
E N T R É E S  

BAKER’S BASKET.................................................................................................17
Butter & Chocolate Croissants, Muffins, Seasonal Danish

GREEK YOGURT PARFAIT...............................................................................16
Fresh Berries, Local Honey, Granola

OATMEAL...............................................................................................................16
Strawberry Jam, Toasted Almonds

BAGEL & LOX.......................................................................................................23
Dill Cream Cheese, Smoked Salmon, Red Onion, Cucumber, Tomato

PANCAKES............................................................................................................24
Mixed Berries, Maple Syrup (Gluten Free Available by Request)

BRIOCHE FRENCH TOAST..............................................................................22
Powdered Sugar, Strawberries

AVOCADO TOAST..............................................................................................22
Sourdough Wheat Toast, Smashed Avocado, Hard Boiled Egg
Radish, Pickled Red Onion

EGGS BENEDICT.................................................................................................27
English Muffin, Canadian Ham or Smoked Salmon
Hollandaise Sauce

CREATE YOUR OWN OMELET......................................................................26
Bacon, Turkey Bacon, Chicken Apple Sausage, Ham
Smoked Salmon, Tomato, Mushroom, Onion, Bell Pepper, Jalapeño
Swiss Cheese, Cheddar Cheese, Goat Cheese

LOCO MOCO.......................................................................................................28
House-Made Beef Patty, Rich Mushroom Gravy, Steamed Rice
Sunny Side Egg

TURTLE BAY SIGNATURE BREAKFAST.....................................................34
Two Eggs, Breakfast Potatoes, Choice of Protein, Choice of Toast
Coffee, Orange Juice

SCRAMBLED EGGS............................................................................................14 
Breakfast Potatoes, Sausage or Bacon

MINI PANCAKES..................................................................................................14
Whipped Cream, Banana, Maple Syrup

CARAMELIZED FRENCH TOAST...................................................................14
Red Berries

K E I K I  B R E A K F A S T

A $5 DELIVERY FEE WILL BE APPLIED TO ALL IN ROOM DINING SERVICES. 

SALES TAX AND 17% SERVICE CHARGE IS NOT INCLUDED IN THE LISTED PRICE.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY, SEAFOOD OR
SHELL- FISH INCREASES YOUR RISK OF CONTRACTING A FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Available 6am - 10:30am
B R E A K F A S T



FRUIT JUICE...........................................................................................................5 
Orange, Pineapple, or Guava

COLD-PRESSED JUICE....................................................................................16

MANGO TURMERIC LEMONADE
Mango, Lemon, Turmeric, Monk Fruit

STRAWBERRY BASIL LEMONADE
Strawberry, Basil, Lemon, Monk Fruit

STRAWBERRY MANGO SMASH
Apple, Orange, Strawberry, Mango, Peach, Lemon, Elderberry

AVOCADO GREENS SMOOTHIE
Avocado, Apple, Banana, Celery, Spinach, Lemon, Kale, Matcha

J U I C E  

C O F F E E  &  T E A  
DOUBLE ESPRESSO...................5

AMERICANO..................................5

LATTE...........................................6.5

ICED LATTE................................6.5

CAPPUCCINO...........................6.5 

COFFEE POT.............................12.5 
Freshly Brewed Lavazza Coffee 
Choice of Regular or Decaf

HOT TEA.........................................10 

HOT CHOCOLATE..................5.25

MILK...................................................5 

P A S T R I E S  

ENGLISH MUFFIN........................4

BAGEL..............................................5

TOAST..............................................4

CROISSANT...............................5.5

CHOCOLATE CROISSANT......6

SEASONAL DANISH...................4

MIMOSA.........................................18

C O C K T A I L S

BLOODY MARY.............................18

S I D E S  
SMOKED SALMON....................12

AVOCADO......................................7

FRUIT SALAD................................9

ROASTED ROSEMARY
POTATOES.....................................9

STEAMED RICE.............................5

BACON.............................................8

CHICKEN APPLE
SAUSAGE........................................8

SPAM................................................8

PORTUGUESE SAUSAGE.........8

LINK SAUSAGE.............................8

Available 6am - 10:30am
B R E A K F A S T

A $5 DELIVERY FEE WILL BE APPLIED TO ALL IN-ROOM DINING SERVICES.
 

SALES TAX AND 17% SERVICE CHARGE IS NOT INCLUDED IN THE LISTED PRICE.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY, SEAFOOD OR
SHELL- FISH INCREASES YOUR RISK OF CONTRACTING A FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



A $5 DELIVERY FEE WILL BE APPLIED TO ALL IN-ROOM DINING SERVICES.
 

