake

HURRICANE FRIES   10

GARLIC TRUFFLE FRIES   10
Crispy fries, fried garlic, parmesan, garlic truffle mayo

HOUSE PICKLED VEGGIES   9

SMALL ISLAND GREEN SALAD   10
local greens, cucumber, tomato, carrots, 
papaya seed dressing

BBQ MIX PLATE   26
kalbi beef, huli chicken, mac salad, steamed rice
housemade kimchi, pickled onion

NORTH SHORE GARLIC SHRIMP   28
lemon garlic butter shrimp, steamed rice

LECHON KAWALI   24
crispy lemongrass ginger pork belly, onion, tomato, 
green onion, shoyu vinegar, mac salad, garlic rice

CAJUN FISH TACOS   25
cajun seared catch, corn tortillas, slaw, lime crema,
pickled fresnos, cilantro, lime, pico de gallo, corn chips

EL PASTOR TACOS   24
crispy pork belly, slaw, grilled pineapple, chipotle
mayo, cilantro, lime, pico de gallo, corn chips

KALBI BEEF   23
marinated and grilled boneless short rib,
furikake rice, pickled onions, housemade kimchi,
chili peppah watah SHORT RIB  MISO RAMEN*   22

braised beef short rib, soft boiled egg, noodles,
scallions, trumpet mushrooms, kamaboko, nori threads

housemade dough, marinara, tomato, 
fresh mozzarella, basil pesto

HAMAKUA PIZZA   24
housemade dough, marinara, pepperoni, spinach,
mozzarella, mushrooms, balsamic reduction

GARLIC TRUFFLE PIZZA   24
roasted garlic cream, trumpet mushrooms, caramelized
onions, mozzarella, parmesan, truffle oil

MARGHERITA PIZZA   23

FISH AND CHIPS   27
fresh catch, big wave batter, remoulade, lemon

KA LIHIKAI CHEESEBURGER*   25
local beef, brioche bun, lettuce, tomato, caramelized
onions, house sauce, cheddar

THE FUN GUY BURGER*   26
local beef, brioche bun, lettuce, tomato, caramelized
onion, swiss cheese, trumpet mushrooms

FRESH CATCH SANDWICH   28
grilled fresh catch, brioche bun, miso ginger slaw,
tomato, remoulade

CHICKEN CLUB WRAP   23
herb grilled chicken, spinach tortilla, lettuce, tomato,
caramelized onion, bacon, chipotle mayo

items below are served with pickled veggies and crispy fries.
sub greens or fruit +3   add avocado +2   add bacon +2

HULI CHICKEN SALAD   20
hibachi chicken, RIP farms greens, slaw,
carrots, cucumbers, tomato, miso ginger 
dressing, fried wonton strips

BALSAMIC STEAK SALAD*   26
balsamic grilled steak, local romaine,tomato, 
caramelized onions, avocado, blue cheese dressing

BIG ISLAND GREENS   17

add fresh catch 12, shrimp 10, grilled chicken 8

RIP farms greens, cucumber, tomato, pickled veg,
candied macnuts, papaya seed dressing

POKE OF THE DAY*   22
your server will share today’s preparation

SUSHI BAKE*   20
ahi, salmon, mussels, sriracha mayo, steamed
rice, furikake, tobiko, kabayaki

*Consuming raw or undercooked meats ,  poultry ,  seafood,  shel l f i sh or
eggs may increase your r isk of  foodborne i l lness ,  especia l ly  i f  you

have certain medical  condit ions .

pescatarian
ovolacto vegetariangluten free Groups of  6 or more wi l l  have an 18% serv ice

charge added to their  b i l l .

ALL ITEMS PACKAGED
AS TAKE OUT



LUNCH BEVERAGES
 1100am-400pm

DAILY

HAPPY HOURS
300PM-500PM

DAILY

BEER
CANS 6

COORS LIGHT
BUD LIGHT

BUDWEISER
MICHELOB ULTRA

CANS 7
HEINEKEN

HEINEKEN LIGHT
HEINEKEN ZERO

CORONA
STELLA ARTOIS
MBC SELTZER

MBC GINGER BEER (NA)
MBC ROOT BEER (NA)

WINES
375 ML Bottles

CHARDONNAY, DUCKHORN, NAPA   41
lush, medium-bodied wine with vibrant orchard 

fruit flavors, balanced acidity, and a long, elegant finish.

