DINNERS

All Dinners Served with Rolls & Butter, Choice of Dessert, Freshly Brewed Kona Coffee, Tea and Decaffeinated Coffee
SALADS

Caesar Salad ~ Romaine Lettuce with Herbed Croutons, Parmesan Cheese and Creamy Caesar Dressing
Ilima Spinach Salad ~ Spinach Leaves, Sliced Egg with Red Pepper and Mandarin Oranges

California Salad ~ Baby Mixed Greens with Crumbled Feta Cheese, Tomato and Sliced Cucumber

Caprice Salad ~ Vine-Ripe Tomatoes, Fresh Mozzarella Cheese and Basil on a Bed of Baby Mixed Greens
Dressings: (Choose Two) ~ Ranch, Italian, Bleu Cheese, Mango Vinaigrette, Balsamic Vinaigrette and Caesar

ENTREES
OHANA CHICKEN $28.95

Rosemary Marinated Half Chicken Roasted and Topped with Lemon Grass Sauce
Served with Oven Roasted Red Potatoes and Fresh Seasonal Vegetables

CHICKEN BORA BORA $29.95
Tender Breast of Chicken Sautéed with Shallots, Fresh Herbs, Chanterelle Mushrooms
With White Wine Sauce and Essence of Saffron
Served with Rice Pilaf and Fresh Seasonal Vegetables

CHICKEN PACIFICA $30.95
Grilled Chicken Breast Topped with Crabmeat and Asparagus, Finished with Mornay Sauce
Served with Rice Pilaf and Fresh Seasonal Vegetables

SALMON KAUAI $29.95
A Baked Salmon Fillet Served on a Bed of Oriental Vegetables

Topped with a Wasabi Cream Sauce
Served with Steamed Rice

HAWAIIAN SWORDFISH $32.95
Swordfish Encrusted with Macadamia Nuts Topped with a Mango Cream Sauce
Served with Steamed Rice and Fresh Seasonal Vegetables

SPINACH FETTUCCINI $27.95

Spinach Fettuccini with Roasted Roma Tomato Cream Sauce Garnished with Parmesan Cheese
Served with Fresh Seasonal Vegetables

PORK LOIN COURVOISIER $28.95
Oven Roasted Pork Loin Served with a Baked Cinnamon Apple Filled with Raisins and Pecans
Topped with an Apple Courvoisier Demi Glace
Served with Mashed Potatoes and Fresh Seasonal Vegetables

BEEF FLORENTINE $29.95
Marinated Flank Steak Stuffed with Mushrooms, Spinach and Pinenuts
Topped with a Cabernet Wine Sauce
Served with Oven Roasted Red Potatoes and Fresh Seasonal Vegetables

NEW YORK STEAK $35.95
Grilled New York Steak Topped with Sautéed Mushrooms and Peppercorn Sauce

Served with Mashed Potatoes and Fresh Seasonal Vegetables

ROAST PRIME RIB OF BEEF $37.95
Roast Prime Rib with Au Jus and Creamy Horseradish

Served with Oven Roasted Red Potatoes and Fresh Seasonal Vegetables

Any split entrée menus are charged at the highest priced entrée.

All prices are subject to 20% service charge and applicable sales tax.
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