SALES TAX AND 17% SERVICE CHARGE IS NOT INCLUDED IN THE LISTED PRICE.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY, SEAFOOD OR
SHELL- FISH INCREASES YOUR RISK OF CONTRACTING A FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

S T A R T E R S  
SMOKED FISH DIP..............................................................................................19
Lemon Sambal, French

KOREAN FRIED WINGS....................................................................................25
Spicy Korean BBQ Sauce, Garlic Chips, Shiso Coleslaw

LEMONGRASS SHRIMP...................................................................................22
Garlic Lemongrass Chili Crisp, Garlic Chips, French Bread

G R E E N S  &  B O W L S
FARM STAND SALAD v.....................................................................................22
Gem Lettuce, Shaved Carrot, Cucumber, Radish, Lemon Miso Dressing

QUINOA & BEET SALAD v...............................................................................25
Roasted Farm Beets, Goat Cheese, Lemon Parsley Dressing

CAESAR SALAD v...............................................................................................24
Gem Lettuce, House-Made Croutons, Shaved Parmigiana Cheese
House-Made Caesar Dressing

AHI POKE BOWL.................................................................................................35
Shoyu Poke, Steamed Rice, Pickled Ginger, Cucumber, Kahuku Ogo
Carrot, Edamame

Add-Ons | Seared Shrimp 12, Lemongrass Chicken 10
Catch of the Day 16

L U N C H
Available 11:00am - 10:30pm

Served with Choice of Chips, Seasoned French Fries or Mixed Greens
B U N S

PASTRAMI STACKED WAGYU BURGER....................................................33
Wagyu Patty, Pastrami, Cheddar, Secret Sauce, Dill Pickle, Lettuce
Tomato, Brioche Bun

CHICKEN BÁNH MÌ.............................................................................................31
Lemongrass Chicken Breast, Trio of House Pickles, Basil, Curry Aioli
Cilantro, French Bread

TOFU BÁNH MÌ.....................................................................................................31
Fried Tofu, Trio of House Pickles, Basil, Vegan Curry Aioli, Cilantro
French Bread
 

GRILLED MAHI-MAHI SANDWICH................................................................31
Avocado Tartar Sauce, Leaf Lettuce, Confit Lemon, Brioche Bun

LOBSTER ROLL....................................................................................................41
Lemon Caper Dill Lobster Salad, Buttered Roll

BRISKET SANDWICH..........................................................................................31
Slow Roasted Brisket, Garlic Aioli, Chimichurri Slaw

*Gluten free buns available upon request

S W E E T S
HOUSE-MADE COOKIE PLATTER................................................................15 
Chocolate Chip and White Chocolate Macadamia Nut

HAWAIIAN GELATO gf.......................................................................................6
Choice of Coconut, Chocolate, Mango, Pineapple, or Vanilla

K E I K I  L U N C H
CRISPY CHICKEN FINGERS...........................................................................16
Served with French Fries

GRILLED CHEESE...............................................................................................16
Served with French Fries

HAMBURGER OR CHEESEBURGER.............................................................16
American Cheese, Served with French Fries

Age 12 & Under



F R U I T
Available 6:00am - 10:30pm

TROPICAL FRUIT PLATE v, gf, df................................................................15
Assortment of Local and Seasonal Fruit

S W E E T S  
TROPICAL SORBETS AND GELATO v.......................................................10
Call for Today's Flavors

DECONSTRUCTED BROWNIE SUNDAE.....................................................17
Warm Flourless Brownie, Tahitian Vanilla Bean Gelato, Sea Salt Caramel

LILIKOʻI MANGO CRÈME BRÛLÉE...............................................................16
Fresh Berries, Caramelized Sugar Crust

AUNTIE J’S COCONUT CAKE........................................................................14
Layered White Chiffon, Coconut Pastry Cream, Chantilly Cream
Shaved Coconut 

E N T R É E S  
DINO BEEF RIB gf...............................................................................................68
16oz, Slow Roasted, Salt and Pepper Rub, Rustic Chimichurri Slaw
Roasted Heritage Potatoes, Maui Gold Sauce

VIETNAMESE GRILLED STEAK gf................................................................59
12oz New York Strip Loin, Pho Jus, Ginger Scallion Fried Rice
Basil Fine Herb

GARLIC SHRIMP PASTA.................................................................................35
Linguine, Toasted Baguette, Garlic Cream Sauce

ROASTED SALMON CAPONATA.................................................................35
Grilled Sourdough, Balsamic Arugula, Crushed Macadamia Nuts

K E I K I  D I N N E R Age 12 & Under

CRISPY CHICKEN FINGERS...........................................................................16
Served with French Fries, Choice of Ranch or Honey Mustard