SAUVIGNON BLANC, WHITEHAVEN, NEW ZEALAND   25
pure and pristine, focused and saline, 

with a slew of passion fruit and pineapple husk.

LAMARCA PROSECCO, ITALY   22
a crisp and clean palate brings fruity flavors of green apple, 

juicy peach and ripe lemon, framed by hints of minerality.

JOSH CABERNET SAUVIGNON, CALIFORNIA   20
blackberry, toasted hazelnut, and cinnamon, 

complemented by hints of vanilla and toasted oak.

J PINOT NOIR, CALIFORNIA   30
Approachable on the palate, with layered notes of black cherry, baked plum, 

blackberry, raspberry, dark chocolate with subtle hints of vanilla and toast.



PUPU
Crispy spring rolls, cilantro chili sauce,
cucumber namasu.

VEGGIE SPRING ROLLS                         16

CHICKEN WINGS                                     19
Choice of Buffalo or Salt & Pepper. 
Served with celery sticks and blue cheese
dressing.

KALBI BEEF                                               23
Marinated and grilled boneless short rib.
Onigiri, local style pickled onions, housemade
kimchi, chili peppah watah

PUPU PLATTER                                        32
Wings, veggie spring rolls and kalbi beef.
add half order poke +$10*

POKE OF THE DAY*                                22
Your server will share today’s selection.

SALADS
BALSAMIC STEAK SALAD                    26
balsamic grilled steak, local romain, tomato,
caramelized onions, avocado, blue cheese
dressing

BIG ISLAND GREENS                            17

RIP farms greens, house pickled vegetables,
tomato, cucumber, papaya seed dressing, candied
macadamia nuts

add grilled fresh catch +12    add shrimp +8
add grilled chicken +8

Local beef, brioche bun, lettuce, tomato, caramelized
onions, house sauce, cheddar, pickled veggies, fries
add bacon +$2   add avocado +$2

KA LIHIKAI CHEESEBURGER*                 25

SANDWICHES
sub greens or fruit +3

Grilled catch, brioche bun, tomato, miso ginger slaw,
remoulade, pickled veggies, fries
add bacon +$2   add avocado +$2

FRESH CATCH SANDWICH                         28

HOUSEMADE PIZZAS

SIDES
FRIES                                                                      8
HURRICANE FRIES                                            10
GARLIC TRUFFLE FRIES                                  10
PICKLED VEGETABLES                                    9
SMALL BIG ISLAND GREENS                         10
SMALL FRUIT BOWL                                         12

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .
G r o u p s  o f  6  o r  m o r e  w i l l  h a v e  a n  1 8 %  s e r v i c e  c h a r g e  a d d e d  t o  t h e i r  b i l l .

warm brownie, vanilla ice cream, berries, 
chocolate sauce, whipped cream

CHOCOLATE BROWNIE                               12                            
SWEETS

whipped cream, lilikoi sauce, berries
PASSION GUAVA CHEESECAKE              12

warm fudge cake, vanilla ice cream, berries

LAVA CAKE                                                      15

housemade dough, marinara, tomato, 
fresh mozzarella, basil pesto

HAMAKUA PIZZA                                            24
housemade dough, marinara, pepperoni,
spinach, mozzarella, mushrooms, balsamic
reduction

GARLIC TRUFFLE PIZZA                              24
roasted garlic cream, trumpet mushrooms,
caramelized onions, mozzarella, parmesan,
truffle oil

MARGHERITA PIZZA                                     23

THE FUN GUY BURGER*                              26
local beef, brioche bun, lettuce, tomato, caramelized 
onion, swiss cheese, trumpet mushrooms

DINNER MENU
400PM-900PM

ALL ITEMS PACKAGED 
AS TAKE OUT



* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .
G r o u p s  o f  6  o r  m o r e  w i l l  h a v e  a n  1 8 %  s e r v i c e  c h a r g e  a d d e d  t o  t h e i r  b i l l .

