& W R ke b
POOL & BAR

PUPUS

Ahi Nachos 19

Ahi tuna poke, wonton chips, sriracha mayo,
kabayaki sauce, furikake (DF)

Add Avocado $3

Chips & Salsa 13
Blue corn tortilla chips, salsa roja, Kahuku corn salsa
(GF, Vv, DF)

Garlic Parmesan Fries 9
Garlic butter, aged parmesan, parsley (GF)

Chef Mike’s Spicy Chicken Wings 18
Swell sauce, ranch dressing, crudité (DF)

SALADS

Fresh Island Fruit 15
Chef’s seasonal market selection (GF, V, DF)

Caesar Salad 13
Mari’s baby romaine, watermelon radish, shaved
parmesan, crostini (GF by request)

Buddha Bowl 15

Red quinoa, heirloom tomato, avocado, Kamuela
cucumber, sweet potato, edamame, cabbage, beet
curls, sunflower seeds, Lilikoi papaya seed dressing
(GF, V,DF)

Add chicken +5, shrimp or fish of the day +7

P I Z Z A S (Served on cauliflower crust)

Cheeseburger Pizza 17
Local beef, cheddar, lettuce, tomato, onions, pickles

Prosciutto Pizza 17
Mozzarella, arugula, truffle essence, tomato sauce

Garden Pesto Pizza 17
Mozzarella, spinach, artichoke, cherry tomato, basil
pesto

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

risk of food borne illness, especially if you have certain medical conditions.

SANDWICHES
& More

Served with choice of fries, Maui onion chips, or farmer’s
salad:

Swell Burger 17
7 oz Kunoa beef, cheddar, lettuce, tomato, red onion,
awesome sauce (DF)

Seared Ahi Tuna Sandwich 21
Furikake crusted ahi, avocado, caramelized onion,
bacon jam, sundried tomato aioli, brioche bun (DF)

Teri Pineapple Vegetarian Cheeseburger 19
Beyond burger patty, cheddar, teriyaki pineapple,
lettuce, tomato (V, DF by request)

Pier 38 Fish Tacos 18
Fresh fish of the day, avocado, cabbage slaw,
cilantro-lime crema, corn tortilla (GF)

Paniolo Dog 15
Bacon, cheddar, raw onions, BBQ sauce, pickles

KEIKI

Available for children 12 and under.

Served with choice of fries, Maui onion chips, or farmer’s
salad:

Grilled Cheese 9

All-Beef Hot Dog 9

Chicken Tenders 11

Cheese Pizza 10

(GF) Gluten Free, (V) Vegan, (DF) Dairy Free
Additional modifications can be made by request.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food borne illness, especially if you have certain
medical conditions.



COCKTAILS:

Freshly Minted
Aviaton Gin, Luxardo Bitter Bianco, Fresh Lime Sour, Soda

Fresh Pressed
Ketel One Botanicals Peach & Orange Blossom, Campari,
Orange Juice

Champagne Room
Moet Ice Imperial, Ketel One Botanicals Cucumber Mint Vodka,
Luxardo Bitter Bianco, Fresh Lime Sour, Lilikoi Juice

Hipster Mule
Ocean Vodka, St. Germain, Fresh Lime Sour, Ginger Kombucha

Cabana Service
Ketel One Botanicals Cucumber Mint Vodka, Clement Mahina
Coconut Liqueur, Lime Juice, Pineapple Juice

Hot Tropics
Casamigos Tequila, Patron Citronge Pineapple Liqueur, Jalapeno
Water, Fresh Lime Sour, Pineapple Cubes

Cabana Boy
Casamigos Blanco Tequila, Aperol , Coconut Water, Fresh Lime
Sour, Grapefruit

Alohilani Mai Tai

Bacardi Gran Resrva Light & Dark Rums, Ferrand Dry Orange Cura-

cao, Disarrono Amaretto, Pineapple Juice, Fresh Lime Sour

FROZEN:

Chi-Chi
Vodka, Cream of Coconut, Pineapple Juice

Lava Flow
Light Rum, Cream of Coconut, Pineapple Juice, Strawberry Puree

Pina Colada
Light Rum, Cream of Coconut, Pineapple Juice

Frosé
Bertrand Gris Blanc Rose , Grey Goose Le Melon, Aperol,
Peach Puree, Lemon Juice , Frosé Mix

Holo Holo
Momokawa Sake Diamond Junmai Daiginjo, Kula Toasted
Coconut Rum, Créme of Coconut

Day Club
Ocean Vodka, Fresh Lime Sour, Mint, Champagne Palmer

Indochine

BEER

Draught

14 0z. | 22 o0z.

Waikiki Brewing Company Hana Hou Hefeweizen 9 | 13
Kona Brewing Company Longboard Lager 9| 13

Maui Brewing Company Big Swell IPA 9 | 13

Miller Light 8] 12

Aluminum

16 oz.
Budweiser 8
Bud Light 8
Heineken 9
Corona Extra 9

WINE

Sparkling

Simonnet-Febvre Cremant Brut, France 10| 40
Gruet Rosé, New Mexico 10| 40
Gerard Bertrand Cremant Rose, Limoux, France 14 | 56

Mum Napa Brut Prestige Napa Valley 80

Veuve Clicquot Yellow Label Brut Champagne, France 165
White

A by Acacia Unoaked Chardonnay, California 10| 40
Chalk Hill Chardonnay, Sonoma 12| 48

Patz & Hall Chardonnay, Sonoma Coast 80

Charles Krug Sauvignon Blanc, Napa Valley 12| 48
Stag’s Leap Viognier, Napa Valley 12 | 48
Antinori Santa Cristina Pinot Grigio, Italy 10| 40
Sunseeker Rosé, California 10 | 40
BY.OTT Rosé, France 12 | 48
Conundrum Rosé, California 12 | 48
Red

Storypoint Cabernet Sauvignon, California 12| 48
Justin Cabernet Sauvignon, Paso Robles, California 80
Grayson Cellars Merlot, California 10| 40
Firesteed Pinot Noir, Willamete Valley 10| 40

ALCOHOL FREE

Smoothies 9
Banana, Strawberry, Mango, Passion Fruit, Guava, Pina Colada

Soft Drinks 5

Coca Cola, Diet Coke, Sprite, Ginger Ale, Root Beer, Lemonade
Red Bull 6

Ginger Beer 6

Hawaii Volcanic Water 4

Bacardi Cuatro, Fresh Lime Sour, Mango Puree, Ginger Kombucha, san Benedetto Sparkling Water 5

Basil

Orange Spartacus Protein Shake ( Add Vodka or Rum - 20)
Almond Milk, Vanilla Protein Powder, Orange Slices,
Apple Banana



