KonaVlllagc Q]D

flalz damoa 9ampleg Megnu
€ Ho’omaka (Begin)

Chillgd Kegaholg l.obster
Tomato dioli and Logffler Corn Fritter

dhi Poisson Cru
Coconut, Limg Haupia Sorbet and dvocado Mango Salsa

Coconut Katafi Prawn
Hawaiian Chili and limg Sauce

Crouqug Madame
dmoked Pork Belly, €88 Yolk, Punalu’u dweetbrgad and Caramel Pingapple

Big Island Tenderloin Poke
Marinated Ulu

Grilled dsparagus
Vegan Hollandaisg and Herbed Focaccia

Rupa (doups)
doup du Jour
Freshly Made Soup of the Pay

Chilled Pahoa Papaya Bisque
Coconut Milk

lcau’ai’ia (Salads)

Bouquet of Hirabara Greens
Waimgega Tomatogs, Maui Onion dhavings
Balsamic Vinaigrette

Traditional Cagsar Salad
Pam’s Baby Romaing ettuce, Parmegsan Chegse
Marinated Whiteg Inchovigs

Waimea Beef dteak Tomato
Maui Onions, Fregsh Mozzarglla
Balsamic Vinaigrette