ALL ITEMS WILL BE 
PACKAGED AS TAKEOUT

BREAKFAST
available for children 10 years and under
630AM-1030AM daily

LITTLE SURFER*   12
two eggs, bacon, house potatoes

BANANA CAKES   10
fluffy hotcakes, bananas, syrup and bacon

CHEESE OMELET   12
mozzarella cheese, side of fruit

CEREAL AND MILK   8

BACON, EGG AND CHEESE
SANDWICH   10
scrambled eggs, bacon, cheddar, wheat
bread

LUNCH/ DINNER 
available for children 10 years and under
1100am-900pm daily

CHICKEN FRIED RICE 12

FRESH CATCH   18
4oz fresh fish, steamed rice, sauteed
vegetables

The following items are served with fries
KEIKI CHEESEBURGER   12

CHICKEN TENDERS   11
BBQ sauce

GRILLED CHEESE SANDWICH   9

CHICKEN QUESADILLA   12
Salsa

KEIKI MENU


	IN ROOM DELIVERY
	We offer delivery to your guest room daily from 630am to 900pm.
	Breakfast 630am-1030am
	Lunch 1100am- 300pm
	Dinner 400pm-900pm
	All items will be packaged as takeout and will include condiments and cutlery. Please allow 30-45 minutes from the time the order is placed for delivery.
	All alcohol must be received by someone who is 21+ years of age with valid ID.
	To place an order, please call the host stand at Ka Lihikai from  your guest room at 4545. you can also call from your cell phone  at 808-932-4545

	BREAKFAST MENU 630AM-1030AM ALL ITEMS PACKAGED  AS TAKEOUT
	LOCO MOCO RUMOR HAS IT OUR LOCO MOCOS ARE SO GOOD,  THEY BROKE THE BRIDGE!
	THE ORIGINAL 20/38 white rice, hamburger steak, onion gravy, 2 eggs
	DA BROKEN BRIDGE 20/ 38 braised short rib, kimchi fried rice, short rib, gravy, kimchi, green onion, 2 eggs
	KALUA TURKEY HASH 19/ 36 housemade turkey hash, house potatoes,  hollandaise, 2 eggs
	VEGGIE LOCO 18/ 34 sauteed trumpet mushroom and spinach,  steamed rice, mushroom gravy, 2 eggs
	SIDES
	HOUSE POTATOES 6
	APPLEWOOD SMOKED BACON 8
	PORTUGUESE SAUSAGE 8
	CHICKEN APPLE SAUSAGE 8
	KALUA TURKEY HASH 8
	FRESH FRUIT BOWL 10
	WHEAT TOAST  4
	BAGEL AND CREAM CHEESE 5
	TWO EGGS YOUR WAY* 7
	STEAMED RICE 4
	KIMCHI FRIED RICE 8
	gluten free                                 ovolacto vegetarian



	LUNCH MENU 1100AM-400PM DAILY
	PUPU      SALADS      SIDES
	ALI’I MUSHROOMS   17
	crispy fried trumpet mushrooms, garlic  truffle mayo, pickled fresno chiles

	VEGGIE SPRING ROLLS   16
	vegetable spring rolls, cilantro chili sauce, cucumber namasu

	BUFFALO WINGS  19
	crispy breaded chicken wings, buffalo sauce, celery, blue cheese dressing

	LAO FRIED CHICKEN (LFC)   18
	marinated and crispy fried chicken, Lao sauce, pickled fresnos, fried garlic, scallions

	KALBI BEEF   23
	marinated and grilled boneless short rib, furikake rice, pickled onions, housemade kimchi, chili peppah watah

	PUPU PLATTER   32
	Buffalo wings, veggie spring rolls, kalbi beef pickled veggies and assorted sauces
	add half order poke 10*

	POKE OF THE DAY*   22
	SUSHI BAKE*   20
	HULI CHICKEN SALAD   20
	BALSAMIC STEAK SALAD*   26
	BIG ISLAND GREENS   17
	CRISPY FRIES   8
	HURRICANE FRIES   10
	Crispy fries, sriracha mayo, kabayaki green onion, furikake

	GARLIC TRUFFLE FRIES   10
	Crispy fries, fried garlic, parmesan, garlic truffle mayo

	HOUSE PICKLED VEGGIES   9
	SMALL ISLAND GREEN SALAD   10
	local greens, cucumber, tomato, carrots,  papaya seed dressing
	gluten free
	pescatarian
	ovolacto vegetarian


	SPECIALTIES      SANDWICHES     PIZZAS
	BBQ MIX PLATE   26
	kalbi beef, huli chicken, mac salad, steamed rice housemade kimchi, pickled onion

