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Lunch

Sta rters

f)aby Back Ribs

signature original, basted, sesame
garlic soy 12

Kalua Pig Quesadilla

slow roasted smoked pork, mozzarella,

thai chili aioli 11

Firecracker Kalamari

rice flour, togarashi, chipotle aioli &
ponzu tartar 12

Island Wings @

sambal chili glaze, garlic jalapeno aioli
drizzle 12

Marghcrita Flatbread

plum tomato, fresh mozzarella, basil
pesto drizzle 14

Wild Mushroom Flatbread

chef's mushroom mix, goat cheese,
basil pesto, balsamic reduction 14

Soups & Salacis

Lobster f)isquc

slow simmered, cream, sherry,
chives 11

New Englancl Clam Chowder

little neck clams, cream, potato,
celery, chives, truffle oil 11

Kalani’s chgc &)

iceberg lettuce, bacon, plum tomato,
red onion, mango chili blue cheese
dressing 11

Lilikoi Caesar Salad

romaine lettuce, crispy won ton,
creamy passion fruit dressing 12
add grilled chicken 5

Hcavcnly Salad @

spring mix, radicchio, red beets, goat
cheese, mac nuts, mandarin orange,
thai chili wasabi dressing 13

Hawaiian Breakfast Burrito

Raw Bar

Shrimp Ceviche @
shrimp, tomato, jalapeno, cilantro,
lemon, lime 14

Ahi Poke

sashimi grade tuna, scallion, hawaiian
sea salt, sesame chili soy 16

Hamachi Poke

sashimi grade hamachi, scallion
hawaiian sea salt, sesame chili soy 15

Beet “Poke”

beets, scallion hawaiian sea salt,
sesame chili soy 9

eggs, spam, kalua pig, portugese sausage, potato, tomato, spinach, monterey cheese 12

King’s Hawaiian French Toast

coconut sryup, whipped cream, toasted cocount 10

Loco Moco

1/3 pound seasoned beef patty, over easy egg, rice, tutu's brown gravy 14

Island Fish & Chips

kona longboard battered mahi-mabhi, chipotle tartar, fries 15

Kalani’s Burger

angus beef, brioche bun, lettuce, tomato, red onion, cheddar, fries 14

The Club

triple decker turkey club, truckee sourdough, bacon, cheddar, lettuce, tomato, fries 14

Mahi-Mahi Tacos

blackened mahi-mahi, mango salsa, jalapeno garlic aioli, micro clilantro, fries 14

Chicken Katsu

panko fried, spicy ketchup, scoop of rice, mac salad 14

Tcriyaki Chicken Plate

chicken breast, toasted sesame, scoop of rice, mac salad 16

Kalbi Short Ribs Plate

korean style short ribs, garlic sesame, scoop of rice, mac salad 17

Bottomless Mimosa

cava brut, orange juice 19

Bloody Mary

jumbo shrimp, vodka, spiced

tomato juice 11



Cocld:ails

Guava Mimosa
cava brut, guava nectar 10

Hawaiian Mimosa

sugar island coconut rum,
fresh pineapple juice, cava brut 13

Esprcsso Martini

van gough double espresso vodka,
white godiva liqueur, espresso 14

Almond Joy

disaronno, steamed coconut cream & milk
espresso, toasted coconut 13

Chains chuirccl

vanilla vodka, white godiva liqueur,
hot coffee 12

Kalan’s Mai Tai
malibu mango & passion fruit rum, bacardi rum,
orange & pineapple juice, dark rum float 12

Painkiller

bacardi rum, coconut cream, pineapple &
orange juice, fresh grated nutmeg 12

Pear Martini

grey goose la poire vodka, st germaine

elderflower liqueur, pear nectar, fresh basil & lime 14

Hawaiian Breeze

sugar island coconut rum, fresh pineapple,
cranberry juice 11

JalaPcno Margarita

cazadores silver tequila, cointreau,
muddled jalapeno & lime, fresh sour mix 13

*with xicaru mezcal silver tequila 15

White Linen

hendricks gin, st germain elderflower liqueur,
fresh cucmber and lemon, soda water 13

Keoke Coffee

kahlua, brandy, dark creme de
cocoa, hot coffee 11

[_agcr

Coors Lig]ﬂt 5
Bud Light 5
Corona 6

Asahi 7

Stella Artois 7
Kona Longboard 6
SaPPoro 2102) 12

A/c, Fale A/c, [Hefeweizen

Kona Big Wave Golden Ale 6
Duvel Bclgjum Ale 11

Mad River Steelhead Pale Ale 7
Tahoe Amber Ale “local 7
Sudwerk Hefeweizen 6

Wines bg the Glass

Clwampagne & Cognac

Louis XIIf Congac ~ Grande Champagne, France 175/250
Moet & Chandon “lmPerial Brut” - d‘lampagne, France 24
Gran Campo Viejo Cava Brut Reserva, Spain 9

Tattinger “Brut la Francaise” Brut - Champagnc,
France 18

White & Rosé

Cl'rarclonnag, Rombauer - Carneros 18
Charc]onnag, Stags' Lcap - Napa Va“cg 12

Charc]onnag, Sonoma Cutrer “Russian River Ranches’-
Sonoma 11

Charclonnag, Kistler “Les Noisetiers” ~ Sonoma Coast 30
Sauvignon Blanc, Duckhorn - NaPa Va“eg 13

Pinot Grigjo, Bollini - Trentino AIto-Acligc, ltaly 9
Ricsling, Ato Z Wineworks - Oregon 10

Rose, Gassier “Espritgassicr” ~ Cotes De Provence, France 10

Red Wine

Pinot Noir, Babcock Vincgarcls “Rita’s Earth” -
Santa Rita Hills 13

Pinot Noir, Rex Hill - willamette Va“eg, WA 15
Pinot Noir, Merry Edwards - Sonoma Coast 18
Pinot Noir, Walt “Clos PcPc” - Santa Rita Hills 33
Merlot, Rutherford Hill - Napa Va"cg 13
Zinfandel, Boeger “Walker Zinfandel" - El Dorado 10
Sangjovese, Barone Ricasoli “Toscana” - Italy 9
Cabernet Sauvignon, Decoy ~ Sonoma 13
Cabernet Sauvignon, Oberon - NaPa Va"cg 15

Cabernet Sauvignon, Silver Oak - Alexander Va”cy,
Sonoma 36

Cabernet Sauvignon, Caymus ~ NaPa Va"cy 38

Beer

/FA &Fortcr

Alibi Ale Works IPA #ocal 9
Deschutes “Fresh Haze” IPA 7
Deschutes Fresh Squcczed IPA 8
Lagunitas IPA 8

Heretic Porter *local 8

Deschutes Black Butte Porter 7

Cicfcr & [Hard 5c/izcr

Stella Hard APPIC Cider 8
White Claw *ask your server for available flavors 5

Non A/cobo/ic

Heineken “0.0” 6