GRILLED CHEESE...............................................................................................16
Served with French Fries

HAMBURGER OR CHEESEBURGER.............................................................16
American Cheese, Served with French Fries

D I N N E R
Available 5:00pm - 10:30pm

HOUSE-MADE PIZZA
HAWAIIAN LŪʻAU PIZZA...................................................................................31
Kalua Pork, Island Pineapple, Fresh Tomato, Hoisin Glaze, Cilantro

FOUR CHEESE PIZZA.......................................................................................29
Farm Tomato, Fresh Mozzarella, Reggiano, Goat Cheese 
Provolone, Basil

A $5 DELIVERY FEE WILL BE APPLIED TO ALL IN-ROOM DINING SERVICES.
 

SALES TAX AND 17% SERVICE CHARGE IS NOT INCLUDED IN THE LISTED PRICE.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY, SEAFOOD OR
SHELL- FISH INCREASES YOUR RISK OF CONTRACTING A FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Gluten Free (gf)

Vegetarian (v)

Vegan (veg)

Dairy Free (df)

L A T E  N I G H T  B I T E S
Available 10:30pm - 5:00am

For selections of cold salads, sandwiches, and snacks,
please dial extension 6631.

Sandwiches are served with a bag of chips.
Mustard and mayonnaise are served on the side.

B E V E R A G E S

PEPSI................................................5

DIET PEPSI.....................................5

MUG ROOT BEER.........................5

STARRY...........................................5

ICED TEA........................................5

HAM SANDWICH.................................................................................................27
Boar’s Head Ham, Swiss, Green Leaf Lettuce, Red Onion, Tomato

ROASTED TURKEY SANDWICH.....................................................................27
Boar’s Head Roasted Turkey, Green Leaf Lettuce, Red Onion, Tomato

ROAST BEEF SANDWICH................................................................................27
Boar’s Head Roast Beef, Pepperjack, Green Leaf Lettuce, Red Onion
Tomato

S A N D W I C H E S

KUILIMA FARMS GREENS SALAD...............................................................26
Carrots, Cabbage, Tomato, Edamame, Radish, Cucumber
Lilikoi Dressing

CAESAR SALAD..................................................................................................24
Romaine Hearts, Garlic Croutons, Shaved Reggiano
Classic Caesar Dressing

S A L A D S

A $5 DELIVERY FEE WILL BE APPLIED TO ALL IN-ROOM DINING SERVICES.
 

SALES TAX AND 17% SERVICE CHARGE IS NOT INCLUDED IN THE LISTED PRICE.

CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, POULTRY, SEAFOOD OR
SHELL- FISH INCREASES YOUR RISK OF CONTRACTING A FOOD BORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



C O C K T A I L S
TURTLE BAY MAI TAI.........................................................................................21
Bacardi Superior Rum, Koloa Dark Rum,
Dry Orange Curaçao, Pineapple, Lime, Mac Nut Orgeat
*Contains Nuts

SKINNY CHICHI....................................................................................................21
Hapa Coconut Vodka, Coconut Water, Pineapple

KULEANA COLADA............................................................................................18
Kuleana White Rum, Bacardi Reserva Ocho, Coconut, Pineapple, Orange
Lime

LAVA FLOW...........................................................................................................19
Bacardi Coconut Rum, Coconut, Pineapple, Lime, Strawberry Purée
Add Koloa Dark Rum Float 5

MARGARITA...........................................................................................................21
Patrón Silver Tequila, Triple Sec, Fresh Sour Mix, Lime

JADOT PINOT NOIR....................................................................................18/81
Willamette Valley, Oregon

DAOU VINEYARDS CABERNET SAUVIGNON...................................16/72
Paso Robles, California

RIDGE “THREE VALLEYS”........................................................................17/68
Mendoza, Argentina

RED

ROSÉ 
DOMAINE DE TRIENNES............................................................................17/68
Grenache, Provence, France

ELENA WALCH PINOT GRIGIO..............................................................15/68
Trentino, Italy

PONGA SAUVIGNON BLANC.................................................................16/72
Marlborough, New Zealand

HEAD HIGH CHARDONNAY....................................................................15/60
Trentino, Italy

WHITE

BENVOLIO PROSECCO............................................................................14/55
Veneto, Italy

SCHRAMSBERG, BLANC DE BLANC...................................................19/95
North Coast California

VEUVE CLICQUOT YELLOW LABEL.................................................36/162
Reims, France

SPARKLING 

W I N E

KONA BIG WAVE..........................8

KONA LONGBOARD...................8

MAUI BIG SWELL........................8

MAUI BIKINI BLONDE................8

B O T T L E D  B E E R

W I N E  &  S P I R I T S