	NORTH SHORE GARLIC SHRIMP   28
	lemon garlic butter shrimp, steamed rice

	LECHON KAWALI   24
	crispy lemongrass ginger pork belly, onion, tomato,  green onion, shoyu vinegar, mac salad, garlic rice

	CAJUN FISH TACOS   25
	cajun seared catch, corn tortillas, slaw, lime crema, pickled fresnos, cilantro, lime, pico de gallo, corn chips

	EL PASTOR TACOS   24
	crispy pork belly, slaw, grilled pineapple, chipotle mayo, cilantro, lime, pico de gallo, corn chips

	SHORT RIB  MISO RAMEN*   22
	braised beef short rib, soft boiled egg, noodles, scallions, trumpet mushrooms, kamaboko, nori threads

	FISH AND CHIPS   27
	fresh catch, big wave batter, remoulade, lemon

	KA LIHIKAI CHEESEBURGER*   25
	local beef, brioche bun, lettuce, tomato, caramelized onions, house sauce, cheddar

	THE FUN GUY BURGER*   26
	local beef, brioche bun, lettuce, tomato, caramelized onion, swiss cheese, trumpet mushrooms

	FRESH CATCH SANDWICH   28
	CHICKEN CLUB WRAP   23
	MARGHERITA PIZZA   23
	housemade dough, marinara, tomato,  fresh mozzarella, basil pesto

	HAMAKUA PIZZA   24
	housemade dough, marinara, pepperoni, spinach, mozzarella, mushrooms, balsamic reduction

	GARLIC TRUFFLE PIZZA   24
	roasted garlic cream, trumpet mushrooms, caramelized onions, mozzarella, parmesan, truffle oil


	ALL ITEMS PACKAGED AS TAKE OUT
	PUPU
	VEGGIE SPRING ROLLS                         16
	Crispy spring rolls, cilantro chili sauce, cucumber namasu.

	CHICKEN WINGS                                     19
	Choice of Buffalo or Salt & Pepper.  Served with celery sticks and blue cheese dressing.

	KALBI BEEF                                               23
	Marinated and grilled boneless short rib. Onigiri, local style pickled onions, housemade kimchi, chili peppah watah

	PUPU PLATTER                                        32
	Wings, veggie spring rolls and kalbi beef. add half order poke +$10*

	POKE OF THE DAY*                                22
	Your server will share today’s selection.


	SALADS
	BALSAMIC STEAK SALAD                    26
	BIG ISLAND GREENS                            17

	SIDES
	FRIES                                                                      8 HURRICANE FRIES                                            10 GARLIC TRUFFLE FRIES                                  10 PICKLED VEGETABLES                                    9 SMALL BIG ISLAND GREENS                         10 SMALL FRUIT BOWL                                         12
	SANDWICHES sub greens or fruit +3

	KA LIHIKAI CHEESEBURGER*                 25
	THE FUN GUY BURGER*                              26
	FRESH CATCH SANDWICH                         28

	HOUSEMADE PIZZAS
	MARGHERITA PIZZA                                     23
	HAMAKUA PIZZA                                            24
	GARLIC TRUFFLE PIZZA                              24

	SWEETS
	CHOCOLATE BROWNIE                               12
	PASSION GUAVA CHEESECAKE              12
	LAVA CAKE                                                      15


	DINNER MENU 400PM-900PM ALL ITEMS PACKAGED  AS TAKE OUT
	KEIKI MENU
	BREAKFAST available for children 10 years and under 630AM-1030AM daily
	LITTLE SURFER*   12 two eggs, bacon, house potatoes
	BANANA CAKES   10 fluffy hotcakes, bananas, syrup and bacon
	CHEESE OMELET   12 mozzarella cheese, side of fruit

	CEREAL AND MILK   8
	BACON, EGG AND CHEESE SANDWICH   10 scrambled eggs, bacon, cheddar, wheat bread
	LUNCH/ DINNER  available for children 10 years and under 1100am-900pm daily

	CHICKEN FRIED RICE 12
	FRESH CATCH   18 4oz fresh fish, steamed rice, sauteed vegetables
	The following items are served with fries KEIKI CHEESEBURGER   12
	CHICKEN TENDERS   11 BBQ sauce


	GRILLED CHEESE SANDWICH   9
	CHICKEN QUESADILLA   12 Salsa

	ALL ITEMS WILL BE  PACKAGED AS TAKEOUT


