TERRACE

From the Breakfast Table

Keka'a Harvest Feast
A feast for the senses featuring a bountiful array of
Traditional Breakfast Entrée Favorites, all of our House-Baked Continental Pastries
and Fresh Island Fruit selections, along with our Custom Omelet Station

27.95

Continental Buffet
A delicious assortment of Tropical Fruits, Cereals, Danish Pastries, Muffins and Croissants

20

Specialty Entrées
All breakfast entrées are served with Breakfast Potato of the Day or Steamed White Rice,
your choice of Ham, Bacon or Sausage and White, Sourdough or Wheat Toast
Margarine available upon request

The Islander Omelet
Three-Egg Omelet with Imu-Style Smoked Kalua Pork, Spicy Pickled Chinese Cabbage
and Cheddar Cheese - a must try for the malihini (newcomer)

23

Garden Omelet
Egg White Omelet with fresh Garden Vegetables and your choice of Bell Peppers,

Maui Onion, Celery, Zucchini, Sun Dried Tomatoes and Mushrooms
20

The “You" Omelet
Create your own omelet with any the following selections
Shredded Cheddar, Swiss, or Jalapeiio Jack Cheese, Green Onions, Mushrooms, Peppers,

Tomatoes, Maui Onion, Ham, Bacon or Sausage
23

From the Flat Top Grill

Hawaiian French Toast
Sliced Hawaiian Sweet Bread, griddled with Farm Fresh Egg
19

Macadamia Nut Pancakes
Fresh and Fluffy Pancakes served with your choice of Fresh Fruit Topping
(Maui Pineapple, Strawberry, Mandarin Orange, Blueberry or Banana)
17

Tropical Belgian Waffle
Topped with Vanilla, Banana Cream Butter and your choice of Fresh Fruit Topping
(Maui Pineapple, Strawberry, Mandarin Orange, Blueberry or Banana)

17

Notice: 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. Prices do not include tax or gratuity.
For parties of 6 or more an 18% service charge will be added to your bill.



American Breakfast
Two Farm Fresh Eggs prepared your way and served with crispy Hash Brown Potatoes,
and a choice of Bacon or Breakfast Sausage and White, Sourdough or Wheat Toast

23

Signature Benedicts
All Benedicts are served with Breakfast Potato and Vegetable of the Day

Traditional Egg Benedict
The classic: Canadian Bacon, Poached Egg and Hollandaise Sauce

21

Smoked Salmon Benedict
A grilled English Muffin topped with Smoked Salmon, Poached Egg, Capers and Cream Cheese,
served with Fine Herb Dill Hollandaise and freshly Cracked Black Pepper
23

‘Ahi Florentine Benedict
Fresh Island ‘Ahi (Yellow-fin Tuna) on a grilled English Muffin, topped with warm Spinach
and Chef’s very own Macadamia Nut Pesto, accompanied with a Poached Egg and
Wasabi Chili Pepper Tobiko Hollandaise
23

Rise & Shine

Hot Oatmeal
Brown Sugar, Seasonal Berries or Banana and your choice of Milk

16

Cold Cereal
Raisin Bran, Corn Flakes or Fruit Loops
Served with Seasonal Berries or Banana and choice of Milk

16

Fresh Fruit Compote
Selection of fruit in season

16

Yogurt
Bowl of Regular or Low Fat Yogurt
Topped with Seasonal Berries
Ask your server for the Yogurt Flavor of the Day

10
Beverages

Kona Blend Coffee 3.75 Freshly Squeezed Juice 6
Regular or Decaffeinated Orange or Grapelfruit Juice
Espresso 4.50
Cappuccino 4.75 Chilled Juice 4.50
Latte 4.75 Orange, Guava, Pineapple, Grapefruit,
Double Cappuccino 5.75 Apple, Cranberry, Tomato or V-8
Double Latte 5.75 Sparkling Maui Water (32 0z.) 4

In our efforts to be sustainable we are offering our own
Tazo Teas 3.75 Maui Sparkling Water. This water has been filtered on
Regular or Decaffeinated site and carbonated by a state of the art technology
2%, Whole or Soy Milk 275 including micro filtration and reverse osmosis.
Hot Chocolate 3.25 Choice of fresh pineapple, lemon, lime or
Soft Drinks 3.50 orange infusion

Notice: 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. Prices do not include tax or gratuity.
For parties of 6 or more an 18% service charge will be added to your bill.



